
ENTREES 
 
 
      

AUSTRALIAN  LAMB SHANK 
Guinness and Harvest Apple Glaze, Smoked Corn Potato Mash,                                                           

Seasonal Vegetables, …..25- 
 

 
CATCH O F THE DAY 

Fresh Fish Creations Done Daily…...Market Value 
 
 

HO USE CURED  BACO N WRAPPED CHICKEN BREAST 
Garlic Herb Gnocchi, Seasonal Vegetables 
Finished With Natural Pan Jus…..24- 

 
 
 

8O Z  ANG US BEEF NEW YO RK STRIPLO IN 
Roasted Garlic Mash Potato, Seasonal Vegetables,  

 Pinot Noir Jus…..29- 
 
 

SEAFO O D  MANICO TTI  
Prawns, Scallops, Halibut, Salmon, Wrapped with a Fresh Herb Crepe,                                                 

topped with Spicy Rose Sauce                                                                                                                   
served with Seasonal Vegetables …..23- 

 
 
 

PRIME RIB ST RO G ANO FF 
Sliced Prime Rib, Roasted Mushrooms 

 Onions, Taglitelle Noodles tossed with Beef Jus  
finished with Sour Cream…..19- 

 
 
 

  MASA’S  LAG ER BATTERED    
ALASKAN HALIBUT &  CHIPS 

Beet & Cabbage Slaw, Lemon-Caper Tartar Sauce…..1675 

 
 
 

PAD THAI NO O DLES     
Wok seared Chicken and Baby Shrimp tossed with a Tamarind Chili Glaze,  

Rice Noodles, and Toasted Peanuts …..1475 
Vegetarian with Lemon Rosemary Tofu…..1225 

 
 
 
 
 

   
H e a l t h y  C h o i c e  


