to Eegim...

crab cakes 17
a ‘ove|q Juo 01E temJeW Je‘icious CY’QE caLLes witL\ a COH’WEH’W&‘UOI’] O]E Aun@enegs anJ

Hue CT’@E wit% %ew%g SautéeJ n Eutter; wit% ’emon oi| anJ |emon—caper aio‘i

coconut prawns 13

C‘I”iSpUJ COCOHUJC coafing on tender prawns; accompameA BL} mango—peac% Sa‘ga

chicken satay 13

Ma‘dqgidn coconut peanut sauce wit% Hntg O]E L@}E}Ehﬁ ‘ime ‘eaveg anJ ’emongwagg

on SLLG\X/GT’S O]E JCGHJ@Y’ C%ickem Eweagt

salmon mousse 13
SmoLLeJ www sa|mom, Lvergs amJ wlﬂppej cream C%eese maLLe Hﬂs mousse Je’iglﬁc}[u‘;

wiJch %”eg% EaLLeJ Eaguette

sambuca prawns 13

the cweet anise 1E|avomn O]C Samhuca comes alive with tender pPrawns in cream sauce

olive tapenade and goat cheese 13

Hﬁe EOH F‘avomﬂg o]E La‘amata o‘ives:, capers, gmﬂ‘ic and o‘ive oi| maLe Jclﬂs Jc%e
pem[ect partner ]Eown c%evre goat c%eege; wit% ]Eweg% EaLLeJ Eaguetfe

2 13

onions S‘O\X/‘Lj caramelized with balsamic vinegar and white wine ill Jc%eq are sweet

anA syrupy anJ wea%q ]EOT’ goat c%eese; wit% Fﬂﬂeg% EaLLeJ Baguejﬁce

balsamic onions and goat cheese

dungeness crab bisque 12

Hﬂe BOM dnJ Eeautﬁtu‘ gavouvg o{ Jungenegg cwa% are eviJemt n JCHS gmoot%
creamy Eisque <|]E Jungenesg CT)QE Is umavai‘ag‘e, t%is Is ’ogstew Bisque)

§\ = vegetarian option

a graturty o]E 15% will be added to tables O}E & or more.



SQ‘OJS. .

summer elegance 10
shaved }Eenne‘, orange and Waspgemnieg with a Waspgemnq vinaigrette on a bed O}E

EG\DL} d?”U@U|d

pecan-peach chicken salad 22
pecan emcwugteJ c}ﬂc\{en \Z)T’GGSJC, peac%—mango Sd‘S@, @oat c‘veege, map‘e—gbzeJ
P’]UJCS anJ ‘FT’GS% summer Pagp\oe?ﬂeg on a BGJ O]E QT’JUS@I’W greens, \X/IJE‘W Eemﬂq

vinaigrette; mea’ sizeJ

herons salad 26
p')”@\X/ﬂS, SC@HOPS, JUI’]@@I’]@SS CT’QE, \D‘QC\{ Eeans, corn, T’@A peppers QT’]J Y’GJ onion

\wit% ci|antwo |ime vinaigrette on a EeJ 01E Eagq spinac% amJ mﬁugu‘a; mea‘ sizeJ

pasta. ..

manicotti marinara §\ 20
Jc%ig ‘oca‘ }Ea\/ouwite IS \DQCL ]Eow an encovre: ]Ewes:% crepes }EiHeJ \wit% Spinac% QHJ

C%eese comp‘ememteJ wiJch Jclwe FUH ]E|avom‘ O}E a Wic% marinara sauce

angelic brown butter sage pasta RN 17
a }Eine examp‘e O}E a classic ‘ta‘ian dish.. delicate amge| hair pasta drenched in
brown butter imcused with pigtac%io pesto and ]Ewes% sage; gmﬂms}veg with asiago

c%eese

wild mushroom ravioli §\ 23
mug%woom ‘ovewg are sure to ‘ove Hﬁe trio 0}[ mus%%oomg <powcini, Eutfon/ anJ
powtaEeHa> in this gavouwgu‘ powdm—w“fe}wugge cream sauce; gmﬂms}weg with
asiago cheese and Fwegk sage; with gm/>|iC bread



main courses. ..

catch o’ the wild coast 27
it doesn t get more west coast than this: EeautﬂEu‘ Fﬂnes% wild local salmon in
|emom—capew Ewowm Eutfew sauce gmﬂnis%ej \X/i‘tl’ﬁ Aun@enegg CY’QE; witJn W\H vice

pi‘a% anJ summer vegetaHeg

bouillabaisse 35
‘oca’ 5%@”%5%, %am:)ut, prawns, and Jungenegg cwab n a w}ﬂte wine—m%{won E‘t”of%
\wit% tomato, %erme’, ’eeLL anJ gm@‘ic gmﬁ%ﬁom ﬁouiHe; wit% Fwes% EaLLeJ Eaguefte

lemongrass halibut 30
}Ereg% halibut @emt‘q steamed on a bed O]E ‘emongwasg with exotic Ma‘ﬁqsmn spicy

|emongwass—\aa¥%% [ime sauce; on a bed 01E wild rice pi|mE and summer ve@eJmHes

rack of lamb 39
Jijon-pam\ﬂo encwugteA {uH T’UCLL o]E tenJev ‘amgg wiJch Y’oacheJ gar‘ic mag%eg

