ENTREES

All entrée's served with Soup or Salad and choice of two of the following; Baked Potato, Sweet Potato, Hand cut French Fries, 

Vegetable du' Jour or Grilled Vegetable Medley. 

FROM "THE DOCK"

FRIED CATFISH                                                                $13.95

Two farm-raised Catfish fillets breaded in cornmeal and deep   fried to a golden brown. Served with Tartar Sauce and lemon.


GRILLED TROUT ALMONDINE                                                $18.95

An 8 oz. Idaho Rainbow Trout, char-grilled and topped with    almonds glazed in a Lemon-Herb Butter with a touch of fresh    garlic and white wine. 

FRIED JUMBO SHRIMP                                                        $22.95


Five Jumbo Gulf Shrimp butterflied, hand breaded with         Japanese Panko. Served with Cocktail Sauce and lemon. 

CEDAR PLANK SALMON                                                      $22.95   Succulent 8 oz. Salmon fillet, smoked on aged cedar wood.

  Served with Fresh Lemon.

SEARED AHI TUNA                                                            $23.95
   An 8 oz. Sushi-grade Tuna steak, delicately seasoned, pan     seared Rare. Served with Wasabi and fresh lime.

SHRIMP SCAMPI                                                               $22.95

  Five Large Gulf Shrimp sautéed with butter, fresh garlic, 

  white wine, lemon and fresh herbs. Served over Fettuccine      Pasta. Served with choice of vegetable.
FROM "THE BLOCK"

BABY BACK RIBS      Half Slab $ 15.95                         Full Slab  $26.95
 The "Finest" Pork Loin-Back Ribs, smoked daily and basted      with our own Candied Barbecue Sauce on the char-broiler.       These are the "Best!!"

THE ROYAL BAY BURGER ( Soup or Salad Not Included )                   $7.95
  A half pound burger made from Certified Angus Beef, topped    with melted Smoked Gouda cheese, sautéed onions and 1000       Island Dressing. Served on a Ciabatta bun.

CENTER-CUT PORK CHOP                                                    $14.75
An 8 oz. Center-cut Porterhouse Chop, char-grilled to perfection.

STEAKS

We serve only the finest quality choice beef – Hand cut daily in house by our Chef

8 OZ. FILET MIGNON                                                          $24.95
10 OZ. FILET MIGNON                                                         $29.95

10 OZ. RIBEYE                                                                  $19.75
14 OZ. RIBEYE                                                                  $22.95

10 OZ. K.C. STRIP                                                              $18.50
16 OZ. K.C. STRIP                                                              $25.95
FROM "THE BAKERY"

Tell your server that you'd like to see this evening's Dessert Tray to view the wonderful creations that our bakery has come up with tonight !!!

NOTE: Please be advised that individuals who chose to consume raw or under-

cooked foods, (such as eggs or ground beef), may be at a higher risk for a

foodborne illness, especially the elderly or immunosuppressed.

