
BRUSCHETTA  
Fresh tomatoes, parmesan, red onion, 
basil, garlic, served on warm, toasty 
crostinis, drizzled with a balsamic glaze 
18.95

QUESADILLAS 
Tomatoes, bell peppers, jalapenos, 
black beans, corn, shredded cheddar 
cheese folded between a flour tortilla, 
served with salsa, sour cream 17.95 
Add chicken or spicy beef  8.95 
Guacamole  3

CHARCUTERIE BOARD 
Premium sliced aged meats, pickled 
vegetables, candied jalapeños, 
sundried tomato olive tapenade, 
gorgonzola cheese, grainy dijon and 
crostinis 25.95

WINGS  
One pound of chicken, teriyaki, salt 
& pepper, thai chili,honey garlic, bbq 
or red hot. Served with carrot, celery 
sticks, your choice of dip 18.95

POTATO SKINS  
Potato wedges covered with bacon, 
green onions, blend of melted 
cheeses, served with sour cream 18.95  
|  Add chicken or beef  8.95

CHICKEN FINGERS  
Tender strips of house made breaded 
chicken served with Yukon gold fries 
and your choice of dip 19.95

FRESH VEGETABLE PLATE  
Fresh vegetables served with pita and 
homemade hummus 19.95

COCONUT CURRY MUSSELS  
One pound of mussels in a creamy 
coconut curry sauce, served with garlic 
toast 24.95

CALAMARI  
Lightly breaded and garnished with 
red, green onions, served with tzatziki 
19.95

BAKED BRIE 
Sweet – with strawberry compote and 
a balsamic glaze 
Savory – with sundried tomatoes and a 
pesto drizzle 
Both served with warm, toasty crostinis 
18.95

GARLIC PRAWNS  
One dozen prawns sautéed in white 
wine and garlic butter, served with 
garlic toast 20.95

STICKY RIBS  
Slow roasted pork ribs cut and covered 
in our house made chipotle maple bbq 
sauce 24.95

NACHOS  
Layers of tortilla chips baked with 
shredded cheese, corn, black beans, 
jalapenos, banana peppers, green 
onions, bell peppers, tomatoes, 
black olives, served with salsa, sour 
cream 24.95 
Add chicken or spicy beef  8.95 
Guacamole  3  |  Extra dips 1.50 each

BAJA PRAWN 
Spicy prawns, shredded cabbage, fresh 
tomato salsa, and chipotle aioli 22.95

CHICKEN FAJITA 
Chicken breast, bell peppers, onions, 
fajita sauce, shredded cheese, salsa, sour 
cream 23.95

VEGGIE  
Sautéed seasonal vegetables with 
housemade hummus, guacamole  19.95

HALIBUT 
Spicy seared halibut, shredded cabbage, 
guacamole, mango, sriracha, cilantro. 
Served with homemade salsa 30.95

CLAM CHOWDER 
A Blackfish specialty, served 
with garlic toast 11.95

FRENCH ONION 
Topped with crostinis and 
baked with cheese 10.95

SOUP OF THE DAY 
Large bowl of homemade 
soup, served with garlic 
toast 8.95

ALL TACOS SERVED IN WARM FLOUR TORTILLAS 
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WE DO TAKE-OUT!
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YUKON GOLD FRIES ............................................................... 8.95 
ONION RINGS ......................................................................... 12.95 
FRINGS ........................................................................................ 12.95 
YAM FRIES.................................................................................. 12.95 
GARLIC  CHEESE TOAST .........................................................7.95
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STEAK SALAD  
Grilled 6 oz. sirloin sliced over mixed greens drizzled with a 
dilly vinaigrette, gorgonzola cheese, tomatoes, sweet and 
spicy almonds, crispy fried onions 31.95

ASIAN NOODLE  
Thai noodles, carrots, bell peppers, snow peas, green 
onions, daikon, cilantro, peanuts, spicy wasabi peas tossed 
in an asian vinaigrette 18.95

APPLE, CRANBERRY AND SPINACH  
Fresh apple, dried cranberry, feta, red onion, 
toasted almonds, spinach tossed with a maple dijon 
vinaigrette 19.95

MEDITERRANEAN  
Fresh tomatoes, bell peppers, cucumbers, red onion, 
romaine lettuce tossed in our house dressing, topped with 
crumbled feta cheese, kalamata olives 19.95

CLASSIC CAESAR  
Crisp romaine tossed in caesar dressing with croutons, 
parmesan cheese 17.95

BEET AND HUMMUS FLATBREAD  
Pickled beets, hummus, feta cheese served on crispy 
flatbread, topped with mixed greens, drizzled with a 
balsamic glaze 19.95

WILD SALMON  
Grilled wild salmon fillet on a bed of mixed greens served 
with our house made miso dressing 26.95

SALADS

TREAT YOURSELF WITH A SPECIAL 
COFFEE & A DECADENT DESSERT! 

ASK YOUR SERVER ABOUT THE 
SEASONAL DESSERT MENU. 

