
Cajun Calamari 10 

Lightly floured in Cajun spices and flash fried. Served with chipotle mayonnaise. 

Chicken Fingers 9 

Chicken tenderloins fried to a golden brown and served with buttermilk garlic and B-B-Q 

dipping sauces. 

Seafood Quesadil la 12 

Giant jalapeno chili tortilla stuffed with crab, bay shrimp, halibut, jack & cheddar cheese. 

Grilled until golden and served with salsa & sour cream. 

Rib Basket 13.50 

You must try these ribs! Half rack of baby backs, slow roasted and brushed with sweet & spicy 

B-B-Q sauce. Served with fries. 

Beef Skewers 12 

Tender top sirloin skewered and grilled to order on a bed of fresh spinach. Served with light 

teriyaki cilantro cream sauce and garlic toast. 

Peppered Chicken Salad 11  

Chicken breast seasoned with cracked black pepper and grilled. Served on a bed of mixed 

greens, green apples, cranberries and walnuts. With your choice of dressing. 

Caesar Salad 9 

Crisp romaine tossed with our special house Caesar dressing, grated parmesan cheese & 

croutons. 

Spinach Salad 9 

Tender spinach leaves with julienne red peppers, sunflower seeds and crumbled feta cheese 

drizzled with our sweet chili garlic vinaigrette. 

House Salad large 7  small 5 

Our house blend of fresh mixed seasonal greens. With your choice of dressing. 

 

 

 

 

 

 

 



Hot Crab & Artichoke Dip 11  

A delightful mixture of crab, artichoke hearts, cream cheese and parmesan baked to a golden 

brown served with our homemade Tuscan bread. 

Shrimp & Scallop Skewer 13 

Jumbo shrimp and Alaskan scallops brushed with a sweet ginger teriyaki sauce. Served over 

rice. 

Scallop Crostini 11  

A creamy mixture of Alaskan scallops, lemon zest, dill & swiss cheese. Baked to a golden brown 

on Tuscan toast rounds. 

Alaskan Clams 18 

Fresh Alaskan steamer clams poached with a blend of white wine, garlic, shallots, lemon & 

butter. Served with bread. 

Red Hook Shrimp (½#) 12  (1#) 22 

Delicious Red Hook beer battered shrimp, fried to a golden brown. Served with a sweet chili 

mango dipping sauce. 

Coqui l les St. Augustine 14 

Alaskan scallops wrapped in bacon, oven roasted and topped with sauce béarnaise. 

Oysters on the Half Shell 16 

Kachemak Bay oysters served with cocktail sauce & lemon. 

Oyster Rockefel ler 18 

Fresh Kachemak Bay oysters topped with a savory blend of spinach, parsley, green onions, 

bread crumbs and Pernod. Lightly baked & served with hollandaise sauce. 

Red Pepper & Mussel Bisque 9 

Roasted red peppers and tomatoes with cream, mussels and parmesan cheese. Served with 

Tuscan bread. 

King Crab Appetizer 35 

One pound of Alaskan King Crab in the shell. Served with drawn butter. 

 

 

 

 



Prime Rib Sandwich 14 

A slice of tender, slow roasted prime rib cooked medium on the grill and served open face on 

toasted, garlic Tuscan bread with creamy horseradish sauce. 

Tempura Halibut & Chips 18 

Local halibut, dipped in our famous tempura batter and fried to a golden brown. Served with 

tartar sauce and fries. 

Kachemak Burger 10 

A half pound of beef on an onion bun with lettuce, onion and tomato. Served with fries. 

Cheddar, provolone, bleu, or swiss cheese, bacon, green chilies or mushrooms add 1.25 each. 

Gril led Halibut Sandwich 18 

Local Halibut grilled and served on an onion bun with tartar sauce. Served with lettuce, onion & 

tomato. 

Gril led Chicken Sandwich 10 

Grilled chicken breast on an onion bun with lettuce, onion, & tomato. Served with fries. 

Salmon & Scallop Burger 13 

Alaskan salmon and scallops blended with fresh basil, dill, garlic and lemon into a delicious patty 

and seared to perfection. Served with lemon caper Dijon mayonnaise. 

French Onion Soup 7 

Heart warming & traditional! With seasoned croutons and golden brown swiss cheese. 

 

Bowl of Chowder 7 

Served with homemade Tuscan bread. 

Onion Rings 6.50 

Served with buttermilk garlic dipping sauce. 
 

Basket of Fries 5 
 

Basket of Bread w/ Butter 4 

 

 

 



 

Featuring local brews from Homer Brewing Company 

Old Inlet Pale Ale  -  Red Knot Scottish Ale -  Pyramid Hefeweisen- Oregon 

 

 

 

 

Budweiser – Bud Light – Coors Light – Miller Genuine Draft – Miller Light  

Amstel Light – Black Butte Porter – Moosehead – Corona – Heineken  

Alaskan Seasonal Brew – Alaskan White- Beck’s N/A – Mikes Hard Lemonade  

 

 

 

Angeline Merlot  7  

Wild Horse Merlot  9 

Columbia Crest Grand Estate Cabernet  7 

Marietta Old Vine  6.50 

Cartlidge & Browne Pinot Noir  7 

Cline Ancient Vine Zinfandel  8 

Lindemans Shiraz  6.50 

Perrin Reserve  7 

Alaskan Chardonnay, Bear Creek Winery, Homer  7 

Kenwood Yalupa Chardonnay  6.50  

Kendall Jackson Chardonnay  8 

A to Z Pinot Gris  6.50  

Kenwood Sauvignon Blane  7 

Beringer White Zinfandel  6 

Chauteau St. Michelle Riesling  6.50  

Kenwood Champagne Split  9.50 
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