Dinner $50

Apps

Entrees

Desserts

Ahi Crispy Ricee Spicy yellowfin tuna, crispy sushirice, ginger soy reduction,
wasabi ginger

Seasonal Spring harvest salad
Simply the Best Calamari Sliced jalapeno and jalapefio lime aioli

Seafood Chowder Corn, fennel, smoked bacon, dry sherry

Grilled Ribeye® Premium pasture raised Angus beef, 28 days aged, WildFin steak
seasoning, garlic herb roasted marble potatoes, seasonal vegetables

Seared Ahi Salad*e Wild line caught sesame crusted yellowfin, wasabi ginger
dressing, arugula, red onion, radish, edamame, daikon sprouts, macadamia nuts,

bean sprouts, wontons and cilantro

Shrimp and Gritse All natural Pacific white prawns, andouille sausage, tomato,
blonde ale, smoked Gouda and chipotle grits, sunny side up egg

Simply Grilled Salmone Lemon garlic vermouth butter, garlic and herb marble
potatoes, seasonal vegetables, baby tomatoes, avocado lime verde

Rockfish Seafood Salsa* Snow crab and macadamia nut encrusted, Oregon bay
shrimp and snow crab salsa, lime jasmine rice

Butterscotch Pudding Brulee* Butterscotch custard, caramel rum whipped
cream, brittle, gluten free

Donuts Maple bourbon sauce, cinnamon anise sugar

Coconut Cream Pie* Chocolate coated flaky pie crust, coconut custard,
macadamia nut caramel sauce, coconut Chantilly cream



