*SPECIALS *
(Not available on Sunday until after 3:00)

APEROIL SPRITZ $9
Aperol, Champagne,
Splash of Soda Water

PINK PALOMA $9
Tequila, Lime Juice, Pink Grapefruit

SUMMER GRILLED CHEESE $15
Grilled Sourdough, Tomato, Smoked Ham, Fontina Cheese, & Basil Pesto
Choice of Fries, Fresh Fruit, or Pasta Salad

*TUNA NICOISE SALAD $18
Grilled Grape Tomatoes, Asparagus, Green Beans,
W/ Red Onion, Fgg, Kalamata Olives, Feta Cheese, & Capers Over Romaine
W/ Sweet & Sour Dressing

SUMMER SHRIMP PASTA $21

Linguine fossed with Grilled Sweef Italian Sausage, Grape Tomatoes,
Yellow & Red Peppers, & Grilled Zucchini, W/ Lemon Garlic Butter

*SEARED TUNA $24
W/ Jasmine Rice & Baby Bok Choy, Carrots, & Roasted Red Peppers,
Ginger — Soy Sesame Sauce

LEMON BLUEBERRY BREAD PUDDING $8
Créeme Anglaise & Whipped Cream

FISH N’ CHIPS MONDAY
Alaskan Cod
OMB Copper Ale Beer Batter...
Served w/ Fries, Cole Slaw, & Tartar

*10 OZ. PRIME RIB WEDNESDAY
Available atter 4pm
Green Beans & Carrofs,
& Whipped Potatoes

Sauce Horseradish Cream Sauce & Au Jus
S18 SMARKET PRICE
~TUESDAYS~ ~SATURDAY & SUNDAY~
Bring your own bottle of wine. Mimosas $6
NO corking feel Bloody Mary’s $6

(1 Bottle per Z people for groups up fo 8
— For large groups corking fee will be $5
per boftle)




