
the evening meal
below items & dinner specials include your choice 
of numerous sides, tossed green salas, & house 

baked herbed sourdough bread

may seem pricey but you deserve it! ¾ pound 
($ market price)

alaskan king crab legs

charbroiled or deep fried accompanied by a triad of 
sauces including the famous 'honey habenaro' ($26)

tiger prawns

a full rack, really tender – slathered with cups' 
bbq sauce – extra napkins included ($26)

baby back ribs

hand-cut by dave, just short of a pound ($28) or 
custom cut to fit your alaskan-sized appetite 

charbroiled ribeye steak

a varied selection of seafood with raspberries and 
chipolte tossed in alfredo style cream – created by 
mistake...frequently requested ever since ($28)

dave's twisted fettucine

charbroiled 8 oz. Wrapped in bacon and served on a pool of 
gorgonzola whiskey cream ($39) melts in your mouth!

ålet mignon

slow roasted 14 fulfilling ounces served with real 
au jus or try it cajun blackened ($28)

prime rib

your choice of vegetarian, tofu, chicken ($24) or fish 
or prawns ($27) a wild and not-so-mild creation

indian green curry


