
Baked French Onion Soup 
Toasted croutons and three cheeses baked 

until golden brown 

6.95 bowl 4.95 cup 
 

Dragon Tenders 
Tender strips of chicken breast, fried, 

 saut®ed in our teriyaki red chile garlic 

sauce. Garnished with celery and carrots. 

available Buffalo style  

11.75 share 6.50 starter 
 

Calamari 
Tender rings and tentacles lightly bat-

tered, fried golden brown, served with 

garlic butter and red pepper aioli 

10.95 share 5.95 starter 
 

Bacon and Bleu Cheese Rangoons 
Bleu cheese and bacon fried in crisp 

 wonton pockets with red hot chile sauce 

11.95 share  6.75 starter  3.50 sample 

Shrimp Wontons 
Stuffed wontons served with sweet & 

sour sauce and hot mustard 

11.95 share  6.75 starter  3.50 sample 
 

Bay Nachos 
Corn chips, cheddar & jack cheeses, 

black beans, diced tomatoes,  

green onions, jalapenos,  

black olives, salsa & sour cream 

8.95 share 5.50 starter 
 

Sesame Seared Ahi  
Sashimi grade tuna, sesame coated, 

seared rare, sliced thin with Asian 

slaw, wasabi, pickled ginger, and soy 

15.95 
 

Teriyaki Steak Skewer 
Marinated steak, onions, Thai hot 

sauce, sesame seeds, and green onion   

12.95 share   7.75 starter 

Crab Cakes 
Jumbo lump crab cakes with  

Asian slaw and zesty Cajun aioli 

9.95 

 

Lettuce Wraps 
 Chicken breast and Asian vegetables, 

quickly stir -fried and served with 

bean thread noodles, lettuce cups, and 

red chile garlic sauce 

11.75 
 

Tempura Shrimp 
Monterrey shrimp lightly battered 

and fried with house-made wasabi 

aioli and fresh lemon 

10.95 share 5.95 starter 
 

Cucumber Tuna Tartare 
Sashimi grade Ahi with green onion, 

ginger, and red chile sauce 

14.95 share  8.95 starter  4.95 sample 

Asian Chicken Salad 
Tender chicken strips, cabbage, and fresh cut vegetables  

 tossed with spicy Thai peanut dressing,  

crispy wonton strips, and peanuts 

11.95 
  

Buffalo Chicken Salad 
Tender chicken strips saut®ed in wing sauce on a bed of 

mixed greens tossed in our walnut bleu cheese dressing 

with cucumbers, tomatoes, celery, & sliced egg 

12.95 
  

Caramelized Pineapple Chicken Salad 
Tender chicken strips saut®ed with pineapple coconut rum 

sauce atop mixed greens, tossed with Thai peanut  

dressing, wonton strips, and topped with toasted coconut  

12.95 
 

ƽMixed Spring Green Salad 
Baby spring greens, Balsamic vinaigrette, bleu cheese 

 crumbles, dried cherries, candied pecans, and 

diced apple 

10.95 
 

Sesame Chicken Salad 
Teriyaki chicken breast, mixed baby greens,  

snow pea pods, wontons, oranges, cucumbers,  

tomatoes, and sesame dressing 
12.95 

 SALADS 

Poached Seafood & Melon Gazpacho 
Crab meat, scallops, rock shrimp, yogurt dressing, bacon 

rings, avocado, diced tomatoes, cantaloupe, pistachios, 

chilled melon soup, and hazelnut oil   

12.95 
  

 Roasted Walnut Bleu Cheese Chicken Salad 

Mixed greens tossed in our walnut bleu cheese dressing,  

cucumbers, grape tomatoes, mushrooms, grilled chicken,  

sliced egg, & candied walnuts 

12.95 
  

ƽBay Caesar 
Crisp romaine lettuce tossed in our house made Caesar 

dressing, avocado, sliced egg, tomatoes, toasted almonds, 

cucumber, croutons, and parmesan cheese 
9.95 

  

London on the Greens 
Grilled marinated flank steak, egg, tomatoes, avocado, 

sprouts, almonds, mushrooms, cucumber, bacon and  

croutons over romaine leaf tossed in hacienda ranch 
13.95 

 

ƽCitrus Salad 
Baby mixed greens tossed in our lemonade dressing  

with assorted citrus segments,  

and grape tomatoes, 
9.95 

APPETIZERS & SMALL PLATES  

PIZZAS 
Margherita  

Extra virgin olive oil, roma tomatoes,  

fresh mozzarella, and fresh basil 

9.95 
 

Five Cheese White Pizza 
White cheese sauce, Parmesan, Provolone, Romano, 

 Fontina, and Mozzarella 

9.95 

Sausage, Pepperoni and Mushroom 
Zesty tomato herb pizza sauce, spicy pepperoni, 

Italian sausage, mushrooms, and four cheese blend 

10.95 
  

Chicken Tostada Pizza 
Black bean sauce, grilled chicken, four cheese blend, fresh 

greens, hacienda dressing, tortilla strips, salsa, and  

garnished with green onion 

12.95 

Accompanyƽsalad or entr®e with the following:  
 grilled chicken breast    3.95    seared  sesame Ahi     13.95   grilled flank steak    5.95
 grilled wild salmon    6.95    grilled tiger prawns     7.95   grilled halibut     10.95 



