LU WAVE

BAR & GRILL

Dinner Menu

starters

shrimp cocktail $10
5 Jumbo poached shrnmp served chilled with 3 horseradish cocktail sauce

ahi medallions $10
sesame crusted, seqred 3l
served with seaweed salad, pickled ginger, wasaby, and a <oy glaze on the side

sesame calamari §7
shiced calamars, Jeep fried, hightly crusted and fred
sepved with hunan chilt a0l sauce

pot stickers §8
fried veggie pot stickers with thai dipping sauce

crab cakes $9
Flire crab cakes with 3 smoked plaperio tartar <auce

ahi poke tacos §10
traditional aht poke served in 2 erispy fried won ton shells with seq weed <alad
and an asan relish

soups & salads
soup of thesay  $4 shrimp bisque  §5
signature salad $4 house caesat salad §5
baby spoon spinach §5 ice burg wedge $5

blackened chicken caesar salad $15
tossed romaine lettuce with caesar dressing, aged parmiguano-reggiano cheese and crotrtons
substitute blackened salmon filet at no additional charge

matinated fire steak salad $12
grilled flat ron steak in a Korean harbeque inspired marmade, served atop fresh romame, alantro mcro-greens, mixed
Astan vegetables, and crispy nice noodles

Executive Chef — Mar: Brslin



Specialties

halibut $26
macadamia nat encrasted halibut, served with sticky rice, 3 preapple coconat glaze, and seasonal vegetables

sea bass §23
pan roasted seq bass served with sticky rice, seq beans, and orange :hardonmy butter

salmon $21
grilled atlantic salmon with 3 wild mushroom nsotto and sherry with dyon and chives cream <auce

scallops $24
pan seared jumbo diver scallops senved with shredded blue crab rsotto and roasted 3sparagus

shrimp scampi §20
jumbo shrmp sautded with Jarlic, tomatoes. green onions, white wine and butter over angel harr pasta

penne piccante §18
itatlan sausage .cajun spreed bam, and gnlled chicken breast tossed 113 3 vine nipened tomato sauce over penne pasta

seafood alfredo §21
squteed <altmon, jumbo shrimp and saallops over 3 penne pasta
with 3 creamy alfredo squce

mistral chicken §18
chicken breast stuffed with manster cheese and crimimt mushrooms Raked in the oven, served with 3 wild mashroom ssotto and 3
sherry buerre Flanc sauce

top sirloin §22
angus swlomn with 3 teryaki glaze,
served with garlic mashed potatoes, caramelized Maur red omons, and seasonal vegetables

new york steak §24
charbrotled with whipped Yukon gold potatoes and blue cheese pan gravy and seasonal vegetables

filet mignon $26
angus beef tenderlom with 3 burgandy demi glace
served with red potatoes, apple wood smoked mushrooms, and seasonal vegetahles

rack of lamb §26
new zealand rack, whipped yams with 3 wild flower honey and merlot reduction

A $5 charge will be added to all split entrees.
A gratutty of 18% will ke included for all parties of 8 or more.



