Bay Harbor

APPETIZERS

Baked Shrimp Scampi — Butter, White Wine, Gatlic,
Fresh Lemon, Parmesan Cheese

Margherita Flatbread
Tomato, Fresh Mozzarella, Basil, Olive Oil, Sea Salt

Chilled Shrimp Martini

Avocado, Cucumber, Tomato, Cilantro, Fresh Citrus

Crab Cakes - Jumbo Lump Crab, Cucumber Remoulade,
Mixed Greens

Hurricane Shrimp - Lightly Dusted, QuicleFried, Sweet & Spicy
Thai Sauce, Key Lime Slaw

Fish Tacos — Seasoned Mahi Mahi, Pico de Gallo, Smoked Gouda,
Cilantro, Fresh Lime, Avocado Créme

Escargot — Garlic Shallot Butter, Cheese Baquette

Crab Stuffed Portobello — Lump Crab, Three Cheese Blend,
Wilted Spinach, Balsamic Reduction

Shrimp Cocktail

Jumbo Shrimp, Cocktail Sauce, Lemon Zest

SALADS

Bay Harbor — Mixed Greens, Shrimp, Mandarin Oranges,
Strawberries, Coconut, Fresh Lime Dressing

Chilled Crab — Lump Crab, Avocado, Mango, Pineapple,
Shrimp, Mixed Greens, Citrus Vinaigrette

Pear & Watercress — Micro Greens, Feta Cheese, Toasted Pecans,
Honey Vinaigrette

Garden — Mixed Greens, Cucumber, Red Onion,
Grape Tomatoes, Carrots

Spinach - Grape Tomatoes, Red Onion, Bacon, Egg, Feta,
‘Warm Celery Seed Dressing

Sour
French Onion - Sherry Reduction, Three Cheese Blend

Soup Du Jour — Made Fresh Daily

SIDES
Lobster Tail Fresh Vegetable
Alaskan King Crab Legs Baked Potato
% 1b.

Mushroom Risotto
Perch

Wild Rice
Smoked Gouda Mashed

Wedge Fries

PASTA

Chicken Pomodoro — Fresh Tomato Sauce, Roasted Sweet Peppers,
Fresh Mozzarella, Basil, Parmesan Cheese, Spinach Fettuccine

Chicken Linguine
Alfredo, Bacon, Edamame, Shallots, Three Cheese Blend

Shrimp & Scallop Linguine

Blackened, Sambuca Cream Sauce, Basil, Parmesan

Lobster Fettucin
Cognac Cream Sauce, Spinach, Tomato, Shaved Parmesan

Asian Shrimp & Scallop Linguine — Sugar Snap Peas, Broccoli,
Red Peppers, Carrots, Sweet & Spicy Sesame Sauce

SPECIALTIES

Blackened Grouper Oscar
Asparagus, Crab, Béarnaise, Wild Rice

Drunken Chicken
Bourbon Molasses Barbeque Sauce, Grilled Cardamom
Pineapple, Mango Salsa, Wild Rice

Blackened Salmon
Cajun Cream Sauce, Shrimp, Scallops, Sweet Peppers,
Andouille Sausage, Wild Rice

Mahi Mabhi - Broiled or Blackened, Pineapple Mango Salsa,
‘Wild Rice

SEAFOOD

Sea Scallops — Lightly Seasoned & Seared, Mushroom,
Spinach & Tomato Risotto

Alaskan King Crab Legs — Lightly Steamed, Drawn Butter,
Smoked Gouda Mashed — 1 or 1% 1b.

Lake Erie Perch - Lightly Breaded, Deep-Fried, Potato Wedges,
Key Lime Slaw

Miso Salmon - Sugar Snap Peas, Shiitake Mushrooms,
Red Peppers, Brown Sugar Soy Sauce

Scallops & Shrimp - Blackened Scallops, Sautéed Shrimp,
Wild Mushroom Risotto

Lobster Tail — South African Cold Water, Drawn Butter,
Smoked Gouda Mashed

STEAKS & BEEF

New York Strip — 14 oz, Cracked Peppercorn Demi-Glace,
Smoked Gouda Mashed

Filet Mignon - 8 oz, Port Wine Demi-Glace,
Smoked Gouda Mashed

Prime Rib — 14 oz, Herb Seasoned, Slow Roasted, Au Jus,
Creamy Horseradish, Baked Potato

Consuming vaw or under cooked meats, poultry, seafood or eggs may increase your risk of food borne illness.
Please inform your server of any food allergies.



