Appetizers

HBI Mussels $15

]Eweg% local mussels in a white wine
and gaw‘ic broth, with Wtwes% basil

and tomatoes; with @ar’ic toast

Tequila Mussels $17
Corfes ‘s‘anJ mussels in a chil
Spi\{ea WJWHC@ wine BY’OJCJﬁ, HaweJ wif%
Sauza goM tequi‘a/ sewveJ wit%

gm@‘ic toast

HBI Swimming Scallops $15
local swimming scaHops n a gaw‘ic\{q
tomato, Eagi‘ an w%ite wine Ewot%;
served with gmﬁ‘ic toast.

Prawn Cocktail $15
@emt‘q poac%e% local prawns cooled
on B‘oodq Mmﬂq ice, wif% organic
greens, lemon crown o COCl{f@’\’

sauce

Double Duck $13
duck ‘eg con%% and double smoked
duck breast, £anne£ over organic

greens and ju’iemmej vegetab‘es,

tossed in @mgewmmp‘e vinaigrette

Baked Brie & Berry Compote $13
double cream brie wrappeJ and
roasted in p%q‘o pastry, with house-
made spicy Bemnq compote and

crostini stic\@

Edamame $10
SOle\Dedﬂ png tossed in sesame oil,

pic\ﬁ‘ed ginger anJ sed ga‘t

Calamari Boat $11
mm@imatej n Euttewmi‘LL am% Fwegk

%ewgg, crisp- wieJ wit% sweet onions;
P
sewveJ wif% Jcsatzi\ai

Salaols (Cj—« Soups

Soup du Jour cup 3.95; bowl 4.95
our c}ﬂewts create a delicous soup

every Jaq... ask your server about
fodaq s creation. SewveJ with %ﬂeg}
bread.

Smoked Salmon & Clam Chowder
cup 4.95; bowl 6.95

house smoked salmon and Bagq clam
with potatoes Ej—“ carrots in a rich
creamy chowder; with %ﬂes}n bread.

H.B.I. Boulliabaisse $15
sa%%von & pewnoA Fis% broth with
an assortment 01E %ﬂeSJﬁ ‘oca’ Fis%,
s%eHFig% 6—« prawns, sewveJ wi&w
Wtwemc% bread & gm@’ic aioli

Mixed Greens half 5.95; full 7.95

toppej with %ﬂegjﬁ veggies & servec
wit% your C%oice og JW@SSM@: yogour
ranc%, %omeq-wa‘mﬂc, blue cheese or

tomato vinaigrette.

Heart of Caesar $12

crisp romaine heart ‘emt with gaw‘ic
Jwegging, L)acom Com[it, Jﬁouge smo\{ec

aﬁA SJ’\@\/@A dS\id@O QHJ parmesan

CJ’W@@S@ WHEJ”\ Buffew amJ %e%g crostini
sticlﬁs
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Hong Kong Halibut

pan seared halibut simmered in coconut red curry, %Aes% herbs and ‘emongwass;

S@T’VGJ over SOEQ I’WOOJ‘@S dﬂj asian CJ’\OL} vegefag‘es

$28

West Coast Paella
}Eveg% ’oca’ spot prawns, F\g% amJ SJ?GH]EEJ? wijc}w tomatoes, @m”’ic anJ onions

n S@}E]Ewoon ingugej Eagmati anJ WH rice
$30

Bangkok Capon
%omeqwoastej peanut crusted capon chicken breast with caramelized mango

cjﬂujmeq, mango peanut sauce, seasonal ve@etab‘es and choice 01E potato

$24

Smoke and Fire Penne
gvﬂiHeJ organic vegetag‘eg and woodland mushrooms with roasted romas in a
smoked pepper sauce, with smoked asiago & parmesan cheeses

add prawns, chicken, or sivloin ¢8
$18

Crispy Citrus Duck
pan seared and roasted duck, pinLL and juicy, with candied orange comE'Hc,

caramelized ordange ginger cream, seasonal vegetag‘es, and choice O]E potato

$24

Double Thick Pork Chop

Jc%ic\{ cut pow\{ CJ’\Op gﬁHeJ wi% map‘e anJ rosemary over mesquite WOOJ,
wif% powtaBeHa mug%room caps & map‘e port ginger jus; wit% S@dSOI’Wd‘

\/egetaHeg dl’]J a CJWOiCe O}E pO‘td‘tO
$26

Flash Fired Garden and Forest

organic vegetag‘es, wooJ‘amJ mug%roomg ahJ greens, Has% FmeJ n %emp,
extra virgin o‘ive anJ wa‘mﬂc oi‘s, over sa%twon Easmati anJ W‘J rice mﬂcteJ

wit% roasteA pistac%ios, a‘mon&s, CQS‘WG\X/S anJ sesame seejs

$24

Wild New York Striﬁb
ten ounces OF va’ip’e A Ne\w %?”\{ strip gri ‘eJ over mesquite anJ

}EY’U& %aw% woo%, wit}w pan }[Y’ieJ mug%woom me%’eq, geagona‘ \/egetaHeg,

and choice o£ potato
$30

Lamb Vindaloo
woasteJ wac\{ o% ’amE W/HC"\ east imJian weJ vmga’oo sauce, spiLLeJ w'\%%

vaising, currants anJ pistac%iog; \X/iH'\ §easona‘ vege%ag‘es amJ c%oice OF potato

$32



