Entrees

* Served with vegetables and your choice of mashed potatoes, baked potato, french fries, or rice
– substitute any side for house salad – additional $2
8 oz. $24.95 12 oz. $26.95
*Prime Rib
The Finest Beef, slow-baked
Try it Grilled or Traditional Cut

Shepherd’s Pie

$16.95

Our Steaks and Prime Rib choices come with an
option of adding the following:

*Wiener Schnitzel

$17.95

With Tiger Prawns 5pc
With Stuffed Tiger Prawns 3pc
With Yorkshire Pudding & Gravy
With Alaska King Crab Legs
With Lobster Tail

Add $6.95
Add $5.95
Add $2.25
Add $29.95
Add $29.95

*Sirloin Steak

8 oz. $18.95
Flame grilled 8 oz steak served with your choice of sides.

*Filet Mignon

6 oz. $18.95
Filet of 6 oz tenderloin wrapped in bacon flame grilled
served with your choice of sides.

Slow cooked seasoned ground beef smothered in a
layer of garlic mashed potatoes, served with seasonal
veggies, gravy and garlic toast.
Breaded veal pan fried and served with a mushroom
cream sauce.

*Sailor’s Stuffed Chicken

$18.95
A tender chicken breast stuffed with scallops, prawns,
shrimp, swiss cheese and a little spinach then rolled in
bread crumbs and topped with a shrimp cream sauce.

*Baby-Back Ribs

$17.95

*Big-Beef Ribs

$18.95

Slow-cooked in our house BBQ sauce.
Slow-cooked in our house BBQ sauce.

Seafood

* Served with vegetables and your choice of mashed potatoes, baked potato, french fries, or rice
– substitute any side for house salad – additional $2

*Stuffed Sole

$18.95

$21.95
Prawns, halibut, scallops & salmon in a creamy bechamel
sauce served in a stock pot with a light pastry shell
served with garlic toast and baby bok choy.

*Baked Salmon

$17.95

*Seafood Crepes

Oven-baked sole filet stuffed with scallops,
prawns, shrimp and spinach topped with
our white cream sauce.
6 oz. filet of salmon baked and basted with
lemon herb butter served with teriyaki sauce.

Coconut Curry Prawns
& Shrimp

Marina Bake - Our Specialty

$16.95
Scallops, prawns, shrimp and spinach wrapped in a crepe and
topped with baby shrimp and cream sauce.

$17.95
Coconut curry sauce with prawns, shrimp, sauteed peppers,
served over a bed of rice with garlic toast.

Bouillabaisse

A selection of scallops, salmon, halibut, mussels and
prawns in a tomato and vegetable broth base,
topped with pernod.

$18.95

*Fish Tacos

*Almond Crusted Halibut

$18.95

Three pieces of halibut dipped in our famous
beer batter wrapped in corn or flour tortillas with
guacamole, asian coleslaw and tartar sauce.

$16.95
$16.95

Sauteed salmon with lemon herb butter, teriyaki or
cajun sauce wrapped in corn or flour tortillas with
guacamole, asian coleslaw and tartar sauce.
$16.95
Sauteed halibut with lemon herb butter, teriyaki or
cajun sauce wrapped in corn or flour tortillas with
guacamole, asian coleslaw and tartar sauce.
$16.95

Oven-roasted halibut with lemon and herb butter
and a rich cream sauce on the side.

*Fish & Chips
Freshly filleted halibut dipped in our famous beer batter with
tartar sauce and coleslaw.
One Piece

$13.95

A 17% gratuity will be added to the bill for all parties of 10 or more people

Two Pieces

$16.95

