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STARTERS

AWARD WINNING - CLAM CHOWDER
Cup 6.99 Bowl 8.99
in Sourdough Bread Bowl 11.99

LOBSTER BISQUE
Creamy bisque with lobster & sherry
Cup 6.99 Bowl 8.99
in Sourdough Bread Bowl 11.99

“CHUCK’S STYLE” SALAD
Fresh greens, tomatoes, cucumber, carrots,
garbanzo beans, sprouts, red onion, red bell
peppers & homemade croutons 10.99

GRILLED ARTICHOKE
Chipotle-lime mayo & drawn butter 12.99

SHRIMP & AVOCADO “COCTEL”
Shrimp, avocado, cucumber, tomato, onion
& cilantro, Mexican-style “coctel” sauce,
tortilla chips 12.99

SAUTEED CALAMARI
Tender calamari steak strips, baby field greens,
chipotle lime-mayo 14.99

CLASSIC CAESAR SALAD
Crisp chopped romaine lettuce, Parmesan
cheese & homemade croutons 8.99

CRAB CAKES
Wild-caught red crab, roasted red
pepper remoulade 14.99

OYSTERS

FRESH PACIFIC OYSTERS ONTHE HALF SHELL
2.50 each or 15.00 half dozen

OYSTER SHOOTER ROASTED OYSTERS
Cocktail sauce, horseradish, Parmesan cheese, 4 fresh shucked oysters, garlic, butter, spices,
parsley 3.99 add vodka 6.99 romano cheese, grilled sourdough 14.99
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SUNSET DINNER SPECIALS |

(Served Monday-Thursday 5-6:30)
FRESH PACIFIC ROCKFISH PICCATA

Lemon, butter, garlic, cream & capers. Linguine, grilled veggie skewer 12.99
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The following include fresh vegetables & teriyaki rice:

1 HAWAIIAN CHICKEN FRESH BONELESS IDAHO TROUT 1
Boneless teriyaki marinated chicken breast Butter & lemon 14.99

grilled, pineapple 13.99
I PRIME TOP SIRLOIN STEAK I

GRILLED FRESH SALMON 7 oz. cut 16.99
Butter & lemon 15.99
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MAINS

SANTA BARBARA SEAFOOD PASTA
Fresh fish & shrimp, simmered with tomatoes,
veggies & herbs, Parmesan cheese, tossed with
Fusilli pasta 16.99

RINCON BURGER
Cheddar cheese, lettuce, tomato, & red onion,
on pretzel roll, French fries 13.99

BBQ BACON BURGER
Bacon, pepper jack cheese, bbq sauce, lettuce
& tomato, on pretzel roll, French fries 14.99

MAUNA LANI BURGER
Bacon jam, Sriracha “secret sauce”, cheddar
cheese, lettuce, tomato & sweet pickles,
on pretzel roll, French fries 14.99

FRESH PACIFIC ROCKFISH PICCATA
Lemon, butter, garlic, cream & capers.
Linguine, grilled veggie skewer 16.99

CHUCK’S CIOPPINO
Crab claw, shellfish, calamari, fresh fish,
tomatoes, veggies, Parmesan cheese, & herbs
22.99

STEVE’S QUICK FIX
Prime top sirloin steak sandwich, open-faced
on toasted sourdough, blue cheese dressing,
lettuce & tomato, choice of French fries
or baked potato 20.99

SEARED AHI
Fresh Ahi, sesame crusted & seared rare,
wasabi sauce, snow pea & red onion slaw 33.99

The following include Fresh Vegetables & Teriyaki Rice or Garlic Mashed Potatoes.
Substitute baked Idaho potato 1.99. Baked potato a la carte 3.99
Add soup or salad 4.99

GRILLED FRESH BONELESS
IDAHO TROUT
Sun-dried tomato & roasted garlic relish 21.99

HAWAIIAN CHICKEN
9 oz. boneless teriyaki marinated chicken
breast grilled, pineapple 21.99

PRIME TOP SIRLOIN STEAK
7 oz. cut 25.99

GRILLED LOBSTER TAIL

6 oz. Maine tail, drawn butter & lemon 31.99

ALASKAN HALIBUT “CHUCK’S STYLE”

Pan roasted, butter & seasonings 33.99

FRESH GRILLED SALMON
Butter & lemon 26.99

FILET MIGNON
7 oz. cut 34.99

TERIYAKI RIBEYE STEAK

110z. marinated in Chuck’s teriyaki sauce 30.99

WATERFRONT CRUSTED HALIBUT
Sesame crusted, seared & baked,
lobster miso sauce 34.99

“COMBO”

7 0z. Prime Top Sirloin Steak & 6 oz.
Lobster Tail 48.99




Watcrnhmat Gull

L{TE?__- e = e = = e e e

TODAY’S SPECIALS

FRESH PACIFIC OYSTERS ONTHE HALF SHELL
2.50 each or 15.00 half dozen

FRESH CULTURED ABALONE
Lightly sauteed, garlic, butter, spices, ogo garnish 2 for 9.99 / 4 for 18.99

BISTRO PLATES
Fresh petite grilled salmon, kale salad, lobster bisque 17.99
Petite filet mignon, grilled sourdough, kale salad, lobster bisque 21.99

| The following include Fresh Vegetables & Teriyaki Rice or Garlic Mashed Potatoes. |
I 1
Fy ‘, W CELEBRATION SPECIAL! 3 4 1’ F3
- %) 140Z.CERTIFIED ANGUSNEWYORKSTEAK = S L
N o Choice of Soup or Salad included 28.99 S 5%
T GRILLED SHRIMP SKEWERS T
Red bell peppers, red onion, garlic butter 17.99

___' s= = = (= == —S= — IS — %‘
DEATH BY CHOCOLATE CREME BRULEE

Homemade dark chocolate pie, Oreo cookie
crust, raspberry sauce 10.99

MCCONNELL'S ICE CREAM
Dutch Chocolate, French Vanilla Bean,
Salted Caramel Chip or Brazilian Coffee.
Two Scoops 7.99 One Scoop 5.99

CHOCOLATE LAVA CAKE
Warm chocolate cake, “molten” chocolate
“lava,” caramel sauce, whipped cream 8.99
Add ice cream 10.99

Home made Classic brulée made with a crispy
top & creamy center 9.99

BOMB DIGGITY
McConnell’s Salted Caramel Chip ice cream
dipped in dark chocolate, on chocolate wafer,
raspberry-caramel sauce, whipped cream 7.99

KAUAIMUD PIE
McConnell’s Brazilian coffee ice cream, Oreo
cookie crust, caramel & chocolate sauce,
Macadamia nuts, & whipped cream 10.99




