%0

HARBOU

\_____/
= oo

na

Confit Pork Spring Roll

Asian Slaw and Guacamole with
Sweet and Sour Dressing
S12

Crispy Fried Calamari
Thai Chili Aioli
S11

Crab Bites
Crunchy Vegetable Salad
S11

Spicy Wings

Tossed in Spicy Wing Sauce with
Celery and Blue Cheese

$10

Baked Mussels
Spinach, Bacon and Shallots in a

White Wine Parmesan Cream Sauce
S11

Caesar Salad

Crisp Romaine with Anchovies,
Croutons and Shaved Parmesan
Cheese

S8

Baby Green Salad
Fried Goat Cheese, Orange,

Raspberry and Almond with Citrus
Champagne Vinaigrette

S8

Executive Chef

David Hayes
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Traditional Eastern Crab Dip

Assorted Crackers
S12

Pascal’s Cheese Burger

Hand formed Angus Beef, Tillamook
Cheddar Cheese, Apple wood
Smoked Bacon and French Fries on
Challah Roll

$13

Crab Cake Sliders

Lettuce, Tomato and Tartar Sauce
with on Challah Roll with French
Fries

$15

Chicken Satay
Cucumber and Tomato

Salsa with Peanut Curry Sauce and
Tzatziti
$13

Baby Back Ribs
Corn Bread and Blue Cheese Cole

Slaw
S15

English Fish and Chips
Tartar Sauce and Crushed English

Peas
S15

Please notify your server of any dietary restrictions or allergies. Groupings of six or more are subject to 20% gratuity



