
 
 

CAFÉ BAR MENU 
 

Sample Menu only. Prices and items subject to change.    6/2010 
 
 

SSOOUUPPSS  &&  SSAALLAADDSS  
 

SEAFOOD CHOWDER 
new england style   8. 

 
SEASONAL SOUP 

daily selection   7.5 
 

FIELD GREENS SALAD 
tarragon vinaigrette   7.5 

with blue cheese crumble   8.5 
 

CAESAR SALAD 
classic preparation   8. 

 

HEARTS OF PALM SALAD 
hazelnuts, basil vinaigrette   9. 

 

APPLE & CANDIED WALNUT SALAD 
goat cheese, cranberry balsamic   9. 

 
 

AAPPPPEETTIIZZEERRSS  
 

GRILLED OYSTERS 
sauce beurre blanc   13.5 

 
OYSTERS ON THE HALF SHELL 

raw, served with champagne mignonette   13. 
 

CRISPY CALAMARI 
macadamia nut coated, on sweet & sour glaze   11.5 

 

AHI SASHIMI 
wasabi, pickled ginger  14. 

 

ARTICHOKE HEARTS 
panko breaded, fried, two dipping sauces   9. 

 

STEAMED SHELLFISH 
saffron broth, ginger, cilantro  15. 

 
GRILLED BASIL PRAWNS 

basil and prosciutto, dijon vinaigrette   12.5 
 

AHI POKE ROLLS 
chili and soy dipping sauce   12.5 

 

GRILLED ARTICHOKE 
roasted garlic aioli  9.5 

 

LAYERED SEAFOOD COCKTAIL 
lobster, shrimp, avocado, orange chili sauce  14. 

 

TERIYAKI CHICKEN SKEWERS 
teriyaki dipping sauce, sesame seeds, slaw  12. 

 

CCAAFFÉÉ  MMEENNUU    
 

TACOS 
fresh fish, corn tortillas, tomatillo salsa 
one   5.5      two   10.      add beans   2. 

 
UDON NOODLE BOWL 

rich broth, julienne vegetables, shiitake mushrooms,  
bok choy, mung bean sprouts, fresh udon noodles 

teriyaki beef or chicken   15. 

 
CARNITAS 

tender savory pork, avocado salsa, tomatillo salsa,  
flour tortillas, pinto beans   13.5 

 
SCAMPI FETTUCCINE PROVENÇAL 

prawns, fresh basil, garlic, tomatoes   15. 

 
FRESH FISH OF THE DAY 

chef’s preparation   18. 

 
SEAFOOD CAESAR SALAD 

whole leaves of romaine, parmesan crisp,  
daily selection of fresh fish   14. 

 
SEVEN SPICED STEAK BOARD 

“pupu style” with tamarind bbq sauce   16.5 

 
COBB SALAD 

chopped lettuce & watercress, turkey, bacon, egg, tomato, blue 
cheese, avocado, tarragon vinaigrette  15. 

 
REUBEN SANDWICH 

corned beef, house made sauerkraut,  
thousand island, swirled rye  14. 

 
ANGUS BEEF BURGER 

grilled onions & tillamook valley cheddar or 
green anaheim chilies & monterey jack cheese 13.5 

crisp applewood smoked bacon, aged blue cheese 14. 
 

 
DDEESSSSEERRTT  

 
KIMO’S HULA PIE ®   7. 

“It’s what the sailors swam ashore for in Lahaina”   
 

NEW YORK CHEESECAKE   7.5 

 
TRIPLE CHOCOLATE CAKE   7.5 

 
FRESH BERRIES  

with champagne sabayon sauce  7.5 

 
 

 
LIVE ACOUSTIC MUSIC EVERY WEEKEND 

780 North Lake Blvd., Boatworks Mall, Tahoe City  530/583-0188  www.jakestahoe.com 


