Dinner Menu

Sunday thru Thursday 4pm-9:00pm

Friday & Saturday 4pm —10:00pm

STARTERS
Wicked Shrinp

6 Jumbo Shrimp Sautéed in our
House-Made Spicy, Wicked
Sauce. Served with Bread

Rounds. 7.99

Coconut Drawns

6 Jumbo Prawns Encrusted with
Coconut and Deep Fried. Served
with our House-Made Spiced Man-
go Salsa. 7.99

Dungeness Crab Cakes

3 Pan-Fried Dungeness Crab
Cakes Served with the Tyee’s own
House-Made Remoulade Sauce.
8.99

&eafood Artichoke Dip

Crab, Bay Shrimp, Artichokes, &
Seasoned Cream Cheese.
Served with Toasted Bread

Rounds. 8.99

Steamer Clams

Sautéed in Butter, White Wine,
Garlic, House Herbs, and Season-
ings. Garnished with Green Onion

& Tomato. Served with Garlic
Bread Rounds. 8.99

Fried Calamari

Seasoned Calamari Deep Fried to
Perfection. Served with our House
Marinara. 7.99

Southwest Quesadilla

Blackened Chicken, Green Onion,
Diced Tomato, and Shredded
Cheese. Served with Sour
Cream, Black Beans, & Mango
Salsa. 7.99

Boneless Buffalo Wings

Boneless Chicken is Deep Fried

and Tossed with your choice of

Franks Hot Sauce or our Garlic,
Honey Sauce. 6.99

Mozzarella Sticks

Mozzarella Sticks, Breaded and

Deep Fried to Perfection. Served

with our House Marinara Sauce.
5.99

*Consuming undercooked
meats may increase the risk of
food borne iliness, especially if
you have certain medical condi-

tions. 9/17/10
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Banquets+Catering-Friday Night Comedy

Souprs & SIDE SALADS
Clam Chowder Wedge &alad

Available 7 days a week! Bowl Iceberg Wedge, Tomato, Bleu
3.69 Large Tyee Bowl 6.69 Cheese Crumbles, Bacon Bits,

Onion & Choice of Dressing. 3.99
Soup of the Day
Our Talented Chefs prepare our Cacsar Mad

Soups Fresh Daily! Bowl 3.29 Chopped Romaine Hearts Tossed
Large Tyee Bowl 6.29 with Parmesan, Croutons, & Cae-

sar Dressing. 3.49
Tyee &ide Salad

Mixed Greens, Cucumber, Onion, Add.lthIlS

Sliced Olives, Croutons and Bay Shrimp 3.00
Choice of Dressing. 3.49 Chicken Breast 3.00

ENTREE SALADS
Hot Seafood Salad

Sautéed Tiger Prawns, Sea Scallops, Halibut, and a Dungeness Crab Cake
placed over Salad Greens. Served with your choice of Dressing. 16.99

Mediterranean &alad

Mixed Salad Greens topped with Onions, Tomatoes, Pepperoncini, Kalamata
Olives, & Feta Cheese. Served with House-Made Cucumber Dill Dressing.
Char-Broiled Chicken or Steak*. 14.69

Cobb 8alad

Romaine Lettuce topped with Diced Chicken, Bacon, Tomato, Egg, Avocado,
Bleu Cheese, and Green Onion. Served with your choice of Dressing. 13.79

The Tyee Tostada

Sun-Dried Pesto Tortilla, Black Beans, Shredded Cheese, Iceberg, Tomatoes,
Olives, Jalapenos & Chipotle Ranch. Char-Broiled Chicken or Steak*. 13.59

Mango Chicken &alad

Coconut Encrusted Chicken placed over Salad Greens tossed with our Mango
Dressing. Garnished with Mangos and Lime. 12.99

Caesar Salad

Traditional Caesar Salad tossed with Caesar Dressing. 8.99
Add Char-Broiled Chicken 12.99 Chilean Shrimp 13.99 Coho Salmon 14.99

Buffalo Chicken &alad

Deep Fried Chicken Strips tossed in Frank’s Hot Sauce and placed over Salad
Greens with Bleu Cheese. Served with your choice of Dressing. 12.99

HOUSE PASTAS
Seafood Fettuccine

Tiger Prawns, Sea Scallops, & a Dungeness Crab Cake served over Fettuccine
with our Rich & Creamy Alfredo Sauce. 17.99

Chicken Fettuccine

Sautéed Chicken & Mushrooms placed over Fettuccine with our Creamy Alfre-
do Sauce. 13.99

Dasta Drimavera

Linguini Sautéed in QOlive Oil, Garlic, Sun-Dried Tomato Pesto, and Herbs.
Tossed with Sautéed Vegetables & Parmesan. 11.99
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SANDWICHES

Served with choice of Side.

