APPETIZERS

FOLLY
Fried Calamari

Fresh Alaska Oysters

Served when available. A half-dozen fresh Alaskan
Oysters served with pepper vodka cocktail sauce. 16.95

Tender Calamari steaks dusted with special seasoning,
flash fried, and served with a roasted garlic lemon
aioli. 13.95

Prawns Cocktail

Quesadillas

Served with jack and cheddar cheese, red onion, tomatoes,
and green chillies. Served with housemade salsa.
Cheese 8.95 with Jerk Chicken 12.95

Garlic Cilantro Hummus

Pico De Gallo, cucumber and Kalamata olives with
Manchego cheese, black beans, and fresh fried
tortilla chips.
13.95

Potato Skins

Flash Fried then topped with melted jack and cheddar
cheeses, peppered bacon and sliced green onions.
Served with sour cream on the side. 9.95

Folly fries

Homestyle fries, fried crisp and tossed in our
special seasoning. 3.95

Cajun Fried Prawns
Large wild Black Tiger Prawns dusted in our
“Folly” seasoning, beer battered and served
with garlic lemon aioli. 14.95

Alaska King Crab

A half-pound of Red King Crab steamed and served
19.95
with drawn butter and lemon.

Seward’s Nacho Plate

Made with housemade queso sauce, melted cheddar and
jack cheese, topped with seasoned ground beef, black
beans, jalapenos and sour cream. Served with our
house salsa. 13.95 Add guacamole 2.95

Chicken Wings

Your choice of BBQ or Ancho-Chipotle wings and drums.
Served with carrot and celery sticks and your choice of
blue cheese or ranch dressing. 12.95

Cabin Spread

Smoked Sockeye salmon with cream cheese, red onion,
capers and lemon. Served with sourdough crostini. 10.95

chicken strips

Breaded chicken breast strips served with your
choice of BBQ, ranch or honey mustard. 12.95

Onion rings

Steamer Clams

Large buttermilk battered onion rings, fried crisp and
served with jalapeno ranch sauce. 7.95

One pound Pacific clams simmered in white wine
and garlic, with jalapenos and herbs. 18.95

Garlic Bread

Chips and Salsa

Warm house-fried corn chips served with fresh made
salsa. 3.95

house greens

Black Tiger Prawns, boiled, chilled and served with
pepper vodka cocktail sauce. 11.95

Fresh baked french roll toasted with garlic butter, fresh
herbs, and parmesan cheese. 3.95 with cheese 4.95

Soups & Salads

A house blend of greens, with red cabbage, carrots,
radish and brocolli. Served with your choice of Blue
Cheese, Ranch, Balsamic Vinagrette or our house
Herb Vinagrette.
Starter 4.95
Entree 9.95

blue cheese wedge
Crisp iceberg wedge topped with our Blue
cheese dressing, bacon bits, tomatoes,
cucumbers, and tortilla strips. 9.95

Add A Salad topper

Chop Chop
Crisp iceberg lettuce, green beans, olives, roasted red
peppers and red onion with grape tomatoes, cucumber,
fresh herbs, and tossed in an italian herb dressing.
Starter 5.95
Entree 10.95

Spinach Greens
Fresh spinach, wood-fired cabbage, and fresh basil
tossed in balsamic-black currant dressing, and
topped with grape tomatoes, goat cheese, black
currants and toasted almonds.
Entree 11.95
Starter 6.95

Soup of the Day
made fresh in house

cup
bowl

3.95
5.95

Served grilled or blackened
Alaska scallops
Pacific prawns
Boneless chicken breast

8.95
8.95
6.95

Clam Chowder
New England style with

Classic Caesar

smoked bacon.

Crisp romaine tossed in our own house made
Caesar dressing with freshly grated parmesan
Entree 10.95
cheese. Starter 5.95

A service charge of 18% will be added to any party of seven people or more.

cup 3.95
bowl 5.95

Sandwiches

All sandwiches are served with your choice of fries or soup,

Smoked Prime Rib Dip

House smoked, thinly sliced prime rib on a grilled French
roll. Served with au jus. 15.95 add swiss cheese .75

Classic reuben

Burgers

All beef burgers are 1/2 lb, 100% fresh ground. Dressed with
lettuce, tomato, onion and house mayo. Your choice of fries
or soup.

the folly burger

Crisp peppered bacon piled high, with green chilis, fried
onion rings, jack cheese and house aioli. 13.95

Classic Reuben prepared with fresh marble rye bread, swiss
cheese, sauerkraut, thousand island dressing, and fresh
corned beef. 13.95

