BﬂH 6 GRILL

LUNCH
starters

crab cakes _§9
Plue crab cakes with 2 smoked nlapefo tartar sauce

thai calamari §7
hghtly crusted, deep fried and served with hunan chilr awl

ahl medallions §10
sesame crusted ahi sened with wasabr, sey weed <alad. pckled ginger and a soy glaze

shrimp cocktall $10
poached umbo shrmp sened with celery and traditional cocktall sauce

pot stickers §8 - .
thed vegetable pot stickers with thar dipping sauce

soups and salads )
Add 3 cup of soup or 3 house salad to any entrée for $3 00

soup of the day $4 shrimp bisque §5

classic caesar §9
crisp ramaine lettuce, with caesar dressing, parmesan cheese and crautons
add cajur yrced chicken breast or grr“ed almon filet for 33

chopped cobb §10
romaine lettuce, grlled chicken, bacan. avocado, cucumber. tomato,
Fleu cheese crumbles, hard-Foiled eqy and chorce of dressing

chinese shtimp  §10
5 jumbo grlled shump, cilantro, green omons, snow peas, bean sprouts,
and mandarn oranges tossed 1n 3 sesame Jarlic vinagrette on 3 bed of napa cabbage & romane
lettuce

fire steak §12
grilled flat iron steak :n 3 katean Farkeque mspired mannade senved atop fresh romane lettuce, ciantro, mixed asian
vegetables and crispy noodles

mahi mahi $12
sjutéed mahi mahi over a bed of Faby spoon spinach with dned cranbernes, walnuts and 3
Falsamic vinawgrette

chicken tender salad §10
Crisp romaine, chopped tomato, Facon, shredded cheddar & jack cheese
tossed with Lho; ped fried chicken breast and ranch dressing
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sandwiches )
all sandwiches served with choice of fries, irurt or coleslaw

blue wave burger $10 _
1/2 Ik tresh ground angus beet topped with tomato. lettuce, and red onton, choice of cheese
add Pacon or avocado 75¢ ea

rosarito club  §9
simoked turkey, honey ham, sugar-cured bacon. alapeno jack cheese, lettuce, tomato and avocado layered on taasted
sourdaugh bread

fish tacos $9
mahi mahr with shredded cabbage, crlantro sprouts and our special mange sauce, senved with Flack
baans, nce and <alsa fresca

hawaitan chicken §9
grilled chicken breast tapped with melted swiss cheese, and
grlled vamlla pmeapple. red onion and ternvakr glaze

kahluia pork sliders §9
<low roasted pulled potk 1n 3 kona coffee, kahluw Rarbecue sened on cweet hawanan shider rolle

philly cheese steak  $10
tendet beet with sautéed omons, peppers and white american cheese senved on 3 soft roll

turkey san diego § 9
smoked tarkey bresst with avovado, preo de gallo and California cheddar on ghilled <ourdoagh

chicken tender wrap 10 )
cnsp romaine, chopped tomato. bacon. shredded cheddar & jack cheese tossad with chopped trred chicken Freast
and ranch Jdressing. wrapped 1n 3 sprinach tortrlla

specialties

salmon §12
Frotled <almon fillet senved with 3 honey lme bearre Plang <quce. sticky nee and seasonal vegetables

halibut macadamia $14
macadana nut crusted haltbut seare] to perfection with a pieapple coconut glaze, sticky rice and seasonal vegetables

blackened sea bass $14
autéel blackened sea bass topped with a chipotle aioly, fresh mango and papava salsa senved with
peruvian mash potato s

DAE WO sg e o G WOy Sapectal jesserts!
A+~ charge will be added to all <plt entrees
A graturty ot 187 will be included for all parties of 8 or more
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