
Chor i zo  &  Roas ted  Red  Pepper
genoa salami, mozzarella, marinara sauce

Brusche t t a
roasted garlic, red onion, marinated tomatoes, 
balsamic reduction, feta, fresh basil

A p p e t i z e r s

Soup  o f  t he  Day
Chef’s inspiration

S i gna ture  Sea food  Chowder
fennel, cream, local fish

M ixed  Tempura  Vege t ab l e s
tentsuyu sauce

Edamame Beans
sea salt, lime, sesame

Sea  Sa l t  &  Cracked  Pepper  Dr y  R ib s

Cr i spy  Ch i cken  Wings
BBQ, sweet Thai chili, honey garlic, hot, salt and pepper, 
Louie-blue

Loca l  F i sh  Tacos
3 flour tortillas, shredded cabbage, guacamole, salsa verde, 
cilantro aioli

Sp i nach  &  Ar t i choke  D ip
naan bread, tortilla chips

Charcu ter i e  P l a t t e r
cured meats, cheeses, olives, apple-pear relish, warm baguette

F re sh ly  Shucked  Oys te r s
cider mignonette, lemon
inquire with your server about varieties

S teamed  Musse l s
your choice of white wine & garlic or marinara
					           add  f r i t e s
					      add  c ho r i zo
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Roas ted  Por tobe l lo  Mushroom &  Ka l e
Danish blue cheese, roasted garlic, thyme, Grana Padano

BBQ Ch i cken 
Texas BBQ sauce, bell pepper, red onion, banana peppers

F l at b r e a d s
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S a l a d s

Seared  Ah i  Tuna  Sa l ad
seared rare, suey choy, bok choy, carrots, red pepper, egg noodles, 
Asian ponzu dressing 

As i an  Ch i cken , Ka l e  &  Qu inoa  Sa l ad
artisan greens, toasted almonds, orange segments, toasted sesame 
dressing

Poached  Pear  &  Goa t  Cheese  Sa l ad
artisan greens, sweet and spicy pecans, pear-thyme vinaigrette

Caesa r  S a l ad
roasted garlic parmesan dressing, croutons, crumbled bacon, Grana 
Padano
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Enhance  y ou r  s a l ad  w i t h  g r i l l e d  c h i c ken  b rea s t , t i ge r  p rawns , o r  g r i l l e d  s a lmon

Panko  Crus ted  F i sh  &  Ch ip s
coleslaw, house-made tartar sauce
					   

Ch i cken  S t i r  F r y
bok choy, bell pepper, red onion, teriyaki sauce, jasmine rice

7

M a i n s

Enhance  y ou r  mea l  w i t h  p rawns ,
c ho r i zo  s au sage , o r  c h i c ken  b rea s t 7

Gluten Friendly upon requestGF 18% gratuity on groups of 8 or more

GF

Wes t  Coas t  Ha l i bu t  Burger 		
seared, tartar sauce, artisan greens, tomato, 
sliced dill pickle

Bren twood  Pub  Burger
grass fed beef, smoked cheddar, artisan greens, tomato, sliced dill 
pickle

Fa l a fe l  Burger
curry spice, apple pear chutney, artisan greens, tomato, lemon aioli 

Gr i l l ed  Ch i cken  C lubhouse
bacon, artisan greens, tomato, guacamole, jalapeño jack, 
lemon herb aioli, brioche bun

Gr i l l ed  Sa lmon  C i aba t t a
artisan greens, fennel-apple slaw, tartar sauce, 
whole grain ciabatta bun

Top  S i r lo i n  S teak  Sandw ich 	
Black Apron organic beef, garlic bread, crispy fried onions, 
sauteed mushrooms

B u r g e r s  &  S a n dw i c h e s

Gar l i c  P r awn  L ingu ine
sweet peppers, tomato, baby spinach, Grana Padano, garlic toast

Vege t a r i an  J amba l aya 
fresh local vegetables, spicy tomato sauce, jasmine rice, naan bread

l i n gcod  20
ha l i bu t  24
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Cho i c e  o f  s i d e : f r i e s , yam f r i e s , g a rden  s a l ad , Cae sa r  s a l ad , c up  o f  s oup   |   c up  o f  c howde r 3
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