Happy Hour 4-6
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Spanish Garlic Prawns 9 6
Prawns sauteed with fresh Garlic and our special howemade seasoning
Scallops ala Chyristina 9 6

Scallops baked with Lobster Butter topped with our special blend of Cheeses

Prawn Cocktail 9 6
Served witb Cocktail sauce
Rib Bits 8 5
salt & Pepper, Hot, BBQ or Teriyaki
Escargots 8 5
Baked in our own Garlic Herb Butter under a Pastry Pillow
Olympic Crab Cakes 9 6
No explanation necessary, served with Aioli sauce
Chicken Wings 8 S
Your cboice of Teriyaki, B.B.Q. or Hot sauce
Calamari 6
With our own special dipping sauce
Olive Tapenade 6 4
Creanty Kalamata Olive Dip served with bread
CbiC{{BVl StYi]/)S Witb mncb Oressing and fw'es 7 S
Cheese Sticks 7 5
House Salad With a Balsamic Vinegrette 6 4
Bakeb Pvencb onion Soup Baked with Swiss cheese 6 4
Spicy Gou{asb Sounp A Medley of Meats and Potato 0 4
Famous Lentil CbOWDGV Our howemade vecipe 0 4
Caesar Salad (starter size) Made with our secret recipe 6 4
SCbVIitZ@[ BW’QGT Lettuce, towiato and wiayo, served with fries 7 5
Schmitzel Cbampignon 2 0
Ore breaded cutlet topped with fresh mushrooms and sauce Bearnaise
SOM]’) & Caesar Lentil or Goulash Soup & Caesar salad (French Ownion Soup AD $2) 9 6
Bratwurst (2) and Samerkrant  served with pan fried potatoes 9 6
Prime R]b D]p Served with Au Jus and Fries (Limited Availability) 12 0

100Z. Top Sirloin Bar Steak served with choice of potato and garlic toast ~ IO* 15 rey
Steak Burger 8oz. Ground Sirloin steak with lettuce, tomato and mayo (Fries AdD$2)  S* 8 rep

* With Beverage Purchase

Sorry, NO Substitutions - 18% Gratuity added to parties of 8 or more. Plus applicable taxes
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