DESSERT



BEER & WINE
PAIR YOUR FOOD WITH ONE 

OF OUR WINES OR 16 TYPES OF 
DRAUGHT BEER AND CIDER

PULLED PORK  
In house slow roasted pork on a kaiser bun topped with coleslaw and our 
signature bbq sauce 20.95

CHICKEN TRIPLE DECKER  
Grilled chicken breast, bacon, cheddar, lettuce, tomato 22.95

TOASTED SHRIMP  
Cold atlantic shrimp, cocktail sauce, lettuce, tomato 21.95

STEAK & FRIES  
Charbroiled 6 oz. sirloin topped with sautéed mushrooms, served with 
Yukon gold fries and garlic toast 29.95

BARON OF BEEF  
Slow roasted in house, thinly shaved roast beef piled high on grilled filone 
bread, served with piping hot au jus 20.95 
Make it philly style with sautéed bell peppers, onions, mozzarella 3.95

LOUISVILLE SLUGGER  
Two grilled bratwurst sausages topped with sautéed bell peppers, onions 
on grilled filone bread, baked with mozzarella cheese, grainy dijon 
mustard 21.95

CRANBERRY, CHICKEN & BRIE  
Grilled chicken breast, cranberry sauce, brie baked between grilled 
filone bread, topped with mixed greens, served with yam fries, chipotle 
mayo 22.95

THE COMMANDER 
Slow roasted pulled pork, homemade all beef patty, bratwurst sausage, 
a mountain of crispy fried onions on a toasty kaiser bun brushed with our 
signature bbq sauce 27.95

TERIYAKI CHICKEN  
Grilled chicken breast brushed with teriyaki sauce, topped with a grilled 
pineapple ring, cheddar cheese, lettuce, tomato, onion, pickle 21.95

THE CLASSIC  
Homemade all beef patty topped with sautéed mushrooms, bacon, cheddar 
cheese, lettuce, tomato, onion, pickle 20.95

OLD SMOKY 
Homemade all beef patty, cheddar cheese, bacon, bbq sauce, lettuce, 
tomato, onion, pickle 20.95

CHICKEN SALSA CRUNCH  
House made breaded chicken breast deep fried golden brown, topped with 
our homemade salsa, lettuce, tomato, onion, pickle 21.95

SALMON  
Grilled salmon fillet with tartar sauce, lettuce, tomato, onion, pickle 26.95

HALIBUT  
Try it grilled or lightly breaded with tartar sauce, lettuce, tomato, onion, 
pickle 30.95

MOZZA MUSHROOM VEGGIE  
Garden burger, sautéed mushrooms piled high with melted mozzarella 
cheese, lettuce, tomato, onion, pickle 19.95

CHIPOTLE MAPLE BBQ RIBS  
Full rack of in house slow roasted pork ribs smothered in our signature sauce, 
served with baked mac ‘n’ cheese, fresh coleslaw, garlic toast 31.95

CHICKEN SOUVLAKI  
Grilled marinated chicken skewers served with rice pilaf, mediterranean 
salad, warm pita, tzatziki 28.95

PEROGIES  
Pan fried potato and cheddar filled perogies topped with sautéed onions, 
bacon, served with mixed greens, garlic toast, sour cream 19.95  
Add bratwurst sausage 8.95  |  bbq chicken 8.95

HOMEMADE SPAGHETTI & MEAT SAUCE  
Spaghetti tossed with housemade bolognese sauce, topped with parmesan 
cheese, served with garlic toast, caesar salad 23.95

PACIFIC PAN FRIED 
Served with rice pilaf, honey glazed carrots 
Wild salmon with a miso glaze 28.95 
Halibut with a lemon dill sauce 32.95

FISH AND CHIPS 
Two pieces of fish lightly battered, deep fried golden brown, served with 
yukon gold fries, coleslaw, tartar sauce 
Cod 22.95  |  Salmon 26.95  |  Halibut 30.95

BAKED MAC ‘N’ CHEESE  
Creamy three cheese macaroni topped with bacon, served with 
garlic toast 20.95

WOK BOWLS  
Fresh seasonal vegetables flash fried in your choice of teriyaki, honey garlic 
or thai chili, served over rice or thai noodles with grilled pineapple 
Beef 31.95  |  Chicken 24.95  |  Prawns 24.95  |  Veggie 19.95

CHARBROILED STEAK  
Grilled to your liking, topped with sautéed mushrooms, served with mashed 
potatoes, gravy and honey glazed carrots  6 oz. Top Sirloin 31.95

TUSCAN CHICKEN PASTA  
Chicken breast, spaghetti noodles, sundried tomatoes and spinach tossed in 
a creamy white wine sauce topped with parmesan cheese served with garlic 
toast 25.95

SANDWICHES

BURGERS

BREAKFAST PLATTER  
Two eggs any style with your choice of bacon, ham or bratwurst sausage, 
served with crispy fried potatoes, choice of toast 16.95  Have it before noon 
for 13.95

STEAK AND EGGS  
6 oz. top sirloin charbroiled to your liking, served with two eggs any style, 
crispy fried potatoes, choice of toast 29.95

BREAKFAST WRAP  
Two scrambled eggs, ham, cheddar cheese, homemade salsa wrapped in a 
flour tortilla, served with crispy fried potatoes 16.95

LOADED OMELETTE  
Three egg omelette filled with cheddar cheese, ham, mushrooms, green 
peppers, onion, served with crispy fried potatoes, choice of toast 19.95

BREAKFAST SANDWICH  
Over easy egg topped with bacon, cheddar cheese, lettuce, tomato, onion, 
served on a toasted kaiser with crispy fried potatoes 16.95

ALL DAY BREAKFAST

ENTRÉES

ALL SANDWICHES SERVED WITH YOUR 
CHOICE OF EITHER YUKON GOLD FRIES, 

MIXED GREEN SALAD OR FRESH COLESLAW

ALL BURGERS SERVED WITH YOUR CHOICE OF 
EITHER YUKON GOLD FRIES, MIXED GREEN 

SALAD OR FRESH COLESLAW
GRILLED PRAWNS .................................................. 9.95 
CHILLED SHRIMP .................................................... 9.95 
PULLED PORK ..........................................................8.95 
6 OZ. SIRLOIN ........................................................ 11.95 
TWO BRATWURST SAUSAGES .........................8.95 
GRILLED CHICKEN BREAST ...............................8.95 
MAC ‘N’ CHEESE .................................................... 9.95+
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