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Cold Appetizers

Soups & Hot
Appetizers

Rock Shrimp Cockrail.

Qur souips are prrepxared fresh daily

With coconut, ginger, jalapeno, and lime

Oregon Bay

Soup of the Day or Clam Chowder

Shrimp Cocktail .
The Spinnaker {-mkt;ul.... Apan petleTrn ey 095

Maninated sbrimp, balibut, calamar

and surimi crah

Seafood Sampler.,.......ei. st 19

Fraun, oyster, f.‘umrp uu.-r!.*.*..f -:'Iflﬁul]'

Qysters on the Half Shell....................... 9.95

Fresh local with mignonetie

and cocklall sauce

Dungeness Crab Cocktail ... 12,75
Frawn Cocktall ool nedani12.98
.Ir.l'.!rl't'f’.:h'rfir. fArciins

smoked Salmon............. et 8,98

Alaskan, with capers, By mru.f‘u anion and roast

HOUSE GREEN SALAD : :
Komaine and fresh spring grecns 1osse u’ I’ H’f' ‘rn e 1ils,
asiago cheese and Nlalian vinaigretie

SPRING GREENS WITH MAPLE VINAIGRETTE
AND FRESH LAURA CHENEL GOAT CHEESE ...........

SPRING GREENS WITH CABERNET VINAIGRETTE
AND MAYTAG BLEU CHEESE

MIXELY GREEN SALAD .. ey e ey o o ey ek
Romaine, and spring greens with your i.'-"rrh{'15|f-ur|l'f|“_'~.'-'flu.{
With marinated seafood, .......
With sbrimp 7.25...

CAESAR SALAD ., :
The Spinnaker’s nfu'- :m" rersion nJ.F this ;h !;L,.hrfuf u.r.";m'
Frepared at your table for a minfmum of two persons

BABY SPINACH SALAD .,

With warm Appletiood mmhd Inicon r.l’.rl*"-uru.:

Cup 3.75 Bouwl.,. 4.75
Crab Potstickers with Ginger
and Cilantro Thai Sauce
Calamari Frine
Quesadilla with Crab, Shrimp

and Fresh Basil .,
Serveed unth J’nrrm.rn ._.'J':mfm w-"m
Grilled Eggplant

and Iresh Mozzarella Panini

With pesto on toasted ciabatia brodaed
La Bruschetta ..

Hot focaccia bread 1 .‘m.gun’u olive ol jrm-‘l
fomalo, onion, pesto, and parmesan checse
OO 60 Ly o P e S P T ol OO

Dungeness mm’ rock ¢ mh
Baked Brie with Roast Garlic................. 6.95

Salads

5.75

5.95

5.95
5.75
y A ,5

l-l- :I.Fl Llrll.tl 11.95
Per Person 6.95

6.50

GRILLED SALMON ON SPRING GREENS ..........cicvnresmnienienn: 13.78
With maple vinaigrette, Laura Chenel goat cheese, Roma lomalo

THE SPINNAKER SALAD.., L i T vy A L S
Marinate rock shrimp, bay au.-.l'.l'n;u {:H:HH.'HT
palibut and surimi crab

SEAFOOD SALAD ... P N
Priitiis, du‘.u.u'f- and bay nuﬂhjrn

DHRIMP. LOUIS......oovtriensnesnini sssansis

TRAINTIONAL COBB SALAD .. , )
With bacon, roast turkey, lomalo, '-.".rnl'rfp f!h "1 nhn S,
chopped egg and avocado. Senved with balsamic vinaigrette

COBB SALAD WITH BAY SCALLOPS,
SHRIMP, AND MAYTAG BLEU CHEESE ..........ccccoiiiveieeie e 14.50

Roma tomato, chopped egg, and bacon, Served with Louis dressing

DUNGENESS CRAB LOUIS it
With balf avocado, adid...........ccoooeeirensivese

Fish and Shellfish

Dungeness and rock crab

AHI TUNA MEDALLIONS

Pan seared. Served wilh potaio CORCS ... insiisininsimsen. 17.95

REX SOLE
REX SOLE MEUNIERE

REX SOLE ALMANDINE .......ccoiimmisimmaniin. e T Ry L T, el f 13.95

Seasonal. Served with slivered almoneds

PETRALE SOLE
B R A L R T e ot bt e R A 16.25

Cogtled with cr uh{ el Crottons .ruuj' rrm“u.-‘;.mm; NS

PETRALE SOLE SAUTE
\With lemon betirre blanc

PETRALE SOLE DORE.

HALIBUT

HALIBUT FILET IN A CRUMBLED
CROISSANT CRUST...........

Served with potato calwes

HALIBUT FILET GRILLED .

HALIBUT FILET SAUTE WITH ROMA TOMATO,
SHIITAKE MUSHROOMS AND HAVARTT .....oooovvivnis

PACIFIC MAHI
SAUTE MAHI WITH DUNGENESS CRAB AND BRIE .

PAN SEARED MAHI WITH CILANTRO, RED PEPPER
TOMATO, AVOCADO, AND TORTILLA STRIPS ...............

GRILLED MAHI WITH FRESH TROPICAL SALSA ..

SCALLOPS
PAN SEARED SCALLOPS ..

With roast garlic and :hnm.h- mrm‘mmm:-

GRILLED SCALLOPS BROCHETTE...... oo feesnsasrersisasasbets
Bacon, garlic, olfve oil and lemon

SWORDFISH
GRILLED SWORDFISH STEAK .. -
With fresh tarragon-dill berh hu.l'hrmm" i.r-ﬂ.wnﬂf sﬂfjﬂ

PAN SEARED SWORDFISH

WITH ROAST GARLIC, ROMA TOMATO, PINE NUTS
AND FRESH BASIL

SEARED SWORDFISH FILET .

