






martinis (2 ounces) $8

appetizers

seared ahi tuna with five spice soy
3oz 12.5
6oz 16.5

handmade won tons
chicken and bok-choy won tons, spicy garlic chili

oil, five spice soy and fresh cilantro.  
half dozen 8    dozen 13

inari salmon pocket
smoked salmon, meshi rice, avocado, 

wasabi yogurt 4.5

edamame
soybeans steamed and tossed in kosher salt.  6

szechwan chicken tenders 
lightly breaded chicken breast drizzled in our

szechwan sauce. 11

calamari 
lightly breaded and served with 

house made tzatziki.  12

quesadillas
cajun chicken with red and green peppers, 

monterey and aged cheddar cheese, red onions
and mushrooms in a warm tomato tortilla.  12

bruschetta 
house made bruschetta served with 

sliced french bread, topped with parmesan 
and provelone cheese.  9.5

catfish strips
lightly breaded and deep fried. served with tartar

sauce and lemon.  9.5

spinach & artichoke dip
three cheeses, blended, with spinach and 

marinated artichokes, served with 
sliced french bread.  11.5

chicken satay 
chicken breast marinated in garlic chili oil. 

with house made peanut sauce.  11

chicken wings
your choice of salt & pepper, hot, teriyaki, 
or spicy-teriyaki .  10 per lb or 17-2 lbs

vegetable skewers 
marinated vegetable skewers grilled with

mushroom, broccoli, red and green peppers, 
grape tomatoes and baby corn.  6

(sorry no substitutions)

three cheese garlic toast
garlic butter, parmesan,monterey jack and aged

cheddar cheese with house marinara. 5.5

kashmir fries
perfectly cooked kenenbeck french fries 
drizzled with house made curry.  5      

mussels 
half lb 9  full lb 14

marinara
garlic, basil, shallots, white wine and 

house made tomato sauce.  

musquodoboit
garlic, spinach, shallots, white wine and cream.  

el jimador
gold tequila, fresh squeezed limejuice 

and jalapeno peppers.  

kashmir 
fresh cilantro, and house made curry.
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indulge.


