
 
 

 Lighter Side 
 
 
Toscana Caprese Salad 

Mixed greens, tricolor tomatoes, basil, buffalo mozzarella with pesto vinaigrette.  
Served with a crostini . . .  9.95   Add Chicken Breast  . . . 2.50 

 
Coconut Shrimp Appetizer 

 Shrimp coated in coconut panko breadcrumbs & deep fried served with & 
Horseradish orange marmalade . . .  11.95 

 

Nann Bread Margherita Pizza  
Garlic Nann bread, grilled & topped with basil, pomodoro, melted mozzarella 
& a balsamic reduction . . .  9.95 

 

Seared Peppered Ahi  
Ahi tuna, grilled & served medium rare with Asian slaw & miso ginger sauce . . . 10.75 

 

Shrimp Scampi Appetizer 
Shrimp sautéed in garlic, lemon & white wine, served with crostini points . . . 11.95 

 

Fish Tacos 
Mild whitefish, hand dipped in our tempura batter & fried. Topped with shredded  
cabbage, pico de gallo & chipotle aioli . . . 10.50 

 

Cactus Club Burger 
 1/3lb burger patty on a sesame bun with lettuce, tomato, pickle 
          & red onion.  Served with French fries or homemade potato chips . . .10.50 
 

Pub Style Fish & Chips  
Two large whitefish filets hand dipped in beer batter & served with chips (fries) 
& coleslaw . . . 13.95 

 

Jumbo Loaded Nachos 
A generous portion of fresh tortilla chips, topped with your choice of tender chicken 
or seasoned ground beef with jack & cheddar cheese.  Served with salsa & sour  
cream.  Great for sharing! . . . 12.00 

 
 

No split checks on parties of six or more, please. Split plate charge $4.00 



Applicable California Sales Tax Applies 
 

 

Mains 
 
 
 

All mains come with choice of soup or dinner salad, fresh vegetables 
and choice of rice pilaf or Chef’s potato of the day unless noted by * 

 

 
Filet of Sole  

Sautéed with lemon butter, white wine & topped with a spinach caper 
 butter sauce . . . 17.95 
 

Seared Peppered Ahi   
Ahi tuna grilled medium rare & served with a ginger sauce Asian slaw, rice, wasabi 
& pickled ginger . . . 19.95 

 
Homemade Crispy Fried Chicken 

Chicken coated in seasoned Dixie flour & herbs, deep fried until crisp . . . 16.95 
 
Shrimp Scampi  

Shrimp sautéed in lemon butter, white wine & garlic.  Served over a  
bed of linguini . . .  21.95 
 

Chicken Marsala * 
Sautéed with Marsala wine, shallots & mushrooms & served over  
buttered fettuccini . . . 17.95 

 
Liver & Onions 

Calf’s liver grilled with onions & a rich demi-glace . . . 19.95 
 
Pork Chops 

Sautéed with brandy butter & topped with mango apple chutney . . . 18.95 
 
Turf of the Day 
         Chef’s choice of a meat special.  Your server will inform you of today’s choice . . . 21.95 

 
BBQ Baby Back Ribs & Chicken Combo 
            Fall off the bone tender baby back ribs & chicken with smoky bourbon bbq sauce . . .  17.95 

 

 



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
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