


Appetizers

Potato Dippers

Topoad with jack, cheddar and bleu cheases and sarved with
bacon-stallion saur cream ond a sucumber-wasabi sadce,
§6.89

Jumbo S5tuffed Mushrooms

Haked jumbe mushroom caps stifted with ltalian sausags
and toppad with provolone cheess and mardnara sauce,
57,05

Spinach and Artichoke Dip
& craaimy dio af dpinach, artichoke baarts, onion and mmano
cheesa servad with crispy flatbreed, $6.00

Shrimp Cocktail
Chitled Jumbo shrimg sereed with & spicy cockiall 2auce and
lemon, §7.99

Calamari
Cataman rings, four dusted and fried galdan brawn, Seced
with Bistro Sauce or cur homemadae Marinara Sauce. $6.99

French Onion Autumn Salad

Fresh field graens, daad cranbernes, canied
walnuts, bleu cheese crumbles and hamamade
crutons tessed with honey vinalgede drassing,

Hariamarle: fra TN S $6.99 Add Grillad Chickan gr Glazed Salmon $8.98
It 0.8 [
k with darlic r Garden Vegetable Salad
tons and mefed gl , Minad greens with grape lometaes, anions,
g0, $4,50 o cuzumbers, red anion, sweet bell peppes, garic
’ arrutons, mozanlln chaese and sour choice al
dressing, $6.00

Grilled Caesar Salad

Crigp romiane. garlic croutans, parmesan cheese
and creamy Caesar drassing. topped with your
cholea of grilled chicken, steak or shimp, §8.99

Soup du jour Caesar Side Salad $3.99
Ash yaur sarver for todiy's salection,
Cup $2.99 Bowl §4.29 Tossed Side 5alad $3.29




Entrees

All dinners are served with fresh baked bread and a house salad. All dinners
are listed with the chef's choice of accompaniments. Baked Potato, Yukon
Mashers, Rice Pilal, French Fries or Sweet Potato Fries are avallable upon

request,

Slow Roasted Pork
Tenderloin

Blackbery balsamic glaze, twaat patata fries and
sepsanal vegetables. $13.99

Delmonico Steak
Garlie Butier, Yukon Mashers and saasonal
wegatablee. 517,90

Beef Pot Roast

Tender bal with onigas, celery, carmts and gravy.
Served with Yukan Mashad Potatoas and seascnal
vegetables, $10.99

Sweet BBQ Riblets

Slaw roaster riblets dripping with aur honey bbg sauce.
Servad with sweet potato fres and saasonal vegeiables.
512199

Meatloaf Stacker
Homemade meatlos] stacked high with Yukon Mashars and
Jurnna muskraoms, tegpad with gravy, 510,99

Chicken and Broccoll Pasta

Penne pasta tossed with alfreda
sauea, wender broceall florettes and
grilled chicken breast, $12,98

Flat Iron
Steak

Grilled flat iron
Stea i with texas rub,
topped with wild
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mushoom madeira
sauce and served
with sweet potato
fries and seasonal
vagatables. $13.99

Chicken Cordon Bleu

Tander chicken breast stffed with ham and swiss chease,
lighthily bregded mnd bakad. Seread with rica gilst and
saasonal vagatatles. §11.99

Grilled Wild Caught Sockeye
Salmon

Lemon wine souce, rice piial and seascnal vegetables,
51690

Salsa Verde Shrimp

Shrmp sautead with cilantre, jalapenas, garlic, cream and
a splash of lime, Servad pver fattucine with saasonal
vepelablas, 51298

Lake Erie Walleye
Servad brodled or breadac, Served with your choice of
potats of dea and seasonal vepetabile. $15.99

Fettucine del Mar
Fettucina,shrimp, scallops. clams and musseds in a crasimy
alfnadn sauce, 16,99



Desserts

Chocolate Lava Cake
Park chocolate cake served warm with 3 melted “lava® center. Presented with raspherty
squce and fresh berties
§4.59

Creme Brulee Cheesecke
A baked grabarm crust filled with Vanilla Bean créme brulee cheesecake and carmelized sUgar
tapping,
$4.59

Cheocolate Peanut Butter Silk Pie
Peanut Butter Filling over a fudge brownle crust. Topped with whipped cream and milk
chocolate curls

{3.99

Apple Dumpling ala mode
Rich pastry crust filled with cinnamon apple filling and served with vanilly bean ice craam.
$3.99



The Spinnaker Dining Room

House Specialties

Prime Rib au {us
Slow roasted LSDA Chaice
ribeye. Senved with fresh baked bread,
nowse s3lad and vour choice of potato
with seqsonal vegetzbles
Cueen Cut: $14.99 King Cut: $17.99

Veal Oscar
Sliced veal cutlets with 3 light talian breading.
tozped with fresh crabmeat, bollandaise squce
and asparagus spears. Sewved with nee ollaf
and seasonal veaetables.
Fbwd

The Spinnaker Seafood Platter
The BEST of Everything! Indulge!
7 pound ol Cras e P

s paund of Wissels
1 zoand of Clams
Peel & Eat Shrimp
Basy Bakers & Fresh Corn
Fear Ones 872,99 For Two 827,99

Qur Famous Crab Legs
OnePound of our stegmed crab legs
wrth drawn batter, choice of .
potato and sexsoml vegetables.
f16 59



