
                                           

SEARED AHI TUNA       $12.99
Seasoned and quick seared, served on
bed of spring greens with soy sauce
and wasabi.

CRAB CAKES                 $9.99                       
Dungeness crab cakes grilled to a 
golden brown, served on a bed of 
spring greens with Aioli sauce.

CALAMARI                     $7.99
Lightly deep fried and served with
a spicy Aioli sauce.

CARRIBEAN WINGS     $9.99
Cooked and coated in a spicy, sweet 
chili sauce. Served with ranch
dressing, celery and carrot sticks.

HUMMUS PLATE           $6.50
Housemade Hummus with tomatoes
and cucumber, served with pita bread.                                           

KAYAK SLIDERS           $8.99
3 grilled mini burgers topped with
bleu cheese crumbles and
carmelized onions. 

                                               

                       

CAESAR SALAD
Romaine lettuce with lemon and 
croutons tossed in a caesar 
dressing and topped with parmesan cheese.                                                                                                                                                                                                                                                                                                 
Small Caesar                 $4.99                                                              
Dinner                           $7.99                                                                 
Add grilled chicken      $2.00
                     
GREEK CHICKEN SALAD   $9.99
Rosemary marinated chicken breast,
grilled, sliced and served on spring 
mix with tomato, cucumber, red
onion and feta cheese tossed with
oregano vinaigrette.

                                           

STEAMED CLAMS         $9.99                                        
Fresh Manila clams simmered in a                          
garlic, pesto and white wine sauce.                        

KAYAK SKEWERS         $10.99                        
Steak, Chicken, Prawns and grilled                            
vegetables on skewers, basted with                        
Teriyaki sauce.                                                     

COCONUT PRAWNS      $8.99                        
Golden fried and served with a spicy                        
sweet chili sauce.                                                      

BUFFALO WINGS           $9.99                       
Cooked and coated with a traditional                        
medium spicy sauce. Served with ranch                   
dressing, celery and carrot sticks.
                              
NACHOS                          $7.99                        
Tortilla chips topped with jack and cheddar              
cheese. Baked, then topped with black olives,           
green onions, tomatoes and jalapenos.                       
Served with sour cream and salsa.
Add Chicken        $2.00                                           
Add Steak             $3.00                                            
Add Guacamole   $1.00                                            
                                                                                   

KAYAK BAR AND GRILL
DINNER MENU
APPETIZERS

                                                                               

                                                
HOUSE SALAD                     $4.59                           
Mixed greens with tomato, onion and                       
cucumber, with your choice of dressing.                     
                                                                                   
BLACKENED SALMON CAESAR    $13.99                                                                                                                                                                                                                                                                                                         
Our Caesar salad topped with a lightly                                                                                   
seasoned, then blackened salmon fillet.                                                                                     
                                                                                   
STEAK SALAD *                     $11.99                      
Steak grilled to your preference, sliced and               
placed on top of spring mix, with sautéed                   
mushrooms, frizzled onions, tomatoes                        
and bleu cheese crumbles, tossed with a                     
balsamic vinaigrette.                                                                                                    

WEDGE SALAD   $7.50
Crisp wedge of iceberg lettuce topped with diced brown sugar bacon, tomato, cucumber and
bleu cheese crumbles with bleu cheese vinaigrette.

                                            

                            SOUP of the DAY         Cup $3.99    Bowl $5.99

     SOUP AND SALADS



BBQ RIBS              Full Rack $19.99         Half Rack $12.99    
Slow roasted baby back pork ribs, broiled and basted with our housemade BBQ sauce. Served with your choice of 
mashed potatoes or rice, and vegetable of the day.

TOP SIRLOIN *                                       $17.99
10 oz. Top grilled to your preference, served with your choice of mashed potatoes or rice, and vegetable of the day.

ALASKAN SALMON                             $16.99
Grilled salmon topped with a lemon caper butter sauce. Served with your choice of mashed potatoes or rice, and 
vegetable of the day.

CRAB STUFFED PRAWNS                   $18.99
Tiger prawns and crabmeat baked with butter and rosemary. Served with your choice of mashed potatoes or rice, and 
vegetable of the day.

CHICKEN PICATTA                               $14.50
Tender chicken breast, pan fried with artichoke hearts, in a lemon, garlic and white wine caper sauce. Served with 
linguine.

FISH and CHIPS                                      $11.99
Beer battered fillets with our housemade lemon tartar sauce.

CHICKEN STRIPS                                  $7.99
Served with French fries.

SMOKED SALMON FETTUCCINE      $12.99
Smoked salmon mixed with garlic, parmesan cheese, parsley and fettuccini in an alfredo sauce.

CHICKEN FETTUCCINE                      $11.99
Chicken, mushrooms and zucchini with fettuccine in a roasted red pepper cream sauce.

PASTA POMODORO                              $10.99
Angel hair pasta mixed with olive oil, tomatoes, basil and garlic.

SEAFOOD PASTA                                   $15.99
Salmon, Prawns and Clams with fresh vegetables in a garlic cream sauce.

                                                                         

All burgers are made with ½ lb beef patty, and served with lettuce, tomato, red onion and  mayonnaise.

KAYAK BURGER                                   $13.99
Two ½ pound burger patties grilled, with cheddar cheese, bacon & beer battered onion rings. 

BLEU CHEESE BACON BURGER        $9.99
Served with french fries.

MUSHROOM SWISS BURGER             $9.99
Sauteed mushrooms covered by swiss cheese and served with french fries.

CHEESEBURGER                                  $8.50
Served with french fries.   Add Bacon      $.99

CALIFORNIA CHICKEN BURGER      $9.99
Grilled chicken breast with provolone cheese, bacon, guacamole and served with french fries.

                                                                      

AVOCADO SALMON                                        $11.99
Grilled salmon, sliced avocado, lettuce, tomato, red onion and mayonnaise served on a french roll with french fries.

GRILLED CHEESE                                              $7.99
Swiss and cheddar with prosciutto, grilled on sourdough bread, served with french fries.

RUEBEN                                                             $10.49
Sliced corned beef, swiss cheese and sauerkraut served on grilled rye bread with 1000 island dressing and french fries.

                                                                                   PASTA

     BURGERS

 SANDWICHES

  

     

                                           
                                   ENTREES

                                                                               


	Page 1
	Page 2

