Starters 8

Napilli Shrim
Five termpura frie slvrimp served'with Sweet Chili
Sriracha Sauce

Three Cheese Fondue
Melted bricj b/uc, and goat cheese. Madeira wine served
with Ciabatta & dark Pum‘oern/c/«f/ bread

Tcrikgaki Chicken Skewers

Tcrfgak/’ch/c en served on a bed of sesame aPP/c slaw

Scallop and Shn'mp Skewers
Four prawns andd two scallops served with cocktail sauce
& gar//f: utter

Flat B‘rcad

Da/(g Chef creation

Bread Basket

Sliced Ciabatta served with basil gar/fc butter

Salads & Soups 8

Add gr///cd chicken breast, bth §l7rfmp, steak, salmon,

sca//ops, or 5/7rimp to any salad for an additional cfzargc.

MaPle Street Grille Salad
Mixed greens, dried cranberries, mandarin oranges,
slivered almonds & blue cheese with our balsamic

vinaigrette

Salads & Soups 8

Dressings made in ~house
Seasame Ginger, Mango P()quzjseed Ranch, Blue
Cheese, Balsamic Vinaigrette, Caesar

Add to any salad...

Grilled chicken - $5 Extra
Steak, 5/7/‘1}17,3, Sa/mon, or Sca//ops - $7 extra

Maple Street Grille Salad

parmesan cheese (anchovies on rcquest} $10

Dungeness crab cakes served with our specia/ CI’/PPfﬂg
sauces & your choice of a cup or sou or:;r'mf; ¢ salad

Sesame Ginger, Mango Polopysccc/, Ranc/v, Blue Cheesc,

Dailg Home Made SouF or Chowder
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Lunch Menu served 11:30am-3pm

Burgers & Sandwiches 3

Grilled Caesar (or not)
Lrght/g gr///cd fresh Romaine with

our caesar clrcss/l;jg and to/opcd wit

Maui Wowie
Mixed greens, tomato, carrots,
blue cheese, hard boiled egg, bacon
& pfncapp/c, tossed with our ranch $10

Simple Salad

Mixed greens, tomatoes, carrots & gour choice of house

made dressing

Crab Cake Combo

J
(With Chowder - additional chargc) $12

Add to Ang Salad...

Grilled chicken - $5 Extra
SteaL, shrimP, Sa/mon, or Sca//ops - $7extra

Drcssings made in-house

Balsamic Vinaigrette, Caesar

Soup & Salad
SImP/c salad with Sou
Cup $8 Bow/$10

(Gluten Free)

Cup $% or Bowl $6

Served with homemade
onion chips, substitute soup, salad or chowder

Delicious veggie Joaded patty top %u
mayo, /ettuce, tomato andyourc oice of cheese $|2

to salad or Maui
for an additional fee.
Flotown Classic Burger

1/3 [b fresh Pacitic Northwest ground chuc Patty toPPec/

with cheddar cfvgeesc, bacon,

ettuce & tomato

Double it...add $3

Vicki’s ch?e Buggezr
a ed wit]

acamole,

The Turkcy Burger

Grilled Tur/«ey Pah‘y with Pcppcrjac/( Cheese, carmelized

onions, lettuce arnd tomato

Pulled Pork Sandwich

5‘1/77\2 Lz;%%cfgu//cd Por/< smothered with our Pr’ncapp/c

sauce & sesame a P/C slaw, serveaona
toasted SP//t toP bun

Kurt’s Killer Pot Roast Di

Slow cooked sgnaturjpot roast with caramelizéd onions
& brie chccscj serve

on a ciabatta with our ric gravy

dp 812

Dinner Menu served 4:50-9pm

The simple salad
Mixed greens, tomatoes & carrots,
with your choice of CII'C:?ang

Bread Basket
With gar/i( basil butter $5

Dailg Home Made Soup & Chowder
Cup 4 or Bow/$6, or bread bowl $9

Entrees

Double Cut Pork Cl'xot:;
Beer braised double cut Por/< c/vop served With beans

and greesn c‘;'yu/«)n mashers I9

Asian Salmon
wild Sockcyc Salmon drizzled with our gar/ic, ginger soy
g/aze, served wit] 56550;3]%@5@#5 es & coconut rice