Drime & Cheddar

Sliced Prime Rib* & Cheddar on
a Hoagie, Au Jus and Creamy
Horse Radish. 11.79

Monte Cristo

Ham, Turkey, Swiss, and Ched-
dar stacked in 3 slices of Egg
Dipped Bread and Grilled. 11.39

Halibut &andwich

Blackened or Mac & Jack Bat-
tered Halibut on a Kaiser with
Chipotle Ranch Slaw. 13.99

Tyee Club

Turkey, Ham, Bacon, Swiss,
Cheddar, Lettuce, Tomato, &
Mayo on choice of Toast. 10.79

Datty Mclt

1/3 Ib. Angus Beef Patty* Grilled
with Onions and Served on Grilled
Marble Rye with Melted Swiss and

1000 Island Dressing. 10.69

BLT&A

Bacon, Lettuce, Tomato, &
Avocado served with Mayo on
your choice of toast. 9.99

The CB&

Char-Broiled Chicken, Bacon, &

Swiss on a Kaiser Roll. Lettuce,

Tomato, Onion, & Pickle Served
on the Side. 10.99

TYEE BURGERS

1/3 Ib. Angus Beef Patty* served

with Lettuce, Tomato, Onion, &

Mayo on Ciabatta. Served with
your choice of side.

Tyee Checscburger

With Cheddar Cheese 9.59
Add Bacon 10.69

Black & Bleu

Blackened Seasoning and Melted
Bleu Cheese Crumbles. 9.59

Mushroom Swiss

Sautéed Mushrooms and Melted
Swiss. 10.59

Cowboy Burger
BBQ Sauce, Cheddar, & Onion
Rings. 10.59

Banquets=Catering=Friday Night Comedy

STEAKS & CHOPS

Served with Sautéed Vegetables & Choice of Side Dish. Add Mushrooms 1.99

New York

Our Hand Cut 100z New York,* rubbed with Garlic, House Seasonings, & our
Fresh Herb Blend. Charbroiled to Perfection 18.99

Skirt Steak* is Marinated in our House-Recipe Marinade and Char-Broiled to
Perfection. Served 8oz and is best served Medium. 15.99

Dorterhouse Pork Chop

120z Porterhouse Pork Chop*, seasoned with our House Rub and Char-Broiled
to Perfection. 16.29

CHICKEN ENTREES
Mango Chicken

Coconut Encrusted Chicken Breast, Pan-Fried and served with our Mango
Dressing. Garnished with Mangos and Lime. 16.79

Chicken Cordon Bleu

Breaded Chicken Breast stuffed with Prosciutto, Swiss, and Bleu Cheese.
Nestled in Hollandaise. 16.59

Chicken Béarnaise
Pan-Fried Chicken Cutlet topped with Béarnaise Sauce and Two Dungeness
Crab Cakes. 16.99

SEAF00D ENTREES

Lobster Tail

50z Brazilian Lobster Tail Broiled to Perfection. Served with Lemon Wedges,
Butter, House Vegetables, & Choice of Side Dish. 18.99

With an 8oz Skirt Steak* 25.99  With a100z New York* 29.99

Halibut & Chips

Halibut, Battered with Mac & Jack’s Amber Ale, Fried to a Golden Brown.
Served with Fries, Coleslaw, Tartar Sauce, and Lemon. 16.29

Drawns & Chips

Your Choice of Coconut Breaded Prawns or our Mac & Jack Battered Prawns.
Served with Fries, Coleslaw, and Dipping Sauce. 16.99

Coho &almon

6 oz. Salmon Filet Glazed with Honey Butter & Char-Broiled to Perfection.
Served with Sautéed Vegetables and Choice of Side. 16.29

Linguini & Clams
Steamer Clams sautéed in White Wine, Butter, Garlic, Fresh Herbs, and Clam
Broth. Served over Linguini. 16.29 Add Alfredo Sauce 16.99

Blackened Halibut Tacos

Grilled Halibut dusted with Blackened Seasoning and served in Flat Bread with
Jack & Cheddar Cheese. Served with Jasmine Rice, Black Beans, Mango
Cole-Slaw, & Chipotle Ranch. 17.29




