Bar Menu

*Prime Rib Baguette with Au Jus 8
Mini French baguettes stuffed with thinly shaved
prime rib and a light spread of our homemade
horseradish sauce.

*Beef Brochette with Demi Glaze 9
Cubed beef tenderloin seasoned and grilled to your
liking, skewered and served with two beer battered
onion rings and our homemade demi glaze sauce.

Colossal Shrimp Cocktail 8
Succulent boiled jumbo shrimp served with cocktail
sauce and celery sticks.

Stuffed Mushrooms with Chipotle Ranch 7
Baby portabella mushrooms stuffed with four
different Italian cheeses battered then fried, served
with our homemade chipotle ranch dipping sauce.

Seared Scallops Tapenade with Rosemary Oil 9
Tender Diver scallops lightly butter poached and
seared in rosemary oil, served on top of a rustic
tapenade chutney and cubed feta cheese.

Oriental Spring Rolls with Mushroom Soya Sauce 7
Cabbage and carrot spring rolls lightly fried, served
with our Oriental coleslaw and a mushroom soya
dipping sauce.

Mini Crab Cakes with Remoulade Sauce 9
Our homemade mini Creole crab cakes lightly
seared for a crunchy texture served with a robustly
flavored remoulade sauce.

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.
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