Black and Blue burger

Smoked Turkey, Bacon & Avocado

Teriyaki “hawaiian” burger

Smoked, sliced, and piled high on sourdough or wheat
bread, with swiss cheese.
whole 12.95 half 8.95

Philly Cheesesteak

Shaved prime rib with grilled peppers and onions,
topped with swiss cheese. 15.95

Seasoned with our peppercorn rub, flame broiled, and
topped with blue cheese and smoked bacon. 13.95

Piled with shaved smoked ham, grilled pineapple, melted
swiss cheese and finished with teriyaki sauce.
try it with a chicken breast. 13.95

mushroom swiss burger

Topped with fresh sautéed mushrooms, garlic, and
melted Swiss cheese. 13.95

Jerk Chicken Wrap

Smoked jerk chicken in a chili-flour tortilla with smoked
gouda, guacamole, and mango chutney.
12.95

Chicken Caesar Wrap

Grilled chicken breast and caesar salad wrapped in a
garlic herb tortilla. Try it blackened. 11.95

mustard bourbon chicken burger

Kentucky bourbon and herb marinated chicken breast
charbroiled and topped with sautéed onions and
smoked gouda cheese. 13.95 add half avocado 2.95

Peppered Bacon cheeseburger

Classic BLT

Crisp pepper bacon, lettuce, and fresh tomato, served
on toasted sourdough bread with our house aioli. 11.95

Our 100% fresh ground burger topped with peppered
bacon and your choice of cheddar or swiss cheese. 13.95

Ginger Tofu burger

Grilled Cheese

Aged cheddar cheese on fresh sourdough bread, grilled
and served with your choice of fries or soup. 7.95
With grilled ham. 9.95

Fresh sliced tofu marinated with scallions, black beans
and ginger. Grilled and served with spicy peanut sauce,
12.95
hoisin, and sprouts.

substitute onion rings or a small salad for 1.00

smoked Prime Rib

Peppercorn rubbed and topped with au jus,
with red skinned mashed potatoes, fresh
veggies, and creamy horseradish. Also
served blackened on request.
10 oz. 22.95 16 oz. 26.95

New York Pepper Steak

A 12 oz. herb-peppercorn rubbed New York
strip grilled and served with red skinned
mashed potatoes and fresh veggies. 24.95

Ribeye

10 oz. Ribeye, house seasoned and broiled to
perfection. Served with red skinned mashed
potatoes and fresh veggies. 22.95

Beef Tenderloin

An 8 oz. beef tenderloin, charbroiled and
topped with blue cheese, bourbon demiglaze
and onion rings. Served with red mashed
potatoes and fresh veggies. 24.95

Smoked Pork Ribs

A half-rack of Texas barbeque rubbed smoked
pork ribs with red skinned mashed potatoes
and jicama slaw. Served with house made
barbeque sauce. 14.95 Full rack 21.95

Mixed Grill

Peppercorn rubbed New York, smoke roasted
barbeque pork ribs, grilled Andouille sausage,
and grilled chicken with rice pilaf
and fresh veggies. 22.95

Entrees
Gorgonzola Chicken
Herb marinated, oven roasted with Dijon
mustard and bread crumbs. Served
on garlic and parsley fettuccine tossed in
a rich gorgonzola cream sauce with oven
oven roasted tomatoes. 16.95

Fettuccini Alfredo

Fettuccini pasta served with a creamy Alfredo
sauce, parmesan cheese, and garlic. 15.95
add chicken 19.95 add shrimp 21.95

Cajun Fettuccini

Sautéed prawns, chicken, Andouille sausage
tossed in a creamy cajun sauce, with grape
tomatoes, onions, and peppers. Served over
fresh fettuccini pasta. 21.95

Mac And Cheese

Penne pasta tossed in a rich, creamy three cheese
sauce, topped with herb bread crumbs, and baked
with grape tomatoes and fresh spinach. 12.95

Prawns & Scallops

Jumbo Black Tiger prawns and Kodiak scallops
sauteed with garlic shallots and white wine
then finished with a cilantro-lime and chili
pesto sauce. Served over angel hair pasta. 26.95

Folly Fish tacos

Two corn tortillas filled with tender
flaky cod, lettuce, Pico de gallo,
chipotle ranch and served with
rice. 12.95

Fish N Chips

Beer battered Pacific Cod served
with fries and housemade
tartar sauce. 13.95

Alaska King Crab

One pound of steamed Alaska
Red King crab served with
rice pilaf, veggies, drawn butter
and lemon. Market Price.
* Add a half-pound of
King Crab to any entree 19.95

Add a side

2.95

-Fresh Veggies
-Guacamole
-Rice Pilaf
-Red Skin Mashed Potatoes
-Mac and Cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborn illness.

