LUNCH MENU

11:00 AM - 3:00 PM

HOUSE SPECIALTIES

MEATLOAF STAGAiIt until you see thisMeatloaf 13
& Garlic Mashed Potatoes stacked high & topped with
Balsamic Barbeque Sauce & Green Onions

I b D9 w{ dlic ddsHed Potatoes 12
topped withBasted Bratwurst & smothered in sautéed
onions & gravy
SMOKED CHICKEN QUEMASmMoked 13
Chicken with Pepper Jack Cheese, Roasted Red Pep
and Cilantro Pesto

BEEMATTERED FISH & GHHe finest in 13
Sequim!
CHICKEN & ARTICHOGERNEautéed 13

Artichoke Hearts tossed with Pine Nuts & Fresh
Mozzarella in a Basil Pesto Cream Sauce over Penne
Pasta, topped with a grilled Chicken Breast & fresh
Parmesan CheeseServed with Organic Baguette
PASTA PRIMAVE®#asonal Vegetables tossed 13
with Fettuccine & a Roasted Red Pepper, White Wine
Cream Sauce & topped with fresh Parmesan Cheese

THE GRAND FINALE

~ The culmination of your Northwest
Dining Experience ~

APPLE PUFF PASTRih-Vanilla Ice 6
Cream and warm Cinnamon Sauce
CHOCOLATE FI¥rthe times when 6

youreally need Chocolate, rich Chocolate
az2dzadS 6NJ LIISR Ay 5yl
CREME BRULBur favorite French 6
Custard with Raw Sugar Crust

CHEESECAKE & 1 | 0 2 sigpecial2 R6 & O
LEMON CURD TARWith a dollop of 6
fresh Whipped Cream & tumbled with

Fresh Berries in season

STICKY TOFFEE PUBDi$¢rved 6
warm with Caramel Sauce

...Your Destination for Northwest Cuisine

ANTINI'S

BEVERAGES
FRESH BREWED ICHED TE 2
MILKor JUICE
SODA Pepsi, Diet Pepsi, Mountain Dew, 2

N

SANDWICHES
~ Served with your choice of Orzo Feta Salad or Steak-Frie
Substitute a Garden Salad or Soup $1.00 ~

GRILLED CRAB & BSBRIMP 13
Crab & Baby Shrimp mixed with Gruyere Cheese
served on grilled Sourdough

LAMB BURGHERrved topped with Herb Butter 13
and fresh Tomato Mint Salsa

KOBE BEEF BURGE&Red topped with 13
Cheddar Cheese and Bacon
HOT PASTRAMI & SWISEESE 13

Six Ounces of Pastrami & Swiss Cheese served on a
French PooBoy Roll

SMOKED CHICKEN SANIVY | v (i 3mbhe® & 12
Chicken Breast topped with Caramelized Onions &
Pepper Jack Cheese

PORTABELLA MUSHRCEMNIDWIClpen 12
with Hummus, Caramelized Onions & Basil Pesto
CLUBHOUSHirkey, Bacon, Tomato, Alfalfa 12
Sprouts, Lettuce, Cheddar & Swiss Cheese

SIDES

FLOWER POT BREAD
GARDEN SALAD

GARLIC MASHED POTAS O
HUMMUS

ORZO FETA SALAD
STEAK FRIES

WwWwNhwoODN

RESTAURANT & MARTINI LOUNGE

SOuUPS & SIDE SALADS
9 {SNWSR ¢AlGK actz2e68
FRENCH ONION SOUP
SOUP OF THE DI®UP)
SOUP OF THE DAY (BOW
GARDEN SALAD
SMALL CAESAR SALAD
SOUP & SALAD COMBO 1

N NN O

Q OPEN DAILY

Lunch: 11:00 am - 3:00 pm
Dinner: 4:00 pm - 9:00 pm

(360) 582-0051

(360) 5820051 www.dantinis.com

HOUSE DRESSINGS
Cranberry Lavender Vinaigrette, Country
Honey Mustard, Creamy Blue Cheese, Hexbm
Ranch & Blue Cheese Vinaigrette

268522 Highway 101
At Sequim Bay Lodgevw.dantinis.com



http://www.dantinis.com/
http://www.dantinis.com/

SERVED AT LUNCH & DINNER

11:00 AM - 3:00 M / 4:00 PM - 9:00 PM

DINNER MENU
4:00pP™M-9:00 PM

DINNER MENU
4:00Pm-9:00 Pm

APPETIZERS
(MINI) CRAB & SHRIMRKE$ixed with Gruyere 12
Cheese & served with Sweet Chili Sauce
CRAB & ARTICHOKEdp¢Rmy & rich with toasted11
Organic Baguette
5! b¢LblL Q{ RIMPekejvdredl & sefved 11
with Cocktail & Beure Blanc Sauces
XFE@LEAtFofS Fa Fy 9yiNRS
MUSSELS BIAN@€sh Mussels steamed in Whitel0
Wine with Shallots & Garlic
XI@FrAtFotS Fa | girPasfai N6
MUSSELS DIJ@&kh Mussels steamed in a Dijon 10
Cream Sauce
XI@FrAtFotS Fa Iy 9yiNBS
STEAMED MANILLA CISkBasil Pesto, Tomato, 13
White Wine & Butter Broth
STUFFED MUSHROOMGRATINarge Mushroom 10
Caps stuffed with Spinach & Garlic Duxcelle
51 b ¢ L b Ls{d¢ of Roasd Barlic, Hummus & 10
Kalamata Olive Tapenade served véttoasted
Organic Baguette

