
    Beginnings
FRESH VEGETABLE CRUDITE $5.25/pers

with herbed dip
ASSORTED FRUIT AND CHEESE PLATTER $5.25/pers

with fresh French bread.
FRESH STEAMED MUSSELS   $9.95

with thyme, garlic, & lemon finished with white wine & butter
WHOLE STEAMED ARTICHOKE  $9.5

served hot or chilled with a saffron aoli & drawn butter
PAN SEARED SCALLOPS $11.25 with lobster nage risotto 

Salads
SHOALS CAESAR SALAD $8.5

tossed to order with garlic Parmesan crouton & fresh shaved Parmesan
SPINACH AND FRISEE SALAD  $9

with mixed pears and apples, candied walnuts, and maytag blue cheese in a sherry vinaigrette
ENDIVE & MIXED GREENS  $9.5

with walnuts, apples and pears & Gorgonzola cheese with a walnut vinaigrette

Entrees
STUFFED CHICKEN BREAST $19

spaghetti squash, ginger sauce with garlic-red wine reduction.
PESTO FETTUCCINE   $18.5

house smoked chicken breast and fresh roma tomato  — substitute prawns $25
GRILLED RIBEYE STEAK $28

with baby artichoke, mixed veggies, fingerling potatoes and red wine reduction
FRESH CHILEAN SEABASS $27

pan seared with a citrus-caper beurre blanc, mashed potatoes and sauteed vegetables
GRILLED WILD SALMON   $28

served with tomatoes and artichokes in a lemon dill sauce with pesto mashed potatoes
SHOALS CIOPPINO    $29.95

our combination of fresh fish, clams, mussels, & crab in a spicy tomato stew
CHAR GRILLED PORK LOIN CHOP   $25

with blue cheese mashed potatoes, sautéed spinach, apple & sweet onion compote, brandy cream 
SEARED PEPPER CRUSTED AHI TUNA   $24

with four pepper blend & finished with lemon, sage & white wine,  jasmine rice & baby vegetables
PORCINI MUSHROOM RISOTTO $19

with baby veggies and herb butter
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Prices and menu items are for sample viewing. subject to change without notice. 
Shoals Gift Certificates Available  v  Join us for lunch daily and Sunday brunch

20% Gratuity added for parties of 10 or over   v  www.cliffhouseinn.com
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DINNER BANQUET


