THE BLUE WAVE BAR & GRILL

LUNCH MENU
STARTERS
CHIPS & GUACAMOLE

SOUP & SALADS
V GF

house made guacamole topped with pico de
gallo and served with chili lime tortilla chips
$9.00

ORANGE "CHICKEN" CAULIFLOWER V
breaded and fried cauliflower that is tossed in a
sweet and spicy asian inspired orange sauce
and topped with sesame seeds and green onion
$13.00

BUTTERFLY COCONUT SHRIMP
jumbo shrimp that are butterflied and then
breaded using panko bread crumbs and
coconut served with sweet chili sauce
$14.00

RASPBERRY GORGONZOLA

V GF

mixed greens tossed with raspberry lemon
vinaigrette and topped with gorgonzola cheese,
cranberries, candied walnuts, and fresh diced
apple
$12.00

CAESAR
romaine hearts tossed with caesar dressing
and topped with house made herbed croutons,
parmesan cheese, and a lemon wedge
$12.00

POACHED PEAR

V GF

baby spinach tossed with balsamic dressing
and topped with blue cheese, candied
walnuts, and spiced poached pears
$12.00

CALAMARI
panko crusted calamari strips served
with a spicy raspberry sauce and
herb mayo

ASIAN NOODLE

V

romaine hearts, cabbage, lo mein noodles,
shredded carrot, mango, cucumber, and crispy
wantons tossed with a sesame dressing

$14.00

TAMARIND SHRIMP CEVICHE

add chicken $5, salmon $7, shrimp $7,
or steak $14 to any salad

GF

diced herb poached shrimp tossed with
pineapple pico de gallo, tamarind sauce, and
served with plantain chips
$18.00

ISLAND STYLE WINGS

$13.00

CLAM CHOWDER
our creamy house clam chowder topped with
crumbled bacon and green onion, served with
oyster crackers
$13.00

fried chicken wings tossed with a sweet chili
sauce, and topped with sesame seeds and
green onions
$15.00

for parties of 8 or more 18% gratuity will be added to the bill
Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. *These items are
served raw or under cooked or may contain raw or under cooked ingredients. GF gluten free
V vegetarian, may contain eggs or dairy

SANDWICHES & THINGS

SEARED SALMON

beyond meat vegan burger patties available for an
additonal $2

8oz pan seared salmon on top of farro that is
tossed with asparagus pieces and topped with a
braised fennel and fennel frond salad served with
a tangerine burre blanc
$28.00

BLUE WAVE BURGER
grilled 8oz beef patty on a brioche bun with
lettuce, tomato, pickles, caramelized onions,
white cheddar cheese, and thousand island
dressing served with fries

SMOKED SALMON B.L.A.T.

$18.00

TROPICAL BURGER
grilled 8oz beef patty on a brioche bun with
gorgonzola cheese, a grilled pineapple ring, and a
tangy teriyaki, served with fries
$18.00

FRENCH DIP
fresh sliced prime rib dipped in our caramelized
onion jus, and placed on a torta roll with horse
radish cream sauce and swiss cheese served with
a side of au jus and fries
$17.00

CALIFORNIA TURKEY SANDWICH
oven roasted turkey on sourdough with avocado,
tomato, pepper jack cheese, and roasted garlic
aioli served with fries
$16.00

FRIED CHICKEN SANDWICH

smoked salmon, bacon, lettuce, avocado, tomato,
and caper dill aioli on grilled sourdough served
with fries
$19.00

BAJA FISH TACOS
battered cod topped with cilantro crema, cabbage,
pico de gallo, and avocado on corn tortillas
served with fries
$16.00

FISH & CHIPS
beer battered cod served with our house slaw,
fries, and tarter sauce
$18.00

QUESADILLA

V

flour tortilla filled with our southwest bean and
corn salsa, jack cheese, and topped with cilantro
crema and pico de gallo served with tortilla chips
$10.00

panko crusted chicken breast with pickled fresno
peppers, herb mayo, house slaw, and pickles on a
toasted brioche bun served with fries
$18.00

CUBAN SANDWICH
shredded pork on a torta roll with sliced ham,
mustard, pickles, and pepper jack cheese pressed
flat and served with fries

add chicken $5, or add shrimp $7

GOUDA MAC V
cavatappi pasta tossed with a creamy béchamel
sauce and 3 cheese blend and then topped with
crispy bread crumbs
$17.00
add chicken $5, or add shrimp $7

$16.00

CAPRESE GRILLED FLATBREAD

V

grilled flatbread topped with garlic oil, fresh
shredded mozzarella, tomatoes, basil, and a
drizzle of balsamic glaze

$14.00
Upgrade to fruit $1, or truffle parm fries $3 with any sandwich

Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. *These items are
served raw or under cooked or may contain raw or under cooked ingredients. GF gluten free
V vegetarian, may contain eggs or dairy