ENTREE SALADS
9 {SNWSR ¢gAGK aciz2e8
MESQUITE BUTTER WSADMON SALARRN 13

searedSalmonover Spinach and Sweet Cdightly
dressedwith Honey Mustard

NORTHWEST COBB SAighby tossed 13
with Blue Cheese Vinaigrette, and Smok#dcken
HardBoiled Eggs, Baby Potatoes & Tomato
SPICY CHICKEN SAu#DLime Dressing 13
over Romaine with Cilantro & Mint

SPINACH SALAdpped with fresh Mozzarella, 13
Egg, Bacon Crumbles, Candied Walnuts, Pickled
Grapes & Country Honeyustard

TRADITIONAL CAESABRABwith dressing 13
of Lemon, Garlic, Anchovies & Parmesan Cheese,

Gd23aaS8R g A (nmih SookBddzhickehadd $2.00

Entrees Served WitBeasonal Vegetables
~ AND your choice of Garlic Mashed Potatoes, Roasted F
Potatoes or Rice Pilaf ~ AND your choice of Soup or Sala

BEEF & PORK

GRAIN FED ANGUS FINEGNOM flame 27
Filet atop a piece of Baguette Toast
NY STEAKOoz Steak grilled then finished with 25
a Green Peppercorn & Brandy Cream Sauce.
MEATLOAF STARIKatloaf & Garlic Mashed 18
Potatoes stacked high topped with Balsamic
Barbeque Sauce & Gre@mions

' bD9 w{ @dlic MdsHed Potatoes 17
topped withBasted Bratwurst & smothered in
sautéed onions & gravy
STEAK AU POIVIREppercorn encrusted 27
Sirloinwith a Caramelized Onion & Brandy Cream
Sauce
PORK OSSO BUG® mouth melting Pork 25
shankis drizzled with an Apple Chutney Glaze
PORTERHOUSE PORKPQR@z Chop, 20
Appledder glazed topped with BalsamDnions

SEAFOOD

BUTTERFLIED COCORRAWNSanddipped 24
in Beer Batter & then covered in Coconut & served
with Curry Mayonnaise & Sweet Chili Sauce
SCOTCH SEARED WAIIM®Nhis Salmon 24
Fillet is Flambéed with a Scotch&ange Glaze &
then topped with an Orange Dill Gremolata. Served
with Seasonal Vegetables sautéed in White Wine &
fresh Herbs

CRAB & SHRIMP CAK&8ed with sautéed 24
Seasonal Vegetables

BEEMBATTERED FISH & &8Bquin@Q Binest! 18

PASTA ENTREES
PastaEntrees served with your choice of soup or salad
CHICKEN & ARTICHEEENBSautéed 20

Artichoke Hearts tossed with Pine Nuts & Fresh
Mozzarella in a Basil Pesto Cream Sauce over Penn
Pasta, topped withgrilled Chicken Breast 8esh
Parmesan Cheeseserved withOrganic Baguette
SWORDFISH PICAsBA bronzed Swordfish 24

in aWhite Wine, Lemon, Caper Butter Sauce with
fresh Baby Spinach and served over Angel Hair Pas

SHRIMP SCAMPawns sautéed in Garlic 21
Butter & White Wine over Angel Hair Pasta
SEAFOOD FETTUCE&I®tmbination of 25

Prawns, Cod, Salmon & Clams are tossed with
Fettuccini & a Parmesan & Garlic Cream Sauce
Organic Baguette served on the side.

PASTA PRIMERAseasonal Vegetables 20
tossedwith Fettuccine & a Roasted Red Pepper,
White Wine Cream Sauce & topped with fresh
Parmesan Cheese

Askusabout5 I Y G A Yy A Q@60)58R-0D53 NA

q HPr €9gs may increase your risk of food borne illness

DISCLAIMER
Meat may be cooked to order. Be aware consuming
raw or undercooked meats, poultry, seafood, shellfis|

...Your Destination for Northwest Cuisine

DANTINI'S

RESTAURANT & MARTINI LOUNGE

OPEN DAILY
Lunch: 11:00 am - 3:00 pm
Dinner: 4:00 pm - 9:00 pm

(360) 582-0051

Would you like to enjoy the
Dantini s Experienrn

Venue of your choice? Askus about

5L yiAYyAQa
(360) 582-0051




