CHEF'SFAVORITES

ENTREES

SERVED WITH A CHOICE OF GARLIC MASHED POTATOES OR RICE PILAF, FRESH VEGETABLES AND WARM BREAD.
BAKED POTATOADD 1.25

NEW YORK PEPPER STEAK

OUR CHOICE NEW YORK SERVED WITH BRANDY PEPPER CORN SAUCE
29.95

FRESH ALASKAN HALIBUT

SIMPLY BROILED AND SERVED WITH OUR FAMOUS TARTAR SAUCE
24.95

MACADAMIA NUT CRUSTED MAHI-MAHI

FRESH MAHI-MAHI GRILLED WITH A MACADAMIA NUT CRUST
AND DRIZZLED WITH A CHIVE PLUM SAUCE OVER SAUTEED BOK CHOY
21.95

FRESH ONO
FRESH HAWAIIAN ONO SIMPLY GRILLED AND TOPPED WITH A COCONUT, PINEAPPLE CURRY SAUCE
19.95

FRESH SESAME HAWAIIAN AHI
ROLLED IN SESAME SEEDS AND SEARED RARE WITH A SPICY ASIAN SAUCE
21.95

FRESH ATLANTIC SALMON
CHARBROILED AND TOPPED WITH A LEMON HERB BUTTER
1595

FRESH MAHI-MAHI
CHARBROILED TOPPED WITH TROPICAL SALSA
2095

WALNUT CRUSTED SALMON
SERVED OVER SAUTEED SPINACH AND TOPPED WITH BUTTERMILK CHEESE SAUCE.
18.95

STUFFED ONO
FRESH ONO STUFFED WITH SHRIMP, CAJUN SPICES AND CREAM CHEESE. THEN TOPPED WITH LOBSTER SAUCE
21.95

STUFFED SALMON
FRESH ATLANTIC SALMON STUFFED WITH CRAB, MUSHROOMS, AND CREAM CHEESE TOPPED WITH BOURSIN CREAM SAUCE
18.95

FRESH LOCAL “HARPOONED” SWORDF|SH

SIMPLY BROILED WITH LEMON BUTTER
23.95

COMPLIMENTARY VALET PARKING FRIDAY AND SATURDAY NIGHTS

CINI/T 107N