potatoes, mushroom Aijon sauce and summer vegetaHes

port-abello filet mignon 31
tenAew Het mignon gwiHeJ just to pewgection, Stacl{ej on a powtabe”o mus%woom,

sc&”oped potatoes sumﬂounJeJ Eq ﬂc% port wine sauce an% summer vegejcaHes

bold blackberry duck 32
JUCLL BT”GQSJC SeaWeJ to pemﬁection; wif% a BOH HQCLLBGWT’L}—Ea‘mmiC W@Juction,

scaHopeJ potatoes amJ summer vegeJmHes

Calvados pork tenderloin 29
roasfeJ powLL JcenJerin rests on a Ee% o]E spinack wiJch cawame‘izeJ app‘eg anJ
onions in Ca‘vadog Eran%q; accompameJ Eq YﬁoagteA gmﬂ’ic mag%ed potatoes anJ

summer \/egetag‘eg

pernod scallops 28
%eaven‘ ewnod Credm sauce \X/IJCLW a LJSS O }')one *BUJCJCGY’ QJOT’P’WS ‘d?” e sed SC@HO S
4yPpP Y g P

\wit% Smﬁ%ﬂon rice @nJ summer ve@eJmHes

grilled stack ™ 20
gwiHeJ eggp|@mf amJ zucc%im, T’OQSJCGJ T’GJ peppers, Ea‘mmic onions QHJ powtaEeHo

muskwoomg chacLLeJ witL\ c%emﬂe n a poo| o]E WCLW marinara sauce; witL\ \X/\M nutty

rice pi‘mt



C@SU@‘ dppqu. .. §€‘€CJUOI”1§ O}E pUE %awe

smoked salmon & clam chowder cup 5.95; bowl 7.95
a west coast C|assic: smoLLeJ §a|mon amJ Eagq c|am§ \X/i‘tl’ﬁ vegetaHeg n a ﬁc% anJ

creamy CI’)O\)(/A er

soup du jour cup 3.95; bowl 4.95

/
our c%e]ts cweate a Je‘\ooug SOUp every Aaq dgLL your server Q\DOUJE JEOAQL} S C?”GGJCIOI’W

quadra yum goong 8.95
im%use% wit% citrus e‘ememtg Fvom ‘emong?agg anJ L@%EW ‘ime ‘eaves; a ‘itt’e Eit

O}E spice HenJeJ \wit}ﬂ coconut miH{, rice, sweet peppers, corn, ScaHops pPrawns anJ

s%ﬁmp maLe ‘tLﬂS soup an HJB‘ {avouﬁte

: N
classic caesar ™ half 6.95; full 8.95

crisp romaine \X/i‘tl’ﬁ creamy caesar Jwesging, gaw‘ic croutons anJ asiago Clweese

baked bruschetta s\ 10.95
’tahan %ewb mmﬂmatea tomatoes on @wiHeJ Cid%dtjﬁd, toppea witlv mozzawe”a, ?eta

anJ asiago c%eegeg, Ea\{eJ tiH goHen wit% a Jﬂzz‘e 01E Ba‘gamic we%uction

thai prawn salad rolls 12.95
two ons wit% prawns, carrot, rice vevmiceHi, cucum%e% anJ green onion In a

d‘@ntro ‘ime vinaigrette; wit}ﬂ —me peanut Jippin@ sauce



C@SU@‘ eﬂJCY’éeS. .. S@’@Cti@ﬂg O]E pUE ]EGT’G

halibut & chips one piece 15.95; 2 pcs 19.95
beer battered Lﬂg% quamq }E@Lﬁ with crispy house-cut %”ieg, %erme‘ & tarragon

co‘es‘aw anJ tartar sauce.

bayside burger 14.95
gautéea ‘oca‘ Soc\{eqe §a|mon an% ‘vam)ujc wit% |emom—5i”—caper mayo on d Jcoagte%

mu‘ti—grain \oun \X/HC"\ ’ettuce, tomato anJ sweet wej onion.

HBI classic burger 10.95
%ouse—ma%e patty gwiHeJ 1[010 ﬁa\/omﬁ, toppeJ wit% s%ave& crispy onions; on a
toasted mu‘ﬁ—@wmm bun with Jijomfpeppewcown mayo, ‘etfuce, tomato & sweet red

onion.

heriot burgerﬁ\ 11.95
a combination o]E quamq mgwejienfs give this Ew’gew ts texture and Havor;
mug‘vwoomg, Beans, roasted @awhc and brown rice to name a Few; served on a
toagteJ artisan mu‘ti—gwam \Z)Uﬂ wit% }EY’GS}’) ‘eftuce, tomato, sweet PeA onion an%

c%ipot‘e mayo.

scallop and lobster burger 16.95
encwugteJ in tarragon pdnLLo CY’UH’]BS anJ SauféeJ n \Duttew; on a toasteJ

mu|ti—gwam Eum wit% ‘emonJi”—capeW mayo, |eJchuce, tomato QHJ sweet W@J onion.

customize your burger...
Bacon 2.00 gautéej onions 1.00
SWIss, %eta or c%ed%aw 1.95 mugkwooms 1.50

all selections above with choice o]E caesar salad, mixed greens or F‘r‘ies
substitute creamy seafood chowder or yam fries for 2.00