Pan Seared Cod
6 oz. Facific Northwest pan seared Cod served with sea-
sonal vegetab les and coconut rice

1sland Stgle Marinated Flank Steak

The Siuslaw

Grilled culotte steak topped ly topped with
ledubit el g el ppedth o

satce and caramelized onions

served on a grilled ciabatta.
$m

Heceta Beach Chick

Chicken breast tc)PPcd with goat cheese, basil & sweet

chili mayo, served on g ]tloastcd spl/t top bun

Five O Burger

/3 [b fresh lDachC/c Northwest ground chuck Patty
topped with grilled pinea le, bacon and swiss chéese
ppeduith rled pineapple

TcmPura Cod Sandwich

Tcm/oura fried cod fillet (or pan seared) toppca’ with our
house made tarter sauce, /cttucc, and tomoato on a cia-

hatta bun.

SOUf and Slider
Cup of s up/cggwdcr & Slider

Blue Cheese Mac
Cur{g cavat’appr Past'a tossed with creamy blue cheese

sauce and finished with app/c chutne,y

Pork Ra
Slow braised Por/< shoul&er in white wine,
chili pepper & thyme sauce with cavatappi pasta
tolppcdy with Pgi‘/gfzsan cheese

Bay Side Pasta
Our enticing house fiade basil gouda sauce Paired with
cavafalplpi /:vasta & to Pcc/ with blackened prawns
Served in Finex cast iron pan
$16

Mixed greens, dried cranberries, mandarin oranges,
slivered almonds & blue cheese with our balsamic
vinaigrette

Roasted Beet Salad

On a bed of mixed greens tossed in mango poy L/Seed
drc‘ssmg, toppcc/ w;’?ﬁ goat$ <:9/L)c‘c‘sc & si/vcgrcljaﬁr’rlzmds. -

Soz Flank st&ak marinated in a sweet an tangy sauce
served with season vegetab/e snd qukon mashers .,
- ) Island swordfish
Grilled swordfish toppcd with fresh mango salsa, served

with seasonal vegf:fab/es’ & coconut rice

The Catch

Rib E;je Steak
/\gca’ 12 oz rib eye t'oppc with gr///cd onions, served with
seasonal vegefab/e@ Yukon mashers & a side of house

made steak sauce.

Bacon WratEEcd Meatloaf
\SCI'VCG, W/ ukon I’UJSI"]CFS

and seasonal Vegefab/cs

Grilled Caesar salad (or not)

Lfght/y illed fresh romaine with our Caesar drc‘ssmg
l'olppc w/t/7 loarmcsan c/;lcé‘c (anc/vov/cs on rc‘qucst)

chlgc Salad
Cr/sP /Cc[vccg Jettice quarfcrcd & top) ed
with our Caesar drcssmg & parmesan Cﬁcese
(anchovies on reque5t)

MAPLE
STREET.

Garlic & PcPfcrcorn Culotte Steak
Soz. 5Pecia/tg cult tender steak, glflcd & finished with
house madc:gravg, served with seasonal vegetables &

Yukon mashers.

Crab Cakes
Two Dungeness Crab Cakes Pa/rcd with our housemade
C//prng sauces. Served withyour choice of a side salad
oryu/«m mash

Maple Street Pot Roast
Slow cooked signature, pot roast served with brusssel
sprouts & carrots on top of gu/«)n mashers and our
ouse made brown gravy.

GRILLE

Fried Chicken
Cr/5pz/ chicken breast with Honeg pomegranate g/aze,
served with seasonal \/c;g;ctab/cs an
Yukon mashers

The Classic Burger
1/31b Facific Northwest 100% grounid chuck patte
with bacon & cheddar on a toasted bun with Maui éz/PS,
and apple slaw Gluten-Free But +1.50
Garden Burger Fatty +1.00
s "

Seared Salmon, scallops & s/vrirnp served with a lemon
dl]on & honcz/ sauce served over green beans

Desserts §

Please ask us about
our claily selection
of tastg homemade desserts

Reservations rcquircd for Partics of 6 or more.
chctarian OPtions Available UPon chuest

OPcn Tucsclay - Saturclag: 11:30am - 9Pm

541-997-9811

165 Maple St.

e Florence

www.maplestreetgrille.com

Cocktails, Beer & Wine - Happy Hour




