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Don’t Sweat the “Small Stuff” 
Cold Fruit Fondue   “We went to The Wall  for this one, not The Dark Side of the Moon”      $ 7.50                    
Whatever fresh berries we can find served with our “Pink Floyd” dipping sauce. 
The George Barrett Shrimp Cocktail  “Pure Basic’s Here”                                                            $10.50
Five Large Shrimp with a traditional cocktail sauce.

Luscious Lumps Crab Cocktail  “Lump It or Leave It”                                                                            $11.25
Jumbo lump crab meat with a mango coconut cream sweet chili sauce.
“Once upon a Tail” Lobster Cocktail  “A Tail worth Exploring”                                                    $17.75
Cold water lobster tails roasted in a lemon garlic butter white wine sauce. We created
a marvelous                 sauce for your dipping pleasure.

Three Part Harmony Cocktail  “Music to your taste buds”                                                                   $17.75
Shrimp, lump crab and lobster tail all in one dish with your choice of dipping sauces.
The Dynamic duo “Batman and Robin never had it so good”                                                                     $10.75
Part 1: Sliced tomatoes, fresh mozzarella, olive oil, balsamic reduction & basil leaves. 

Part 2: Wedge of brie, grilled pineapple, thin sliced prosciutto, salami & garlic crostini.
Coconut Mango Madness Crab Cakes                                                                                                  $10.25
You are gonna get two of these puppies with a sweet chili tropical crème fraiche drizzle.  
Salmon Enchanted Evening Tostada  “An old family recipe that we just made up”                $10.75
First we grill an 8-inch flour tortilla, then slap some Key lime lemon pepper crème fraiche

sauce on top with smoked salmon, micro greens and mango salsa. 

Chicken Fingers and Fries  “No knuckles just fingers”                                                                             $ 8.50
Honey mustard or BBQ sauce, you make the choice.

New England Clam Chowder                                                                                                                          $6.75
Fresh Very Cold Gazpacho                                                                                                                              $6.50
Splashy Kidz Stuff  “They all come with French Frys “                         Four  Bucks Each
PB and J

Grilled Cheese

Mini-Cheese Quesadilla

Batter-Fried Mac and Cheese Wedgies “Kidz Bermuda Triangles”
Hot Diggity Dog 
Mini Me Burger  A “Mini Me” 3oz patty with an appropriate bun”
Sideshow Stuff

French Fries  Crispy Thin Straight Ones                                                                                                        $4.00
Onion Rings  No Diamonds or Ruby’s here                                                                                                      $4.25
Sweet Potato Fries  Back By Popular Demand                                                                                          $5.00
Green Stuff
Splash Chiffonade Salad “A Fancy word for Thin Slices”                                                                 $7.25
Baby Iceberg, thinly sliced veggies with a creamy toasted ginger lemon grass vinaigrette. 
Add grilled chicken                                                                                                                                                              $9.75
Add grilled salmon                                                                                                                                                               $10.25
Add grilled shrimp                                                                                                                                                                $10.75 Heirloom Salad   “Small in size large in Taste”                                                                                                 $6.50
Heirloom salad mix, tomato and cucumber with a “Real Nice” lemon vinaigrette.  
Add grilled chicken                                                                                                                                                              $9.00
Add grilled salmon                                                                                                                                                               $9.50
Add grilled shrimp                                                                                                                                                                $10.00
California Caesar Salad “Some Dis-Assembly required”                                                                      $7.75
Romaine hearts, garlic crostini & shaved Parmesan cheese with creamy Caesar Dressing.
Add grilled chicken                                                                                                                                                              $10.00
Add grilled salmon                                                                                                                                                               $10.75
Add grilled shrimp                                                                                                                                                                $11.00
Stuff In Between Stuff
A Rather Large Angus Burger  “Stuffed in-between a fresh grilled roll”                                        $9.50
You’re also gonna get lettuce, tomato, French fries & a pickle if we have any.
If you want cheddar, Swiss, bacon or portabella shrooms add for each item.                                                 $1.00
Veggie Burgers “Again stuffed in-between a fresh grilled roll”                                                                   $8.00
Ditto on all sides and add-ons from the “Big Burger” section.
More Stuff In Between Stuff
Tuscan Steak Sandwich  “From under the Tuscan Sun”                                                                        $18.50 

Two 3oz seasoned center cut filet steaks char-broiled to order on two garlic buttered Tuscan
style rolls with Gorgonzola cheese, grilled red onions & roasted sweet red pepper marmalade.  

You also get some of our awesome french fries.