WHITES BY THE GLASS
Chardonnay, Toasted Head, California

Signature vanilla toast on the nose and in the mouth,
vibrant apple and citrus flavors. Good oak.

Chardonnay, Kendall Jackson V.R,, California
Classic California Chardonnay, with the Big Three:
Tropical Fruit, Toasty Oak, and a Touch of Butter.

Chardonnay, Wente Morning Fog,
Livermore Valley, California
Delicious and toasty, but still fresh on the finish.
98% Chardonnay, 2% Gewurztraminer. Aromas of
red apple, tangerine and tropical fruit. Oak, vanilla
and graham on the finish.

Pinot Grigio, Estancia, Paso Robles, California
Crisp apple and pear with notes of honey and ripe peach.

Pinot Grigio, Brancott, South Island, New Zealand

Light-bodied, bursting with pears and citrus flavors and aromas.

Riesling, Chateau Ste. Michelle, Washington
Semi-sweet flavors of apple, pears, honeydew and peach.
Nicely balanced.

Riesling QBA, Markus Molitor, Germany
Sweet and light-bodied with peach, pear and a touch of honey.

Sauvignon Blanc, Clifford Bay, New Zealand
Fresh and lively, with aromas of gooseberry, lime, kiwi
and grapefruit. A touch of green grass in the mouth.

White Blend, The Dreaming Tree, “Everyday”, California
Wildly aromatic, with lychee, honeysuckle, limes and peaches
on the nose. Zesty and alive on the palate, with peach,
apricot and citrus characters. Semi-dry.

Moscato, Allegro, California
Tree fruits of peaches and apricots, lively acidity.
Sweet, with a touch of honey and lychee flavors.

White Zinfandel, Beringer, California

Semi-dry, pleasant strawberry notes with a touch of peach.

REDS BY THE GLASS

Cabernet Sauvignon, Cupcake, California
Rich and smooth, medium-bodied. Blackberry, dark cherry
and cassis with hints of cocoa.

Cabernet Sauvignon, Seven Falls,
Wabhluke Slope, Washington
Elegantly balanced. Velvety texture with rich flavors of
elderberry, blackberry and dusty plum. Intense cedar finish.

Cabernet Sauvignon, Estancia, California
Deep crimson, aromas of black cherry, currants & mocha.
Chocolate flavors on the juicy finish.

Cabernet Sauvignon, Dona Paula, Estate, Argentina
Intense violet color, aromas of black fruits, violets and
spices. Good minerality and graphite notes. Full-bodied,
medium tannins.

Merlot, Red Rock, California
Lush concentration of cherry, plums and boysenberries.
Exquisitely balanced.

Merlot, Columbia Crest H3, Washington
Aromas of black pepper, raspberries, and earthy tones leading
to chocolate covered cherries and plums.

Pinot Noir, Bridlewood, Central Coast, California
Expresses dark fruit, plum and currant flavors with
blueberry, vanilla and brown spice. Well-balanced,
hints of caramel & toffee.

Pinot Noir, Erath, Oregon
Bright red cherry, violets and vanilla, punctuated by
alluring smokiness.

Red Blend, Apothic, California
Captivating blend of Syrah, brambly spiced Zinfandel,
and smooth elegance of Merlot. Chocolate, black pepper
and ripe cherry and cola flavors.

Malbec, Alamos, Mendoza, Argentina
Dark cherry aromas with a touch of toast.
Ripe, concentrated cassis, black raspberry, chocolate &
sweet spice, with silky tannins on the finish.

Zinfandel, Clos Du Bois, North Coast, California
Invitingly complex with a lush mélange of berries,
red cherry, plums and black pepper. Juicy and supple,
with toasted oak, mocha and spice.

