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Territorial Goffes House







Appetizers

A e e R ORI o e s e 21D

With diced tomato and sweet relish.

Bay Shrimp Cocktail Supreme . ......... ... . $3.25
Freshisland PruitCap-— =i o v $2.75
Ripé-Avocadoocktall- < 5 s S $2.25
Served with sweet relish,

Fresh Hawaiian Pineapple Quarter . . . . . ... . .. $1.95
P Panava Mall = e e e e 5315

Filled with your choice of Fruit Salad, Sherbet, or
Cottage Cheese.

Soups

Saimin—=A-bocal Specialty= . =i s $3.25
Oriental noodle soup with Egg, Char Siu, Fishcake and
Green Onion

Homemade Boston Clam Chowder

I T o e T A N e
RO o s s e o e e e AT ot 23 et >, $2.00
Homemade Soup of the Day

I s iy e ol S Bt o o o 5125
U e et s e e e A A $2.00
R D O S O e e e o 52795

Salad Bar and Soup

Low calorie dressing and salt substitute are available.

EERe Plate o e s e e $4.25
W SOND-OB - DA ETOCK i e o s = $5.19
SHaalE Plate o e e e e $2.50
With-Soupof the DayiCraekl—- & e v $3.95

Small Plate ordered with Entree or Sandwich ... $1.95
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Salads and Lighter Fare

Served with Fresh Baked Dinner Roll and Butter.

e T T T O e s $5.25
Three kinds of Tortellini stiffet] Witfrseasoned Beef and

Cheese, and a blend of Seafood marinated in a delightful

Basil Dressing. Garnished with Broccoli, Celery and

Black Olives,

Fresh Hawaiian Pineapple laden with the finest tropical
! fruit available. Served with your choice of Cottage Cheese
or Sherbet.

ST ST 1 e e S e S5:25
An island assortment of fruits served with sliced smoked
Turkey and our Golden Dream Dressing.

RSl o e e $6.50

Rows of diced Avocado, Turkey, Tomato, Bleu Cheese
Crumble, Bacon and boiled egg on a bed of Butter Lettuce.
Served with your choice of Dressing.

CheteSalad. T R RS e $5.25

Julienne of Tender Roast Beef, Breast of Turkey, Salami and
Swiss Cheese, served on crisp Salad Greens with your
choice of Dressing.

superChickenTaco Salad - ors 8575

A giant taco shell filled with Shredded Chicken, Lettuce,
Alfalfa Sprouts, Tomatoes, Guacamole, Cheddar Cheese,
Sour Cream and Salsa.

Q Pineapple Schottel == e i $4.95

Territorial Burger Selection

All Burgers are five and one-third ounces of flame-broiled select
Ground Beef on a crusty Kaiser Bun fresh from our own Bakery,

‘ garnished Deluxe and served with Steak Fries.

TerritSralBurger . = o e e S4.25
T S e e SR o e $4.50
A N EESE RO BaCON 1o e o iy e S4.75
R B Rer . o e e $4.50
Marinated Island-style

Mexican Bufger— <= = ot et $5.25
With Guacamole, Sour Cream, and Salsa.

SealbodBHEBeT - = e e T e e S

Topped with a blend of Seafood and Bearnaise Sauce.
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‘ Our entrees are served with Vegetable of the Day,
your choice of Rice, Steak Fries or Mashed Potatoes,
and fresh-baked Dinner Roll and Butter. With Salad Bar

add $1.95 (small plate only).

| Pacific Mahimahi Filet w/Macadamia Nuts. .$7.25
| Carefully broiled to preserve the subtle flavor of
. the sea, Tartar Sauce. & (6N

L Shrimnp-Plater . ;. 350 2 h o s sl $7.50

A Hawaiian-sized portion of golden fried Shrimp.

Piccata MilanRee -+ 5 il o7 WBilibus (o ib by $6.95
Two tender patties of Veal, sauteed in Egg and

Parmesan Cheese and served over a bed of

Pasta with our special Tomato Sauce.

F ChickemOriental: oo i e et o $5.95
- Tender Chicken, vegetables and Pasta stir-fried
in a light Teriyaki Sauce and served over rice.

Planters Sitlain Steak . i1l by ol 1w e $7.95
- Broiled to your taste and served with -
Sauce Bearnaise.

Roast TirRey . . (2 BtV amd sl Eai b bt 65,08
The American favorite served with Giblet Gravy
and Cranberry Sauce.

Teriyaki Steak ;50 s D I St I S
An Island specialty of Sirloin marinated in a
flavorful Teriyaki Sauce.

Ground BeefSteak . . . ......... .. .. ...
Carefully broiled to order and topped with
Onion Rings.

Chopped Steak Hawaiian Style .........
Tender Beef Tips marinated and stir-fried with
fresh Vegetables and Tomatoes, served over

" steamed rice,

tRoast Chiekety .. ooy rand i s et
Half of a tender Chicken from the rotisserie.

|| Prime Rib of Beef .. 1. ... Ji it el
A generous cut served with creamed horseradish.
e U SRR T T e LR DN e e o AL s

Southern Fried Chicken and Gravy . . . . . ..

Spaghetti Casserole’: .- .l i
Prepared in the traditional way with a hearty
meat sauce, toasted garlic bread.
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Sandwiches

All Sandwiches are garnished with fresh fruit.

Seafoodand PitaBread . . = . . s s $4.50

A delicate Seafood blend tossed with Green Onions and
its own Dressing. Served in toasted Pita Bread.

Avocado and Sprout Sandwich . ....... ... ... $4.95

Fresh sliced Avocado, Alfalfa Sprouts, sliced Tomato and

melted Jack Cheese served on Whole Wheat Bread with ‘
a side of Creamy Cole Slaw.

Terrtoral €hib o e e T e S5.25

Tender Breast of Turkey with Avocado, Bacon, Lettuce and
Tomato on your choice of bread.

Bacon, Lettuce and Tomato Supreme . . .. . . . .. S$4.25
The traditional BLT crowned with sliced Avocado.

O GOl e e e e e o i, $5.50

Layers of Bacon, Lettuce, Tomato, Swiss Cheese and our
special Seafood Salad with Green Onions.

Hot Sandwiches

Served with Steak Fries

e DD o e et e $4.95
Thinly sliced tender Roast Beef on a fresh-baked Kaiser

Bun, Au Jus, Creamy Cole Slaw and Horseradish.

ROASE R R e e e S e $4.95
Hot roast Turkey with Giblet Gravy.

GrilledChicken= S iy o5 oo $5.25 &
Breaded Breast of Chicken, Ham, sliced Tomatoes and

melted Swiss Cheese on your choice of bread.

Grilled TNa S o s e e $4.25
With sliced Tomato and American Cheese.

Sland FishS e o e $4.95

Filet of MahiMahi in Tempura batter, served with
Tartar Sauce.

KElaa POER e ek e $4.95
The classic Luau-style Pork with Barbecue Sauce.
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