Appetizers

Pan-Seared Crab Cakes | 9.95

two crab cakes made with sweet lump rock crab
meat, celery, green onions and bell peppers,
served with chipotle aioli

Tempura Shrimp | 9.95
six large shrimp in crispy tempura batter,
served with lemon-lime roasted garlic aioli
and cocktail sauce

Onion kings | 5.95

thick cut beer battered onion rings,
served with ranch dipping sauce

Red Onion Platter for Two | 13.95

two crab cakes, four tempura shrimp and beer
battered onion rings

Steamed Mussels | 10.985

one pound of large blue mussels steamed with
white wine, fresh garlic and parsley, served
with crispy crostini

Bar Fare

Fish & Chips | 14.95

tender pieces of seasonal fish in our crispy
kea Onion Ale batter serveda with french fries,
lemon-lime roasted garlic aioll and cocktail
sauce

Red Onion Burger | 11.95

fire—-grilled hand formed half-pound angus
burger served with chipotle mayo, toppeda with
apple-wood smoked bacon, your choice of
american, swiss or gorgonzola cheesej; served
with lettuce, tomato, sliced red onion, pickle,
pepperoncini and side of fries, sweet potato
fries or onion rings

add second patty for one pound double | 2.95



Salads
Chicken Caesar Salad | 12.95

fire-grilled chicken breast over crisp romaine
lettuce tossed with garlic croutons, parmesan
and caesar dressing

Shrimp Skewer Salad | 14.95

fire-grilled shrimp skewer over crisp romaine
lettuce tossed with garlic croutons, blend of
four italian cheeses and cranberry vinaigrette

Caesar Salad | 8.95

crisp romaine lettuce tossed with garlic
croutons, parmesan and caesar dressing

Each Entrée includes choice of Soup of the Day or House
Salaa made fresh with Spring greens, Cherry tomatoes ana
Driea cranberries; and choice of Gorgonzola Crackead
Pepper, Cranberry Pesto Vinaigrette or kanch dressing.

All Entrées (except pastas) served with Chef’s choice of
hot vegetable AND your choice of Baby keda koastea
Potatoes, House Baked Parmesan Polenta, Bakea Potato
(check with your server for availability), French Fries,
Sweet Potato Fries (add 1.50) or Onion kings (add 1.50).

Pastas
Shrimp and Crab Fettuccine Alfredo | 18.95

fettuccine pasta tosseda with large shrimp,
rock crab meat, cream and grated parmesan

Grilled Chicken Fettuccine Alfredo | 17.95

fire—-grilled chicken breast served over
fettuccine pasta tossed with rich cream
sauce with garlic and grated parmesan

Tuscan Sausage Pasta | 15.95

sweet italian sausage, artichokes, sun-ariea
tomatoes and house made marinara sauce served
over fettuccine pasta

Chicken Parmigiana | 17.95

broiled breaded chicken breast topped with
marinara sauce and melted mozzarella,
served on bed of pasta

Chicken

Chicken Marsala | 18.95
lightly seasoned chicken breast with rich
sauce of mushrooms, sun-driea tomatoes,
Marsala wine reduction anda cream



Fish & Seafood

Tempura Shrimp | 19.95

eight large shrimp in crispy tempura batter,
served with lemon-lime roasted garlic aioli
and cocktail sauce

Fire-Grilled Shrimp Skewers | 21.95

two shrimp skewers fire-grilled with garlic and
cajun blend of spices, basted with meltea
butter

Cajun Catfish | 16.95

fire-grillea flaky catfish fillet coated in
blend of Cajun spices

Almanor Fisherman’s Platter | 24.95

four large shrimp, two pan-seared crab cakes
and tender pileces of seasonal fishj; all in our
crispy ked Onion Ale batter, servea with french
fries, lemon-lime roasteda garlic aioli and
cocktail sauce

Steak

New York Strip | 21.95

120z of hand-trimmed choice black angus new
york strip steak, flame-broiled to order;
served with your choice of side and seasonal
vegetables

Top Sirloin Steak | 18.95

1loz of hand-trimmed choice black angus Juicy
top sirloin, flame-broilea to orderj; servead
with your choice of side and seasonal
vegetables

get your steak blackened with cajun spice mix | 1.00

side your steak with cognac-—-peppercorn sauce or
butter sautéed baby bella mushrooms | 1.50

top your steak with melted gorgonzola cheese | 2.00
get your steak wrapped in hickory-smoked bacon | 3.00

add Fire-Grilled Shrimp Skewer or Tempura battered
shrimp to your steak | 4.50

Applicable sales tax will be adaded to all items.
18% gratuity is suggested for parties of 8 or more.
Visa, MasterCard ana Discover are welcome.

$10.00 corkage fee per bottle of wine.

$8.00 split charge on Entrées.
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Desserts
Tiramisu | 7.95

italian laayfingers with sweet mascarpone
cream, fresh espresso and cognac.

big enough to share!
(this house special is prepared fresh in limited quantity)

“Sweet Surprise” | 4.95

your choice of vanilla or chocolate ice cream
toppea with warm branaiea forest berries

Apple Crisp | 4.95

sweet apples bakeda with granola-streusel
topping, served right from the oven

add a scoop of vanilla ice cream | 1.00

Cheescake | 4.95

creamy cheesecake, topped with warm
brandieda forest berries

Root Beer Float | 2.95

ola-fashioneda root beer with vanilla ice cream

Ask your server about dessert specials!

Coffee

Espresso | 2.00

Americano | 2.00
Cappuccino | 3.00
Latte Macchiato | 3.00
Mocha | 3.00

Hot Chocolate | 3.00
Hot Tea | 1.50




