Appetizers & Share Plates R EEDFEFAHE

Split Pea & Smoked Ham U EHYBEXRE—VNLDR—T $4/8%7
The Local’s Seafood Chowder +—7—FKFxHO4— $4/8%7
Five Spiced Edamame - sesame seeds, rock salt, Chinese five spice $7
EEFEMRAINAADKET
Baked Crab & Spinach Dip - cream cheese, sundried tomatoes, toasted naan $13
BLESNWAEDY ) —LF—XTavTEF—2 (1Y)
Calamari - marinated and flash fried, sweet chili cream $10
INM PO BEIT HEFUII)—LEHZ
The Local’s Own Wings #AUIFILFRE KRG TFETREIYEBEBEUTIL)  $12
HFEF 1) Sweet Chili 30 Hot A — F)L/A—~_ % 31— Maple BBQ £33  Salt & Pepper
Crisp Imperial Rolls - pork and vermicelli filled, nuoc mam $8
BREEROELEZHT —3rs<TLY—XR
Lemon Herb Clams - garlic, tomatoes, herbs, lemon, white wine $12
HIYDA—)vI,. FTF&LEIN—TRAK
Lemongrass Chicken Skewers - spicy peanut sauce, pickled daikon, cilantro $11
BRADERE LEVISRAKANSV—E—FyYY—2R
Shrimp & Salmon Cakes - pine nuts, red peppers, lemon dill cream $13
IEEH—FE OO0 YYT LEVTAILYY)—LEKZ
Coconut Tempura Prawns - coconut tempura, green curry sauce, lotus root chips $12
IEDFARITAFTVYREL JUY—rAhAL—Y—R LrarvFyvITHz
Fresh Oysters On The Half Shell - 6 oysters, mignonette, fresh grated horseradish $14
ENEEFT—X (64)

Ahi Tuna Sashimi - wasabi, sesame oil, pickled ginger, daikon, ponzu broth $14
NITAToYF (R5A) OB =

Starter & Meal Salads Y S 4%

Northwest Spring Greens - Spring greens, tomato, carrot, beets, cucumber $8
EHFE., Tk, ICALA, E—=Y (BE) . Ep5YDYS4
Caesar Salad - herbed croutons, grated asiago, garlic anchovy dressing $8
=-S5 (LEAR, F—RADHIYEAL. PoFIERLYIUY)

Thai Steak Salad - marinated steak, mangoes, almonds, sesame ginger dressing $17
BARRAT—FH S5 (vod, 7—FEVF REZ LY UYD)
Spinach Salad - feta, roasted peppers, pine nuts, honey balsamic dressing $8
ESNARDYSH (Fx2F—X, BOE, N)LYIa- FLyi oY)
Smoked Albacore Tuna Salad - cashews, warm tuna, sesame ginger dressing $15
BHEER~IOOYSY (hia—FvY. BiREZEFL YD VYD)
Chicken Taco Salad - chili lime grilled chicken, cilantro lime vinaigrette $14
FUSALBRKRFFUOEAARDAFDORYSHE (FEESALDODELYIVYT )

Salad Additions UTHEIFHTHSFITEMTEES

F1) 54 LRAKFF> Chililime chicken $4, TE Baby shrimp $4
$4H—0O4 2% 168g 60z baseball sirloin  $7




Entrees X4 Y

Pancetta Chicken Burger - pesto, pancetta, roasted peppers, havarti cheese $13
FEXUIN—H— (&EIF/NL, O—R FE—T 2, NN T 4 F—X)

White Cheddar Beef Burger - 80z homemade patty, apple wood smoked cheddar $13
RIA RFF—F—XDNUIN—H—

Vegetarian Green Curry - tofu, yams, peanuts, toasted coconut, naan $15

NOBYTFoT)—vhlb— (BB, YLAFE, E—FvY, 233FY, +2 \Y) &)

Angus New York - pancetta crushed potatoes, vegetables
8oz (#9225¢) -$25 100z ($9280¢g) - $29
$-a2—F—VRT—F RTFFRFFERA V—RAFUTLYBEUTIL
FIT A4 > red wine AL 37 peppercorn JI)L—F—X blue cheese demi

Filet Mignon - chateau potatoes, vegetables, fresh horseradish $32
$ELRAT—F RTFLHFE, BFELIVHRA V—RZUTLYVBEUT WL
FIT A4 > red wine AL 37 peppercorn J)L—F—X blue cheese demi

Australian Lamb Chops - chateau potatoes, vegetables, minted glace de viande $28
F—R S UTEDFEDTYIL KRTLABFEFZ IUELY—X

Chorizo & Goat Cheese Stuffed Chicken Fettuccine - roasted tomato pesto $21
Falyy (FWY—t—2) LUFEOF—FOHFF2ND/IRE FIERZXFY—R

Seafood Linguine - clams, prawns, salmon, halibut, herbed white wine broth $17
O—T7—F1RRE (HEY. IE. H—FE2OEHTAVY—R)

Herb Crusted Salmon - sautéed orzo, vegetables, lemon dill cream $23
N=TKRDY—F>Y FILY (KYALXDIKRE) | BE. LEVTALYV—LFZ

Tandoori Halibut - Kaffir lime& ginger basmati, vegetables, cucumber mint raita $25
AEIaODRAVER)—RA N—T&IUIOY¥—FA4 R HE, FaH LI b0IA—JILE
V—RARZ

Sesame Crusted Grilled Ahi Tuna - Kaffir lime basmati, veges, wasabi ginger butter
$29
NITATUYF (IFB) OTIK N—TI34R, BER, bIUEZENZ—

Pan Seared Sea Scallop Risotto - spinach, bacon, roasted garlic, roasted sweet corn $27
BHEDYYYF E5SNhARE, R—ar, O—XbA—YwHy, 2=V

Whole Dungeness Crab - sautéed garlic green beans, lemon basil butter $45
B RRE AT 0DA—) v, LEUNDILNE—



