MOBYS

RESTAURANT

dinner

soups & appetizers

Soups made daily served with crackers.

SMOKED SALMON CHOWDER
Seattle’s favorite salmon chowder.
Cup 4 and Bowl 5

FRENCH ONION SOUP
Baked with crostini and provolone
cheese. 6

CRABMEAT POPPERS Ssix crispy poppers
filled with crab meat, onion, and cream
cheese 9

CHICKEN CURRY SKEWERS four grilled
chicken skewers 9

salads

SPINACH & PRAWN SALAD a fresh bed of spinach topped
with prawns, mushrooms, tomatoes, avocados and hard
cooked eggs with a hot bacon vinaigrette dressing. 14

COBB SALAD served with chicken, Bleu cheese, black
olives, hard cooked eggs, sliced avocado & tomatoes. 13

SALMON CAESAR grilled market salmon on a bed of
Romaine, our traditional dressing, Parmesan and
croutons. 15

HOUSE CAESAR

Whole 10 and Half 7

Add grilled chicken breast or spicy sautéed prawns with
tomatoes 5

HOUSE SALAD mixed greens with tomatoes, croutons
and choice of dressing (Bleu cheese, Italian, ranch, oil &
vinegar). 5



sandwiches seafood

All sandwiches come with a side of lettuce,
tomato, onion and a pickle with a choice of FISH & CHIPS three pieces of Alaskan
French fries or coleslaw. cod hand battered to order. Served with

MOBY’S FAMOUS CRAB MELT crab mixed with fries and coleslaw. 14

Jack, cheddar, provolone, artichoke and onion ) .
served on grilled sourdough. 15 PRAWNS & CHIPS four jumbo shrimp

fried in tempura dill batter. Served with

CLASSIC CHEDDAR BURGER* 1/3 Ibs. of grain fries and coleslaw. 14

fed Midwest ground chuck with double cheddar. 9
CLAM STRIPS & CHIPS a half-pound

of breaded and fried sea clams. Served

MOBY DIP roast beef sautéed with mushroom with fries and coleslaw. 14

and onions topped with provolone cheese and
served on a toasted hoagie with au jus. 12

MOBY BURGER* 1/3 Ibs. of grain fed Midwest
ground chuck with sautéed mushrooms and
onions topped with Swiss cheese. 12

MUSHROOM GARDENBURGER™ a veggie burger
topped with grilled mushrooms. 12

entrees

STEAK RANIER* a mountain of grilled top sirloin and mushrooms sautéed in a beef and port
reduction with bleu cheese crumbles. Served with vegetables and mashed potatoes or rice. 30

TOP SIRLOIN STEAK™ a 10 oz. ‘baseball-cut’ filet of Choice Midwestern aged beef.
Served with vegetables and mashed potatoes or rice. 28

GRILLED MARKET SALMON fresh seasonal salmon with a savory sweet vermouth sauce.
Served with potatoes or rice. 25

WALNUT PRAWNS five crispy jumbo prawns tossed in a light lemon dressing with home made
candied walnuts on baby greens. Served with rice. 23

BLACK MUSHROOMS Chinese black mushrooms sautéed with a hint of rice wine and sweet soy
sauce. Served with rice and vegetables. 15

CHICKEN FETTUCCINI grilled chicken with sautéed garlic, white wine and Parmesan cream sauce
tossed with fettuccini. 16

PAN—FRIED NOODLES fresh chow mien noodles pan fried crispy and covered with sautéed
vegetables and grilled chicken breast. 16

MOBYS
REST q '[]RANT *Consuming raw or undercooked meats may increase your risk of food borne illness.
May add 18% service fee



