APPET!IERS

- ﬁﬂw - Five aloha favorites: Coconut

' mip, chicken tenders, calamari, queso dip sticks
M and mini crab dip. $16
Iiﬂﬁ.ﬂﬂf- Terivaki masinated steak, fried crispy in
our lempura b};;rd:!r, servedl with amcarjnm

a‘daﬂ.ndaammplineuimﬂuemyimdu Salads

juntn £h|cken wings tossed in r choice - HOUSE
Wﬂ' DE'.E ': Fﬂtrﬂ BHQ Mllﬂl m “"Ith h:rmih:rﬁr

carrols, cucumbers, croutons,
or Eumnut ju:re":. Huli Huli sauce (grilled) . $10 havanti cheese, and served with
i 1 - Fresh mussels sautedd in white wine, garlic our house-made pineapple
""r'l‘, e & balsamic vinaigrette. $6/$3
-.,-I.-l

W = Fresh calamari, hand battered and fried,
drizz ith a Gator sauce aioli. $9 ﬂwmm

"IH - Fresh crabmeat folded into a combination _5.~ mhrmm:mﬂr
'-" ree Cheeses and spices, served in a bread W\ Poblano Cassar dressing, $7
=] l:-uule with assorted crackers for the dipping. $12

“ - Hawaiian style pulled pork M%ﬂﬁﬁ! 2
mllla chips, lomatoes, roasted Crispy wontons la with mixed | g

Lo

com, shredded lettuce, avocado, melied cheddar greens, fredh crab meat, mango

nd drizzled with a chipotl L2 . | pieces, edamame, avocado, and |
? M e pickled red onions, served with a

Jumba she breaded in coconut limie vinagreitte, $12
mmmmumamm&w : ;j 2

a:rulls_l-ll 4 HORTHSHORE SIGHATURE SALAD |
~ o hand sl e ol sl | ) uer i sreens. s oo
cilantro, poblano’s, cheddar = i
chmia black beans, served with a plmapphchlli 3 pemmnnd E ] I”
dipping sauce. 310 |
B - A half pound of jumba shri . .
ctﬁﬂ-mu&ewmfnrﬁm E AD 3
Old Bay and cocktail sauce. $11 SHRIMP - §6
SALMON - $7
Lite fare CHICKEN - $5
m. jumbo lump crab cake fried or
iled. with fries. $13
- 6 0z. fresh salmon Bu:lbpu'h:lhn. : TorE R
%m& i '
W - b oz. Chicken breast
in our mango chipotle SAUCE,
with sweet potato fries. §

Soups

Eﬂhﬂli cream of crab with a drizzle nl' b

Tabasco and chive oil. $&

m;tﬂem with p

vegetables, crabmeat and Old Bay. $6
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' SANDWICHES i

. Boz jumbso Iu aah, |EIII.I1:'E
B INDER THE SEA unmjn,red mp

CRABCAVES - Two b oz. jumbo lump crab cakes, seasonal m:mtah mll-mﬂi L
viegetables and red onbons, served with tartar or cocktail la'urm-: .

sauce, 524
- Pan Seared fresh tilapia Temder n%led flank

CRISPY SEARED HAWMLAN SUNFISH
/ steak with pickled m:l antons,
served with coconut hash browns and a mango rum smoked F“um cheese and

- hre-:kﬂ:l leftuce on a

- Pan Seared Sea Scallops with pretzel roll. 10

BN SEARED SCALLOPS
| crispy spinach and anichoke wontons and a tangy soy
i butter sauce. 9 Blackened chicken Dirast: smoked

gouda cheese, bacon, Feﬂu::e.
- Fresh Salmon seared and crust- tomato, onion and an avocado

| POTATC CRUSTED SALMOH
1—'.'" i with potatoes, baked Gll golden beown, senved with a
ﬂueulsammalmﬁardidﬂigarlthmﬂl.m mﬂ“ﬂﬂ‘dmlﬂﬂ?—!’mﬂ 1)

. ._'-"IH ﬁ_@m - Your choice nl' hmﬂud or [ 4 il gn:mnd
1 fresh Tilipia, mini crab cake, sea scal g,.r. i Ihdll::zn ?mefﬂkmm ggnhr:j‘mm
juml:rﬂ shrimp. Served with Hawaiian cole slaw, §22 | Tettuce, tomato, and onion on a

bricche roll. $10
‘ ON THE SHORE 5 *
Eﬂﬂ;&!-TﬂumMﬂnﬁmﬂmﬂdm - | Grilled sal with bacon, |© -
your liking and sliced thinly, corn salsa and served with | hﬂmemﬁm and avocado ‘
redskin mashed potatoes, $14 on a potato roll. $11 K

mﬁﬁ - Tender pork loin served with seasonal
veggies and a pineapple chili. $15

CHESAPEAKE TOURNEDOS - Twa all natural HARRIS

RAMCH teres major medallions cooked to your liking, o,
1of mcﬂm ;;ljdauﬂlluhm-.mmdwilhmd- - D :
n ma boes. | Glazed donut, imvened, |
BT | stuffed with cherclar cheese |1
m&w& - Slow, oven braised chicken,
hand ﬂmnsa:uedwlﬂmir!rwqgmw

El:mcﬁlbandmﬂadpﬂl:ﬂm served over herb

w A true Hawailian staple. Two 5 ounce
beef patties served over while rice with a fried egg and

topped with a brown gravy. §2

A\
e
:

Sides
$4.00

Long Board Fries
Seasonal Vegetables
Sweet Potatoe Fries
Stir-Fry Vegetables
Hawaiian Coleslaw
Red Skin Mashed Potatoes
Herb Rice

FLEASE BE ADVISED THAT THERI
AEE ®iISKS INYVOLYVED IN CORNSUINMING
RAW DH USNCDOKED: SMEATS.