 The Western Burger 
Angus burger, char grilled to your liking topped with    

house made BBQ sauce, crisp bacon, & Cheddar cheese 

10.95 
 

Raginô Cajun Burger 
Dusted with house made blackening spice, char grilled  

 with Provolone cheese, onion rings, & sundried tomato mayo 

10.95 
 

Old Fashioned Burger 
Char grilled to perfection served on a toasted bun  

with lettuce, tomato, onion, & pickles  

9.50 
 

Blues Burger 
Stuffed with bleu cheese and bacon, char grilled,  

topped with gorgonzola bacon sauce 

12.95 

Black & Blue Steak Wrap 
Grilled blackened flank steak, saut®ed onions, tomatoes, 

baby spinach, and Gorgonzola bacon sauce in a tomato wrap 

12.95 

  

Blackened Chicken Caesar Wrap 
Blackened chicken breast, romaine lettuce, Caesar dressing, 

avocado, almonds, and cucumbers in a tomato wrap 

10.95 
 

Muffuletta Wrap  
Muffuletta cheese spread, tomato, salami, pastrami, black 

 forest ham, capicola, mixed greens, and oil & vinegar 

11.95 
 

Philly Cheese Steak Wrap 
Shaved roast beef, caramelized onions, mushrooms, Cheddar 

& Jack cheese served in a tomato wrap  

11.95 

BURGERS 

SANDWICHES 

WRAPS 

Chicken Salad Sandwich  
Toasted ciabatta, roasted chicken 

salad, arugula leaf, sliced tomato, and 

Provolone cheese    

9.95 
 

 French Dip 

Slow roasted, shaved prime rib on toasted ciabatta 

with house-made au jus 

11.95 
 

Smoked Turkey Apple Brie 
House smoked turkey breast, green apple, Brie cheese, let-

tuce, tomato, and sun-dried tomato aioli on wheat berry 

10.95 
 

 Bay BLT  

Crisp bacon, lettuce, tomato, and house made sandwich 

spread on grilled country white bread 

7.95 
 

 Blackened Salmon Sandwich 
Wild salmon, blackening spice, dill havarti, lettuce, tomato, 

red onion, and sundried tomato aioli on grilled Parisian roll 

11.95 

The Bozemanite 
 Smoked turkey, dill Havarti, tomato, sprouts, avocado,  

 sandwich spread, and chokecherry syrup on wheat berry 

bread 

9.95 
 

Beer Battered Halibut Sandwich 
Alaskan halibut, dill havarti, and house made tartar sauce  

on toasted Parisian roll, garnished with Asian slaw 

16.95 
 

The Olde Village Deli Sandwich 
Beer braised corned beef, pastrami, Swiss cheese, 

caramelized onions, and dijonnaise on marbled rye 

10.95 
 

B.B.L.T. 
Shaved prime rib, bacon, Fontina cheese, red onion-tomato 

jam, crisp leaf lettuce, and house sandwich spread on ciabatta 

11.95 
 

Grilled Portabella Sandwich 
Marinated mushrooms, roasted red pepper aioli, cambozola 

cheese, fresh spinach, tempura battered vegetables, on a 

toasted burger bun   

8.95 

ENTREES 
Teriyaki Beef Bowl 

Marinated flank steak, oriental vegetables,  

ginger-garlic broth, sake wine, noodles, and sesame oil 

12.95 
 

Pot Roast Sandwich 
Served on grilled country white bread with mashed potatoes,  

fresh vegetables, and house-made gravy 

11.95 
 

Chicken Fried Chicken 
Hand battered and pan fried with white cream gravy,  

mashed potatoes, and fresh vegetables 

12.95 
 

Baja Fish Tacos 
Served in corn-flour tortillas with cilantro cream,  

house-made Pico de Gallo, rice, beans and slaw 

16.95  
 

Chicken Salad 
House made chicken salad, baby arugula,  

vine ripened tomatoes, and cottage cheese 

10.95 

Green Chile Chicken Mac & Cheese 
 Onions, poblano peppers, red peppers, cream, elbow  

Macaroni, pepper jack cheese, and poblano puree  

13.95 
 

ƽPad Thai Noodles 
Pan fried rice noodles with Asian vegetables, peanuts, egg, 

spices, fresh lime juice, basil, mint, and cilantro 

11.95 
 

Mushu Platter 
Sugar cane grilled shrimp, tandoori chicken, mushu pork, 

Asian slaw, lime rice, chile sauce, and Chinese pancakes 

14.95 
 

Beer Battered Fish and Chips 
Alaskan halibut, fried golden brown  

with tartar sauce, fries, and Asian slaw 

Two 15.95  Three 19.95 
 

ƽFajitas 
Onions, peppers, mushrooms, southwest spice, and lime 

placed on a sizzling platter, with salsa, cheese, & sour cream 

Veggie 10.95 