With fontina, prosciutio, lemon .r.u,u.:r J'Jm e Mmu
Served with potato calees

SAIMON

SALMON SAUTE

With parlic, wine, braised lecks, lemon butier
GRILLED OR POACHED SAIMON

With bollandaise of the day

SAUTE SALMON PUTTANESCA

With roma tomato, frish bastl, lemon butter, and capers

PRAWNS
SAUTE PRAWNS, GREEK STYLE.. Sty 17250

With roma tomato, garlic, minc ed onion, mm’f ta cheese

YAUTE PRAWNS WITH BEURRE BLANC.........ccoccirimisiniiene: 17.50
FRIEDD PRAWNS Shoestring potatoes

FULL CUT 9 OZ. FILET MIGNON

AND SAUTE PRAWNS ... v ivissensssarssctonss ssassirersasinnseeiMarket” Price

CLAMS
FRESH STEAMED MANILA CLAMS ..o e 14.95
Garlic, lemon butter, and white wine

LOBSTER, AUSTRALIAN
GRILLED LOBSTER TAIL 12 0Zueeeiiiiiciee Market: Poce

STEAK AND LOBSTER .. s eesnrmasireraiaraMArKEL  Price
Half Lobster tail and petite New York steal

A O el — SEAFOOD COMBINATIONS & SPECIALTIES —

Served with coconnt dressing and sorbet

AHI TUNA SAUTE Rt . 17.95 SPINNAKER BOUILLABAISSE . e & .. 18.95

With porcind rrmrhnwm -.rmu’r'fu.f a‘mrm.ru'x ruu‘.fe of caned ...:;4 Ty A melange of fresh seafood mu’rr-:.:'m:g L7, :.lﬁlufu erm:rh dmm

balibut, and calamari served in a rich tomato-saffron-accenred broth
accompanied with Remoulade sauce. Served with parfic bread

A Xy ¥
PAN ROAST SAIMON
WITH ALMOND-CROUTON CRUST
With sberry-caper butter MIXED, SEAPQOD GRILL = e e e e S i o O

Praums, scallops, balibut, and salmon

Pasta

PENNE WITH GRILLED CHICKEN . 12.75

Creiriic, ollve oll, sundried cranbermies, asil, pine nus

FETTUCCINI AND ROCK SHRIMP
With spring greens, sundried tomato, musbrooms, olive oil
and wbite wine

Meats

PETITE NEW YORK STEAK 10 oz. Choice .....

Chicken

PIQUANT CHICKEN BREAST SAUTE ..o oot 15.25

With champagne, lemon and capers

GRILLED CHICKEN BREAST

With a garlic, olive oil, and rasemary baste

HI R N A RM S AN e T (st o e 15.25
Saute boneless, skinless hn'mﬂ. with a light coating of
Farmesan cbeese and sourdough bread crumbs

ANGEL HAIR PASTA WITH ROCK SHRIMP,
BAY SCALLOPS, AND MANILA CLAMS oot 15.95
Garlic, scallions, sundried tomato, betirme blanc

PENNE RUSTICA . o
Saute scallops, swordfish, prrm s, n-mh u' ,[:ﬁn"u
mushrooms, onion, oregano and wine W\ o —— :
SPAGHETTINI WITH SEAFOOD IN PAELLA BROTH NEW YORK STEAK 74 az. Choice
Prawns, rock sbrimp, manila clams with paella shellfish broth,
whrite wine and nnsweetened chocolate

LARGE FOUR-CHEESE RAVIOLI IN SPINACH DOUGH .. .12.25
WITH WALNUT ALFREDO OR PESTO SAUCE
Stuffed with ricotta, mozzarclla, parmesan and romano cheese

FILET MIGNON 9oz, .....
Sauce Demi-Glace, Musbroom Cap

Open Every Day

Sales tax will be added to the .
Minimum 512.00 Per Person aided to price of all

Sood and beverage items served
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DESSERT MENU
Chocolate Mocha Custard Tart

Lemon Cheesecake with Ricotta,
Mascarpone, and Shortbread Crust

Tiramisu with Lady Fingers,
Mascarpone and Espresso

White Chocolate Bread Pudding'
with White Chocolate Sauce

Rustic Apple Tart with Pecan Streusel,
Rum Caramel Sauce _
served with Vanilla Bean Gelato

: Fresh Strawberries with |
~ White Muscat Zabaglione

rte

Berry Trifle with Strawberries, Raspberries,
Sponge Cake, Custard, and Chantilly Cream

Hot Fudge Sundae

Gelato, Italian Style Ice Cream
(Variety of Seasonal Flavors)

Ice Cream, Chocolate or Vanilla

Chocolate Dipped Biscotti
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SPEGIALTY: COEREES

Espresso

Cappuccino

Caffe Latte

Caffe Mocha

Steamed Milk Chocolate

House Coffee

PORTS & SHERRYS
Ficklin Port
Sandeman Tawny Port
Sandeman Port 1994
Harveys Bristol Cream Sherry

Dry Sack Sherry

Remy Martm VS, oP
Martel Cordon Bleu
Hennesssy Paradis Cognac
Martel X.O. Supreme

Loubere Bas Armagnac

SINGLE MALT SCOTCH

Talisker 10 yr.
Balvanie 12 yr.
Oban
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