Syrah, Marchese Montefusco, Italy
Elegant. Velvety and persistent spice notes entice the palate

WHITES BY THE BOTTLE

BN Chardonnay
100 Toasted Head, California

102 Columbia Crest Grand Estate,
‘Washington

104 Clos Du Bois Reserve, California
106 Kendall Jackson, California

108 Wente Morning Fog, California
110 Simi, California

112 Souverain, California

114 Cambria, California

116 Louis Jadot Pouilly Fuisse, Burgundy,
France

118 Unoaked, Windsor Oaks, Russian
River Valley, California

120 Beringer Private Reserve, Napa,
California

122 Cakebread, Napa, California

124 Puligny Montrachet Drouhin,
Cote de Beaune, France

BIN Pinot Grigio

126 Estancia, Paso Robles, California
128 Cellar 8, California

130 Brancott, New Zealand

132 Maso Canali, Italy

134 Ca'Ronesca, Friuli-Venezea Giulia,
Italy

136  MacMurray Ranch Pinot Gris,
Sonoma, California

138 Santa Margherita, Italy

BIN Riesling
140 Chateau Ste. Michelle, Washington

142 Blufeld Sweet Riesling, Mosel,
Germany

144 Markus Moliter, Germany
146 Hopler Dry Riesling, Austria

BIN Sauvignon Blanc

148 Veramonte Reserve, Chile

150 Clifford Bay, New Zealand

152 Brancott, Marlborough, New Zealand

154 Fume Blanc, Robert Mondavi,
California

BiNn  Other Whites

156 White Zinfandel, Beringer, California
158 Moscato, Allegro, California

160 Moscato d’ Asti, Contero, Italy

162 White Blend, The Dreaming Tree
‘Everyday’, California

164 White Blend, Conundrum, Caymus,
California

BN Sparkling Wine

166 Brut, Gloria Ferrer, Sonoma
168  Asti, Martinin & Rossi, Italy
170  Prosecco, DeFaveri, Italy

REDS BY THE BOTTLE

BN Cabernet Sauvignon

300 Cupcake, Central Coast, California
302 Seven Falls, Washington

304 Estancia, Paso Robles, California
306 Don Paula Estate, Argentina

308 Sebastiani, Sonoma, California

310 ‘Broquel’ Trapiche, Argentina

312 Oberon, Napa, California

314 Black Stallion, Napa, California
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Sbragia Family, Dry Creek, California
Franciscan Magnificat, California
Janzen, Napa, California 68

Darioush Carava, Napa, California
Stag’ Leap Fay, Napa Valley, California
Robert Mondavi, Oakville, California

Chateau St. Jean Cing Cepages,
Sonoma

Cakebread, Napa, California
Etude, Napa valley, California
Silver Oak, Napa, California

Merlot
Red Rock, Napa, California
Columbia Crest H3, Washington

Clos Du Bois Reserve, Alexander
Valley, California

Chateau St. Jean, Sonoma, California

Markham, Napa, California

Pinot Noir

Bridlewood, California

Erath, Oregon

LaCrema, Sonoma California
Gloria Ferrer, Carneros, California

Brancott Letter Series “T”, New
Zealand

Syrah
Syrah Marchese Montefusco, Italy
Syrah, Firestone, California

Red Blend
Dark Horse, California
Apothic, California

Chateau St. Jean Signature Red,
California

Lock & Key, California
Gascon Colosal Red, Argentina

Zinfandel

Clos Du bois, California

Napa Cellars, Napa, California
St. Francis, Sonoma, California

Malbec
Alamos, Argentina
Trivento Golden Reserve, Argentina

Don Miquel Gascon Reserve,
Argentina

Italy

Cabernet/Merlot, Riondo Rosso
Chianti, Antinori Peppoli
Barbaresco, Tenuta Carretta

Bordeaux Style, Podere Sapaio

Spain
Garnacha/Syrah, Bird In Hand
Tempranillo, Campo Viejo

Garnacha, LasRocas

Chile
Carmenere, Anderra

Merlot, Carmen Gran Reserva

France

Bellechasse Rouge, Bordeaux
Louis Jadot Beaujolis Village
Chap Belleruch CD, Rhone

Louis Latour, Valmoissire, Burgundy
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