SEABIRD APPETIZERS

Pork Belly braised in beer until tender, then grilled and topped with caramelized $6
onion marmalade

Bacon Wrapped Shrimp scared and glazed with sweetened chili sauce, served $10
over a salad of green papaya, carrot, and chives

Pork & Shrimp Pot Stickers with hoisin sauce, sweet chili sauce and Asian Slaw ~ $7
Pancetta Scallops served with winter squash puree and micro greens $12
Crab Cakes with remoulade sauce and topped with sautéed spinach and pico de gallo $12

Mussels sautéed with garlic, leeks, and tomatoes, white wine butter, garnished with 87
toasted rustic bread

Almond Stuffed Dates stuffed with smoked almond, wrapped in bacon and served ~ $6
with a Mediterranean Cous Cous salad accent

Phyllo Triangles Serrano ham, fontina cheese & parmesan wrapped in phyllo, topped $9
with apple and garlic sauté

Baked Brie wrapped in puff pastry with a touch of apricot preserves, nuts & crostini  $11

Spinach & Artichoke Sticks roasted artichoke and spinach dip in wonton wrappers $6
deep fried until crispy, served with house-made marinara sauce

Bruschetta rustic Italian bread topped with fresh Mozzarella, tomato, garlic, onion,  $6
parsley, basil, and balsamic syrup

Haystack Onions thin hand cut onion rings, tossed in seasoned flour and lightly $6
fried, served with house-made ketchup

SALADS

Seabird Chop Salad romaine & iceberg greens, with fresh pears, dried cherries, $7
bacon, gorgonzola, and walnuts tossed in lemon balsamic vinaigrette

Wild Mushroom & Fennel Salad roasted wild mushrooms, shaved fennel, and $7
Parmesan cheese, tossed with house-made croutons and tarragon vinaigrette

Caesar Salad garlic croutons, white anchovies & parmesan Sarvecchio $6 + shrimp $12

Roasted Beet Salad with goat cheese, micro greens and truffle vinaigrette 87

SOUPS
Seafood Bisque $9 Soup of the Day $5

POULIRY, PASTA, AND MORE

Prosciutto Wrapped Pork Tenderloin stuffed with garlic and herbs, seared and served
With Boursin cheese mashed potatoes, grilled asparagus and bacon jus

Wiener Schnitzel breaded veal cutlets, pan fried with house made German potato salad,
and brocolini, topped with a sunny side up egg and caper brown butter

Chicken Cacciatore breast and thigh portion of all natural Amish chicken, braised with
tomatoes, garlic, olives, and capers, served with potato gnocchi

Roast Half Duck served with creamy mascarpone polenta, sweet & sour red cabbage
and a cherry duck sauce

Seafood & Chorizo Pasta farfalle pasta tossed with creamy seafood sauce, chorizo,
onions and bell peppers, topped with steamed clams and mussels

Butternut Squash Ravioli free formed butternut squash ravioli, with sautéed spinach
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SEABIRD SEAFOOD SELECTIONS

Pistachio Crusted Walleye mild white fish fresh from Lake Erie, pistachio crusted, with $24
herb roasted potatoes, sautéed brocolini, and lemon butter emulsion

Pan Roasted Barramundi white farm-raised fish from Australia/New Zealand, pan roasted $22
with carrots and potato-parsnip puree, with Spotted Cow ale-butter sauce

Pan Seared Scallops dry packed sea scallops, served over fettuccine, tossed with tomato $25
Puttanesca sauce made with olives, capers, garlic and red chili peppers

Atlantic King Salmon seared and served with herb roasted potatoes, honey glazed $21
Parsnips, and whole grain mustard cream sauce

Blackened Catfish with southern style dirty rice, bacon braised greens & sweet potato puree $20

Steelhead Trout rich orange color similar to salmon with less fat and cleaner flavor, served $22
with Boursin cheese mashed potatoes, grilled asparagus and caper beurre blanc

Paella saffron rice, chicken, Spanish Chorizo, tomatoes, onions in a yellow bell pepper sauce $19
eevveronn. add shrimp, mussels and clams ~ $26

STEAKS

Roast Prime Rib of Beef “Au jus” roasted all night with fragrant herbs,
served with choice of potato (available Friday & Saturday) 16 0z 326 240z $32

All steaks served with your choice of sauce, potato, and vegetable:

8oz Filet Mignon- a classic choice due to its relatively low fat content and tenderness $28

80z Hangar Steak — the hanging tender or onglet, with a sirloin profile & tenderloin texture 322
12 0z New York Strip- packs a lot of beef flavor with less fat marbling than a Ribeye $29

12 0oz Bone in Veal Rib Chop — best enjoyed medium, to maximize tenderness & flavor $32

18 0z Bone in Ribeye- The most flavorful of beef steaks, with generous amounts of $38
marbling throughout imparting flavor and juiciness that is second to none

Sauces Choices: Bourbon flamed, Red wine & balsamic reduction, Whole grain mustard cream,
Mushroom demi-glace, Gorgonzola cheese topped

Potato Choices: Truffle fries, Boursin mashed, Herb roasted, Bacon & Cheddar Gratin

Vegetable: Grilled Asparagus, Sautéed Broccolini, Roasted Root Vegetables

Please consult our Wait Staff for
WEEKEND SPECIALS

Friday Fish Fry — Lake Perch or Haddock $14.95
Served Family Style with French Fries, Coleslaw, Potato Salad,
Potato Pancakes & Rye Bred

Please accept 18% Gratuity on all split checks

Consuming foods of animal origin raw or undercooked, may increase your risk of food borne illness



