
appetizers 
Dungeness Crab or Prawn Cocktail  17.95 

Oysters on the Half Shell  19.95 

Steamed Clams 
  in seasoned broth with garlic and white wine  

21.95 

Crab Cakes  23.95  

Fried Prawns  18.95  

Fried Calamari  18.95 

Smoked Salmon and Trout  
  with cream cheese, red onion, capers, olives and baguettes  

22.00 

Teriyaki Steak Strips 17.95 

Lamb Chops  with mint chimichurri 20.95 

Marinated Dungeness Cracked Crab  
  lemon, olive oil, garlic, vinegar and chopped herbs 
                                                       1/2 or whole crab 

Market 
Price 

           soup  
Cup 

 
Bowl 

New England Clam Chowder  
 
Minestrone 

9.00 

7.95 

11.00 

9.95 

Smoked Trout and Arugula  
 avocado and tomato served with house basil vinaigrette 

17.95 

Roasted Beet 
   arugula, shredded carrot, avocado & sunflower seeds 
   served with house basil vinaigrette 
    

14.95 

Spinach Salad 
  boiled egg, bacon and red onion 
 

14.95 

salads 
served with house basil vinaigrette 

Mixed Greens   
  with bay shrimp                                                                                                  

  with dungeness crab or prawns                        

10.50 
12.95 

 
15.95 

Bay Shrimp Louie     26.00 

Combo Louie  27.95 

Dungeness Crab Louie  28.95 

following salads served with choice of dressing 
thousand island, ranch, blue cheese or  

house basil vinaigrette 

sandwiches 
choice of side:  

french fries or mixed greens with basil vinaigrette  

or pickle fries ~ add $2.25 

Beefeater     
  thin slices of prime rib and au jus on grilled Wedemeyer  

  sourdough              add swiss    1.50   

29.95 

 
NICK’S FAMOUS 

grilled crab sandwich 
dungeness crab with tomato on grilled                                 

Wedemeyer sourdough served open face on request 
 

27.95 
 

Add avocado     2.25       Add cheese     1.75 

Hamburger  14.50  16.50 

Cheeseburger  15.50  17.50 

Cali Burger  
  avocado ~ arugula~ jack cheese 

17.50  19.50 

Big Juicy 
  grilled onions ~ mushrooms ~ cheddar  
  ~ bacon  ~  smoked tomato BBQ sauce  

17.50  19.50 

Big Drama    
  grilled onions ~ jalapenos ~ jack 

17.50  19.50 

burgers 
Choice of side:  

french fries or mixed greens with basil vinaigrette  

or pickle fries ~ add $2.25 

REGULAR                             DELUXE   
     White or Wheat        Grilled Wedemeyer  

         Wedemeyer Bun  7oz              Sourdough 10 oz 

Impossible Burger              17.95 
  plant based vegan burger on wheat bun  

avocado and bay shrimp 
on marbled rye with thousand island dressing, tomato,  

red onion and mixed greens 

18.95 

Bacon Lettuce and Tomato    

  add turkey  

13.50 

14.75 

Grilled Tuna Melt 13.50 

Philly Cheese Steak    
  on a french roll, sautéed onion, red bell peppers, jack 

18.95 

K.B.’s Prawn Po’ Boy  
 on a french roll with spicy remoulade 
 

  23.95 

Broiled Chicken Breast  
   house BBQ rub ~ swiss cheese ~ lettuce , tomato 

16.95 

Grilled Salmon  
   lemon aioli ~ cilantro ~ shredded cabbage 
   on white or wheat bun 

20.95 

 

caesar salad 
with white anchovies  

13.95 
 

with chicken              19.95 

Linguini with Meat Balls  14.25 

Grilled Cheese  8.50 

Fish and Chips  13.50 

Chicken Tenders  11.50 

children’s menu  



ENTRÉES 

from the sea 

from the land 

Fish and Chips  
  alaskan cod  ~  deep fried ~ french fries  

19.50 

Fish Tacos  

  cajun spiced alaskan cod, grilled on corn tortillas  
  with pico de gallo, avocado sauce, lime, sour cream 
  shredded cabbage ~ rice 

17.95 

Combination Seafood Platter  
  deep fried scallops, calamari, prawns ~ with grilled filet  

  of sole ~ french fries ~ vegetables du jour 

40.95 

Sautéed Prawns  
  scampi style, fresh herbs and garlic in a lemon butter  
  white wine sauce ~ mashed potato ~ vegetables du jour 

31.50 

Seared Sea Scallops  
  rosemary cream sauce ~ mashed potato ~  
  vegetables du jour 

31.50 

Filet of Petrale Sole  
  doré grilled in an egg batter or almondine in a lemon  
  butter sauce  ~ rice ~  vegetables du jour 

29.50 

Jumbo Deep Fried Prawns  
  mashed potato~ vegetables du jour 

29.95 

Broiled Salmon Filet  
  herbed butter ~ rice ~ vegetables du jour 

33.50 

Lobster Tail                                           market price 

   drawn butter and lemon ~ mashed potato~ vegetables du jour 

Not Responsible for Lost Articles  

Minimum Service per person $10.00 

Sales tax will be added to all food and beverage items 

 

prime rib of beef 
roasted to perfection with au jus  

mashed potato  vegetables du jour  
 

38.95 

 

surf ‘n turf  
New York Steak or Prime Rib 

   and Lobster Tail 

mashed potato  vegetables du jour  

 

   

market price 

Mashed Potato 6.25 

Rice 6.25 

Sautéed Vegetables du Jour 8.25 

Sautéed Mushrooms 8.25 

Sauteed Spinach 8.25 

side dishes 

 

NICK’S FAMOUS 

garlic bread  

on Wedemeyer sourdough 

6.25 

Fried Chicken   
  served with  mashed potato & gravy 

16.95 

Broiled Teriyaki Skirt Steak   
  grilled pineapple ~ mashed  potato ~ vegetables du jour 

  with Fried Prawns  

34.50 

 

39.95 

Broiled Hand-Cut New York Steak  
  mashed potato ~ vegetables du jour 

41.95 

Hot Turkey  
 roasted turkey on white bread 

  mashed potato ~ gravy  ~  bread crumbs ~ cranberry sauce 

 

17.95 

Rack of Lamb 
 marinated with fresh herbs and garlic ~ baked potato 

 vegetables du jour 

45.95 

Lobster Ravioli 
  in a brandy cream sauce 

29.95 

Fettuccine Alfredo  
  with prawns or crab  

16.95 

29.50 

Fettuccine Shell Feast     
  clams, prawns and scallops with choice of  
  garlic cream sauce or spicy marinara    

 
31.95 

Pan Seared Gnocchi 
  with toasted arugula, peas, cherry tomato, garlic, red chili                                            
  flakes, olive oil & parmesan 
                  with prosciutto  

 

18.95 

20.95 

pasta 

 

linguini marinara    16.95 
with meatballs          22.95 

beverages 

Coffee ~ Hot Tea ~ Ice Tea  3.50 

Milk ~ Hot Chocolate  3.95 

Sodas:  cola, diet cola, 7-up, ginger ale, root beer,  3.75 

Bottled Water: still or sparkling   3.50 

Espresso  4.50 

Cappuccino  5.25 

Mocha or Latte  5.75 

Juices    orange, grapefruit, apple, cranberry and tomato 4.25 

Lemonade or Arnold Palmer   4.25 


