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Dinner

Tapas
Soup of the Day: Cup: 5 Bowl: 7
Chardonnay Steamed Shellfish

thyme, garlic, lemon, white wine {3 butter
Manila Clams (Dozen) 11
Black Local Mussels (Dozen) 9
Half Clams & Half Mussels (Six each) 10
Pan Seared Scallops  14.75
with lobster nage risotto
Seared Fresh Ahi 12
seaweed salad, sesame-ginger dressing
Smoked Salmon 10

caviar and dill-sour cream

Crunchy Coconut Shrimp 11

with spicy sauce
Grilled Angus Ribeye Skewers 11

sesame marinated with peanut sauce
Sushi Grade Ahi, Avocado, & Cream Cheese 12
on rice paper chips with sesame and mild chili
Lime Marinated Chicken Brochette 9.5
mushrooms, pepper, tomato, {F onion
Garlic-Parmesan or Regular French Fries 4

Salads
Goat Cheese and Roasted Pears 9.5
wrapped in fillo dough over baby mixed greens in a
light passion fruit vinaigrette
Shoals Caesar 10
garlic, croutons & shaved parmesan
Add Charbroiled Chicken 3
Add Grilled Tiger Shrimp 4
Endive & Organic Mixed Greens Salad 9.5
candied walnuts, beets, tomatoes
Seafood Spinach Salad 15.5
Sauteed Rock Shrimp & Scallops over Spinach Salad
with lemon-basil dressing, toasted pinenutes and aged
Jack cheese

Casual

Comes with Garlic-Parmesan Fries
Kobe Burger 12.5
vermont cheddar, carmelized onions, lettuce, tomato
Fish and Chips 13
with garlic-parmesan fries
Garden Burger with Garlic Mayo 10

avocado, red onion, baby sprouts, tomato & lettuce

Mains

Entrees include a basket of warm bread
Stuffed Chicken Breast 19.5
spaghetti squash, ginger sauce
with garlic-red wine reduction
Fresh Fish Selections of the Day Mar#et Price
Choose starch: Risotto or Cous Cous
Choose preparation:
* sauteed with lemon-sage & white wine
or * grilled with herb butter
Seafood Cioppino 29.5
a rich tomato-garlic saffron stew with local mussels,
clams, shrimp and scallops topped with garlic toast
Gerilled Salmon Filet 24
Lemom-mushroom Rice & Mustard-Herb Butter
Grilled Ribeye Steak 28
red wine reduction & Roquefort-mashed potatoes

Fettucine Pasta 19
Choose one: Pesto or Pomodoro sauce
Choose one:
» with house-smoked chicken breast
* with Fresh Asparagus & Broccoli
e with Sauteed Prawns + 3

* Additional basket of warm bread for Entrees $1.50




