FRIDAY, MAY 29, 2009

Welcome To Jake’s Famous Crawfish!!

APPETIZERS

Fried Calamari with Three Dipping Sauces,
Coconut Breaded Prawns with Orange Horseradish Marmalade

STARTERS

Jake’s Tossed Mixed Greens with Balsamic Vinaigrette

Pecan Catfish

Pecan Encrusted with Jalapeno-Mango Chutney and served

with Garlic Mashed Potatoes and Fresh Vegetables

Rockfish Lafitte
Pan Seared with Sauteed Dungeness Crab Meat,
Rum and Garlic

Grilled Pacific Salmon
Grilled and Topped with a Dill Beurre Blanc Sauce and
served with Garlic Mashed Potatoes and Fresh Vegetables

ENTREES

DESSERT

Chicken Marsala
Breast of Chicken Sautéed with Mushrooms in
Marsala Wine and Served with Fresh Vegetables
and Garlic Mashed Potatoes

Seafood Fettuccine
Bay Shrimp and Bay Scallops
in a Garlic Cream Sauce

Petite Filet Mignon
6 oz. Filet Grilled to order and served with Garlic Mashed
Potatoes and Fresh Vegetables

Jake’s Famous Chocolate Truffle Cake or Key Lime Pie

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea and Sodas



FRIDAY, MAY 29, 2009

Welcome To Jake’s Famous Crawfish!!

APPETIZERS

Fried Calamari with Three Dipping Sauces
and Coconut Encrusted Prawns

STARTERS

Heart of Romaine Casar Salad
or a Cup of Jake’s Famous Clam Chowder

ENTREES
Petrale Sole Parmesan Razor Clams
Fillet of Sole Coated in Parmesan And Topped with Breaded in Crisp Asian Bread Crumbs and
Beurre Blanc Sauce, Crispy Capers, and Lemon. Served Pan Seared. Served with Garlic Mashed Potatoes and
with Garlic Mashed Potatoes and Fresh Vegetables Fresh Vegetables
Crab Tortellini New York Steak
Fresh Dungeness Crab in a 14 0z. New York Grilled to Order
Gorgonzola Cream Sauce and Served with Potato Croquettes
Dungeness Crab and Bay Shrimp Cakes Pacific Cedar Salmon
Fried Golden Brown with a Ginger Jalapefio Sauce. Roasted on a Cedar Plank and Topped with Beurre Rouge
Served with Garlic Mashed Potatoes and Sauce. Served with Garlic Mashed Potatoes
Fresh Vegetables and Fresh Vegetables
DESSERT

Jake’s Famous Chocolate Truffle Cake

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea, and Sodas



FRIDAY, MAY 29, 2009

Welcome To Jake’s Famous Crawfish!!

APPETIZERS
Chilled Seafood Platters

STARTERS

Mixed Greens in Balsamic Vinaigrette with Glazed Walnuts and Bleu Cheese
or a Cup of Jake’s Famous Clam Chowder

ENTREES

Pacific Salmon
Roasted in a Cedar Plank and Served with Garlic
Mashed Potatoes and Fresh Vegetables

Shrimp Scampi Linguini
with Roma Tomatoes and Fresh Basil Tossed with
Linguini in a Light Garlic Sauce

Jake’s Stuffed Salmon
Stuffed with Dungeness Crab, Bay Shrimp and Brie Cheese
and Baked in White Wine and Served with Garlic Mashed
Potatoes and Fresh Vegetables

New York Steak
14 oz. New York Grilled to Order
and Served with Potato Croquettes

Filet Mignon with Sautéed Prawns
Grilled 9 oz. Filet Mignon and Sautéed Prawns
Served with Potato Croquettes

Dungeness Crab Leg Sauté
Fresh Dungeness Crab Legs, Artichokes, and Mushrooms in
a White Wine Sauce Served with Rice

Jake’s Etouffée
Sautéed Crawfish Tails, Chicken, and Rock Shrimp
Sautéed then Simmered in a Rich Nut Brown Cajun Sauce
and Served with Rice

Seared Sea Scallops
Pan Seared and Topped with a Ginger Beurre Blanc Sauce
and Served with Rice and Stir-Fry Vegetables

DESSERT

Our Famous Chocolate Truffle Cake on Raspberry Sauce or
Oregon Three Berry Cobbler with Tillamook Ice Cream

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea, and Sodas



