SETTLERS BAY L ODGE

Appetizers

Spring Rolls

Filled with beef, pork, vegetables and thin noodles,
served with our zesty homemade sauce

Fried Mozzarella

Breaded and deep fried, served with a marinara
sauce

Calamari

Fried squid with Cajun spices, served with a spicy
teriyaki sauce

Escargot

Baked in garlic herb butter and brandy, served with
a toasted baguettes

Scallops Rockafeller

Six scallops baked in it's own shell with spinach,
bacon and topped with a creamy sauce

Steamed Clams

One pound of fresh clams sautéed in herb garlic
butter and white wineor marinara sauce,served with
toasted baguettes

Angel Wings
Deep-fried chicken wings sautéed in a sweet and
spicy secret family recipe sauce.

Shrimp Cocktail
Served chilled with a cocktail sauce

Seafood Artichoke Dip

Combination of lobster, shrimp, crab and
artichokes, served with baguettes

Seared Ahi Tuna

Marinated, layered with wasabi, sprinkled with
sesame seeds and quickly pan-fried
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Soup

French Onion

Topped with toasted croutons and melted Swiss
cheese

Seafood Chowder

Rich and creamy New England Style chowder, loaded
with seafood

Salad

Caesar

Crisp Romaine lettuce, tossed with our signature
Caesar dressing, croutons and freshly grated
parmesan cheese

Spinach

Bacon bits, boiled egg, green onions, walnuts and
parmesan cheese, served with a honey mustard
dressing

Garden Salad

Combination of tomatoes, cucumber, egg, Swiss
cheese, walnuts and served with your choice of
dressing

Top off any of the above with a mixture of crab and
shrimp salad add $5.00
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Entrées are served with vegetables and your choice of soup, garden
salad, or Caesar salad and rice pilaf or garlic mashed potatoes

Poultry & Seafood

Teriyaki Chicken
Chicken breast sautéed in our own teriyaki sauce 22
with green peppers, onions and pineapples
Chicken Cordon Bleu
Stuffed with black forest ham, Swiss cheese and 23
topped with hollandaise sauce
Chicken Oscar

Grilled chicken breast topped with shrimp, crab, 23
asparagus and hollandaise sauce

Tempura Prawns
Large tiger prawns fried crispy, served with spicy 23
Soy sauce
Stuffed Prawns

Stuffed with crab, bay shrimp, then baked with 24
lobster sauce

Sea Scallops

Large Bay Scallops sautéed with onion, bacon and 24
finished with a white wine cream sauce.

Halibut Supreme

Baked with herb garlic butter, topped with shrimp, 26
crab, and lobster sauce
Or have it blackened 25

Alaskan Salmon

Blackened 23
Baked and topped with crab, shrimp and a lobster 24
sauce

Cajun Shrimp and Scallop Scampi

Large prawns and scallops sautéed in garlic butter
with sun-dried tomatoes, spinach and cajun
seasoning sprinkled with parmesan
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Entrées are served with vegetables and your choice of soup, garden
salad, or Caesar salad and rice pilaf or garlic mashed potatoes

Steak & Chops

Korean Kalbe Ribs

Tender charbroiled boneless beef short ribs, 22
marinated in teriyaki sauce

Bravarian Schnitzel

Breaded port cutlets quickly deep fried, topped
with sautéed mushrooms, onions and burgundy
sauce

22

New York Steak

12 oz. well seasoned and charbroiled the way you 25
like it, served with a cognac peppercorn sauce

Pepper Steak

Peppercorn crusted, deep-fried and topped with a 26
burgundy sauce, Louisiana style

Filet Mignon

8 0z. of the most tender cut of beef, topped with a 29
bleu cheese sauce

Rack of Lamb

Succulent rack of lamb marinated with rosemary
and garlic, charbroiled for perfection, served with
a mustard mint sauce

28

Chateaubriand for Two

Elegance of roast filet mignon, complimented by
onions, mushrooms and béarnaise sauce. 59
Absolutely delicious!
Please allow 30 minutes to prepare and cook
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Entrée is served with soup, garden salad, or Caesar salad

Pasta

Shrimp Alfredo

with fettuccine

Chicken Alfredo
Chicken breast, mushrooms and onions in a cream
sauce and tossed with fettuccine
Pasta Primavera

Variety of fresh vegetables sautéed with herb garlic
butter and tossed with penne

Children’s Menu
Chicken Fingers
Served with fries

Shrimp Basket
Large breaded butterfly prawns with fries

Beverages
Soda 2 Coffee
Milk 2 Tea
Juice 3 Spice Tea
Bottled Water 5 Perrier
Red Bull 4 San Pellegrino

Large prawns, sautéed in a cream sauce and tossed
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