The Ultimate Surf n Turf  “Lobster & Filet the Splashy Way”                                                           $18.50 

One Tuscan Steak Sandwich as described above and Lobster salad stuffed in a grilled 
Tuscan roll. Fries come with this pair of beauties.
Grilled Salmon Sand  “So I don’t have to write it again all sands come on grilled rolls”                  $11.00
Salmon filet, sweet grilled onions, let-us, tomato with lemon pepper crème fraiche.
Lemon Grilled Chicken Sand                                                                                                       $9.25
Lemon rubbed grilled chicken breast, let-us, tomato and lemon pepper crème fraiche.
Santa Fe Grilled Chicken Sand                                                                                                                    $9.25
Spicy rubbed grilled chicken breast with bacon, cheese, let-us, tomato & chipotle mayo.
Tuna Melt  Ops! I lied this one comes on “Average White Band” roll                                                      $8.75
Baked tuna salad & melted cheese with some fries on the side. 
Lobster Roll “This one was so popular we had to bring it back or face the Consequences”            $17.75
Big chunks of lobster and other good Stuff on a grilled split top roll served with fries. 
Panini Stuff
Portabella Mushroom  “Lots of good Stuff here”                                                                                         $9.75
We grill the mushrooms, slice provolone cheese and combine it with roasted red peppers,                                     onion marmalade & sun-dried tomato pesto jammed b’tween real good bread.
Italian Blt “Pretty basic except for roasted garlic mayo and the Panini grilling effect”                           $9.50
Grilled bacon, sliced vine ripened tomatoes, green leaf lettuce & roasted garlic mayonnaise. 

South of the Border Stuff 
Fish Tacos  “Caught fresh of the dock.”     (Just not off this one)                                                              $11.00
Two soft flour tortillas filled with grilled Mahi Mahi, red cabbage, tomato, cucumber,

shredded lettuce, shredded cheese and chipotle sauce.

Grilled Chicken Quesadilla                                                                                                            $9.00
Layered as follows: flour tortilla, black bean mix, sour cream, pepper jack cheese, another
flour tortilla. Next it’s grilled, cut and “Hot Tailed” to your table with guacamole & salsa.
Grilled Brie & Tropical Fruit Quesadilla                                                                                                 $9.00
This beauty’s got brie cheese, mango, mild ortega chilies and cilantro grilled crisp in a
 flour tortilla. 
Splash Mantras! 
“Payment Methods” Your checks are no good here but coins, paper & plastic will do just fine in US funds only. If you need cash there’s an ATM machine in the Café area.
“Hours of Operation” Somewhere around 8am for coffee and sweets depending on how much our crew partied last night.  We start the good stuff around 11 am until somewhere around 10pm depending how much You want to party.
“Reservations” We have No Reservations about Not Accepting reservations. 

“Parties of 6 or More” Will have an 18% Gratuity added to the bill. 
“Our Guarantee”   We Guarantee fast service no matter how long it takes.
“Questions?”   If you have any questions about anything, just ask one of our crew, if you’re Nice to them they’ll be happy to tell you anything you want to know, that is, if you’re lucky and they know the answer.  
“Grand Fromage” Barb Bardin is the “The Big Cheese” here and I’m sure that you will come to love her as much as we do. She’s put a lot of time & Green Energy into making this a fun experience for all of us to share in during the summer months here in our wonderful state. Please be sure to call upon Barb, Daniel Samson, or Liane Mendez for all your catering needs.  They may be reached at “Let’s Pretend Catering.”  With beaucoup years of world-class catering experience, they will be sure to make your special event one that you will always remember!  For the inside scoop, call 651-1081. 
She made me write this!   “The Petite Fromage”
“Catering” Speaking of catering we’ve got a room & deck upstairs that you just can’t beat. 

If you’re interested please call Barb at the number above because she’s got all “The Right Stuff”  to make it happen.
WARNING!

The Sturgeon General warns that the consumption of the Dr. K burger may cause 
you to be sleeping with the Fishies.
Our Thoughts on Dieting

“Diets” are for people who are thick & tired of it. 
“Diets” are for people who exceed the feed limit.  

“Diets” are the penalty for living beyond your seams. 

A little known fact:  If you eat something and nobody sees you eat it, it has Zero calories.
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                                                                     “Final Thought”

                                                                                    We all would like to thank you for stopping by and

                                                                                         hope you enjoyed the Marvelous Food, Drinks,    

                                                                                                                          & Sunsets.
                                                                                       The Grand Fromage & all the Petite fromages.
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BLUE BUNNY DECADENT DESSERT DESCRIPTION
Remember the bushy tail thing from the menu

 DOUBLE FUDGE FRENZY
Rich chocolate ice cream with chewy brownie pieces layered with chocolate mousse, chocolate fudge and chewy semi-sweet brownie pieces on top.
COOKIE CRAZE 
Cookies & Cream ice cream layered with vanilla mousse, chocolate fudge sauce and topped with crushed crème filled cookies.
CARAMEL PECAN CRAZE
Caramel Pecan ice cream layered with caramel mousse, rich caramel sauce and crunchy glazed pecans.
All three are topped with whipped cream and a big RED cherry

 Finally the Sweet Stuff 
Blue Bunny Decadent Ice Cream Desserts

One of these will make you bright eyed and bushy tailed with an accent on the bushy tail.
We have three choices and they’re only “Five Bucks Each” 

Double Fudge Frenzy - Cookie Craze – Caramel Pecan Passion

There wasn’t enough room for a detailed description of each dessert so we inserted them into the heads of your Food Transportation Expert and the condiment caddy in the middle of your table..







