
Appetizers 

Hummus                 
$7 
 Traditional spread of chickpeas, tahini, lemon juice, and garlic       
Baba Ghannouj                
$8 
 Oven roasted eggplant spread infused with tahini, yogurt, lemon juice, and garlic 
Oysters                    
$8 
 Six raw oysters with horseradish, lemons, and Tobasco sauce 
Buffalo or Barbecue Wings                 
$8 
 Your choice of our delicious wings and drumsticks in either a spicy buffalo sauce or barbecue sauce 
Falafel                 $9 

Seasoned ground chick peas and vegetables, formed into patties and deep fried to a flavorful crispness, served  
with hummus 
Fried Calamari               $10 

Fresh squid fried and tossed with spinach, olive oil, garlic and parsley 
Smoked Salmon Bruschetta              $11 

Crispy Ciabatta toast topped with tomatoes, onions, capers, and smoked salmon 
Chipotle Prawns                                
$12 

Sautéed prawns in a chipotle butter *spicy 
Crab Cakes                $12 
 Fried cakes complimented with a cognac sauce 
Steamed Clams and Mussels              $13 
 Fresh steamed clams and mussels in a white wine lemon garlic sauce 
Seafood Platter                  
$24 
 Fried combination of calamari, prawns, scallops, and catfish 
 
Salad 

House Smoked Salmon Salad (cold)              
$12 
 Arugula, avocado, cherry tomatoes, and red onion topped with a smoked salmon and blended together with  
olive oil lemon house dressing 
Octopus Salad                
$13 
 Octopus with sliced baked potato, parsley, and green onion tossed with extra virgin olive oil and lemon 
Dungeness Crab and Shrimp Louis               
$14 
 Romaine lettuce, hard-boiled egg, avocado, and cherry tomatoes finished with Thousand Island dressing 
Prawn Salad                $14 
 Romaine lettuce, tomatoes, onions, and avocado with our house dressing 
Seafood Salad                $16 
 Romaine lettuce, tomatoes, onions, and avocado topped with shrimp, octopus, and calamari blended together  
with our house dressing 
Wild Salmon Salad               $16 
 Your choice of either mixed green salad or Greek salad topped with our fresh wild salmon and house dressing 
 
Sandwiches  
(All sandwiches served on your choice of Ciabatta, Whole Wheat, or Dutch Crunch bread) 
(All sandwiches served with Cole Slaw and fries.) 

Portobello Mushroom Sandwich                
$9 
 A refreshing grilled veggie medley of zucchini, bell peppers, and mushrooms 
 *Cheese optional: your choice of Provolone, Swiss, or American 
Lamb Burger                $12 
 Grilled lamb patty topped with grilled onions and pepper and your choice of cheese. 
Blue Crab Sandwich               $14 
 Blue Crab mixed with mayonnaise and mustard and topped with lettuce and tomato 
Grilled Prawn and Avocado Sandwich                
$14 
 Sautéed prawns topped with sliced avocado, lettuce, and tomato 
Salmon Sandwich               $14 
 Grilled salmon fillet with roasted bell pepper, lettuce, and tomato 
Lobster Sandwich               $18 
 Lobster sautéed with onions and mushrooms  
 
Seafood Entrees 

Calamari Steak                
$15 
 Pan seared calamari steak topped with a fresh mango salsa and served with string green beans and rice pilaf 
Tilapia Fillet                $16 



 Two pan seared tilapia fillets served with string green beans and rice pilaf 
White Bass                 $18 
 Oven baked fresh Pacific white bass seasoned with herbs and onions and served with Turkish salad  
Grilled Wild Salmon               $20 
 Marinated fillet of wild salmon grilled and served with string green beans and rice pilaf 
Seafood Sauté                
$21 
 Sautéed Clams, mussels, calamari, shrimp, scallops, and tilapia served over rice pilaf 
Sea Scallops                $21 
 Pan seared scallops with a white wine garlic sauce and served with string green beans and rice pilaf 
Wild Alaskan Halibut             $29 
 Fresh grilled halibut fillet topped with a mango salsa and served with garlic mashed potatoes and string green beans. 
Classic Seafood Combination              $29  

Pan seared lobster, scallops, and prawns served with string green beans and rice pilaf 
 
 

From the Land 

Chicken Kebab                    
$14  
 Delicately marinated cubes of charbroiled chicken breast served with rice pilaf and vegetables  
Lamb Kebab                  $19 
 Delicately marinated juicy cubes of charbroiled lamb served with rice pilaf and vegetables 
Lamb Shank                  $21 
 Braised lamb shank topped with grilled eggplant served with sautéed spinach and rice pilaf 
Filet Mignon Kebab                 $26 
 Charbroiled juicy tender cubes of Filet Mignon topped with a Marsala sauce and served with rice pilaf and vegetables 
 
Pastas 

Chicken Fettuccini Alfredo                 $15 
 Lightly seasoned chicken breast in a creamy Alfredo sauce  
Shrimp and Crab Ravioli                   
$19 
 Shrimp and crab stuffed ravioli in your choice of chipotle sauce, cream sauce, marinara, or pink sauce 
Seafood Linguini                     
$21 
 Sautéed Clams, mussels, shrimp, scallops, calamari, and tilapia fillet in a white wine sauce 
Shrimp Scampi                         
$21 
 Shrimp in a lemon butter sauce over linguini 
Lobster Ravioli                         
$21 
 Lobster-stuffed ravioli in your choice of chipotle sauce, cream sauce, marinara, or pink sauce

Pides (Pizzas-Black Sea Style) 
Cheese Pide                            $11 
Spinach Pide                   $12 

Vegetarian Pide           $12 
Chicken Pide                    $14 

Organic Lamb Pide                 $15 
Shrimp Pide            $16 

 

 

 

 

 

 

 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sides 
Coleslaw       $3 

Roasted Garlic Mashed Potatoes         

 $3 

French Fries              $3 



Sauté Garlic Baby Spinach          

 $6 
Pasta         $3 

Rice         $3 


