Mosquito Café Dinner

Served Tuesday - Saturday (5 - 9pm)

See Our Blackboard
For Tonight’s Fabulous Specials

o
Appetizers
Pecan Crusted Brie 7.25 Warm Goat Cheese Medallions 7.95

Dinner Salad

*Add a Dinner Salad to Any Dinner Entrée 3s.65 *
Field Greens, Cranberries, Toasted Almonds, Housemade Maple Dressing

Our Famous Housemade Turkey Chili
Really Good Chili-you won’t even know it’s Turkey, Topped with a Generous Portion
of our Incredible Corn Cake 13.0

Triple Cheese Mac™
Three cheeses: Tillamook Cheddar, Imported Italian Parmesan, Smoked Mozzarella,
Farfalle Pasta, and the Fresh Vegetable of the Day on the Side 11.0
Add Chicken 3.25 Add Shrimp 4.25

Grilled Shrimp Tacos
Grilled Shrimp with Chipotle Sauce, House Greens, Fresh Pico de Gallo, Chef Made Salsa,
House Black Beans and Aromatic Brown Rice Rissolé 14.5

Mosquito Surfy Turfy

A 6 oz. Filet Mignon with a Mushroom Hunter Sauce, and 6 Large Grilled Gulf Shrimp with Compound Garlic
Butter on the side, Parmesan Mashed Potatoes and the Fresh Vegetable of the Day 19.0

Senegalese Vegetables *
Fresh Green Beans, Cauliflower, Carrots, Bok Choy, Snow Peas, Onions, Petite Peas, Water Chestnuts,
Bean Sprouts, atop Brown Rice, with a Fabulous Light Peanut Sauce & Toasted Almonds and Coconut 13.
Add Chicken 3.25, Add Shrimp 4.25

Marsala Chicken
Chicken Breast Medallions with Onions & Mushrooms in Chef Hector’'s Marsala Sauce,
with Parmesan Mashed Potatoes & the Fresh Vegetable of the Day 16.0

Grandma’s Meatloaf
Our Three Generation Recipe, with Parmesan Mashed Potatoes and the Fresh Vegetable of the Day,
and a side of Grandma’s Secret Sauce  14.0



SALADS
Napa Salad

Grilled Breast of Chicken, Toasted Pecans, Bleu cheese, Fresh Orange Slices, Apples and Red Grapes
Tossed with House Greens and Housemade Champagne Vinaigrette 10.95

Warm Goat Cheese Salad*
A Crusted Medallion of Goat Cheese atop House Greens, Sun Dried Tomatoes, Toasted Pine Nuts and Figs,
with Housemade Champagne Vinaigrette 9.25

Thai Chicken Salad
Grilled Breast of Chicken on a Bed of House Greens, Red Cabbage, Shredded Carrots, Cilantro, Scallions
and Roasted Peanuts Tossed with Tamari Sesame Vinaigrette and Satay Peanut Sauce 10.

Classic Caesar
Crisp Romaine, Hickory Smoked Peppered Bacon, Parmesan Cheese, Croutons and Caesar Dressing
Add Chicken 3.25 Add Shrimp 4.25 Add Grilled Salmon 4.25

Far East End
Grilled and Chilled Medium Rare Ahi Tuna with Angel hair Pasta, Cucumbers, Carrots and Pickled Ginger
over House Greens served with Three Thai Sauces (Sambal, Tamari, Wasabi) 12.

6.75

Killer Chicken Salad
Fresh Roasted Chicken tossed with Tarragon Mayonnaise, Sour Cream, Toasted Pecans, Scallions, Celery
and Apples over House Greens with a Toast Point 8.95

SANDWICHES

Island Slammer
Grilled Shrimp, Mosquito Hickory Smoked Bacon, Swiss Cheese, Garlic Herb Mayonnaise, Tomato, Red Leaf
Lettuce, on a Baguette, with Choice of a Side 13.95

Chick Stack

Fresh Grilled Breast of Chicken with Red Leaf Lettuce, Oven Roasted Roma Tomato, Goat Cheese and
Garlic-Herb Mayonnaise on a Honey Wheat Bun with Choice of Two Sides  10.95

BLT
Hickory Smoked Peppered Bacon, Red Leaf Lettuce, Oven Roasted Tomatoes, Swiss, Garlic Herb Mayo on a
Wheat Croissant and Choice of a Side 8.95

Turkey Divinity
House Roasted Turkey, Melted Brie, Hickory Smoked Peppered Bacon, Grilled Apples, house Greens and
Garlic Herb Mayonnaise on a French Baguette with Choice of a Side 10.95

Mosquito Cheese Burger
Half Pound Gourmet Hand Shaped Seasoned Ground Beef Patty with Melted Blue, Tillamook Cheddar or
Swiss Cheese, House Greens and Onions on a Honey Wheat Bun with Choice of a Side 8.95
With Bacon 9.95

Southwest Green Chile Burger
Half Pound Gourmet Hand Shaped Seasoned Ground Beef Patty with Tillamook Cheddar, House Greens,
Tomato and a Spicy Green Chili Topping on a Honey wheat bun with Choice of a Side 9.35

Veggie ‘Shroom *
Grilled Portabella Mushroom, Grilled Zucchini Ribbons, Oven Roasted tomatoes, Balsamic Onions, Goat
cheese, House Greens and Garlic Herb Mayonnaise on a Honey Wheat Bun with Choice of a Side 8.95

Veggie Burger
Fresh, made here with a variety of vegetables, fabulous seasoning, topped with Grilled Zucchini Ribbons,
with House Greens on a Honey Wheat Bun with Choice of a Side  9.95

Vegetarian Dishes* Split: 2.75



