SALADS AND CHOWDER

SHELLFISH CHOWDER
Fresh Dungeness crab, Pacific bay shrimp, red potatoes, bell peppers,
fresh asparagus, sweet corn and sherry cream. 7

BABY GREENS WITH SWEET-AND-SOUR VINAIGRETTE
Mandarin oranges, macadamia nut brittle and sweet Maui onion. 7

BLUE CHEESE SALAD WITH SHRIMP
Bibb lettuce, Maytag blue cheese dressing, sweet bay shrimp,
guava-smoked hazelnuts and sliced fresh pear. 8

SEAFOOD CHOP CHOP
Chopped hearts of romaine, bay shrimp, Dungeness crab, grilled artichoke hearts,
crisp pepper bacon, shaved fennel, diced fresh orange and basil, tossed with herb
vinaigrette. 9 Entrée 15

CLASSIC CAESAR
Hearts of romaine, creamy Caesar dressing and homemade garlic croutons.

With grated Asiago, and a baked Parmesan crisp. 7 Entrée with Blackened Salmon 17

MANGO-LIME CHICKEN SALAD
Crisp lettuce, chili lime vinaigrette, mango, jicama, avocado, hearts of palm,
tear drop tomatoes, ricotta salata, and spicy deviled eggs. 14

SEAFOOD LOUIE
Mixed greens topped with apple wood grilled King salmon, Dungeness crab and bay
shrimp, deviled eggs and Thousand Island dressing. 18

SEARED POKE SALAD
Marinated finfish, sautéed Maui onions, peppers, mixed greens, and ginger wonton. 15

DAILY SOUP AND SALAD COMBINATION
Our daily soup with your choice of Baby Greens, Blue Cheese Shrimp, Caesar or a
small Seafood Chop Chop salad. 13 With Shellfish Chowder, add 1.5

SANDWICHES

KOBE BEEF SLIDERS*
Three bite-sized burgers with soy-wasabi aioli and sweet potato fries. 11

THAI CHICKEN SANDWICH
Apple wood grilled lime and garlic marinated chicken breast with Thai basil,
tomato and sweet chili mayonnaise. 11

NORTHWEST CRAB SALAD SANDWICH
Dungeness and King crab salad on toasted baguette with marinated tomato,
pepper bacon, avocado and wasabi mayonnaise. 15

MAGNOLIA BURGER*
Half pound ground beef chuck, roasted onion mayonnaise, cheddar
and Swiss cheeses, and pepper bacon. 11

ENTREES

FISH AND CHIPS
Amber-ale battered Pacific cod served with sweet potato fries. 13

APPLE WOOD ROASTED GARLIC PRAWNS
Pacific tiger prawns glazed with lemon-garlic butter. 17

ROTISSERIE HULI CHICKEN
Wood fire roasted with basmati fried rice and tomato pineapple relish. 15

SUMMER RISOTTO
Sweet corn, wild mushrooms, edamame, roma tomatoes, and truffle oil. 12

CHICKEN LINGUINI
Macadamia nut pesto, Huli chicken, and lomi lomi tomatoes. 13

CRAB CAKE DuUO
Dungeness crab cake with sweet-and-sour beurre blanc and pickled ginger together
with an Alaska King crab cake and Dijon aioli. 16

MACADAMIA NUT CHICKEN
Citrus and ginger marinated chicken breast coated with macadamia nuts and
served with tropical fruit chutney. 15

APPLE WOOD GRILLED FILET MEDALLIONS®
Two medallions of filet mignon basted with Maytag blue cheese butter. 18

*Steaks and roasts may be cooked to order. Consuming raw or undercooked meats, poultry,
shellfish or eggs may increase your risk of food borne illness.
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