


APPETIZERS

Crispy Artichoke 7 Oyster Selection (mkt)
fried artichoke hearts with a a half dozen on the half shell, your server will
champagne mustard sauce inform you of today’s fresh oyster selection

Spicy Tuna Tartare 10 Fried Calamari 10
ahi tuna with sriracha chile and crispy wontons served with a trio of sauces; lime tartar,
cocktail and habanero rice vinegar
Shrimp Cocktail 12
jumbo shrimp with house made cocktail sauce Blue Crab Cakes 14
with chipotle aioli and fire roasted corn
Spicy Tuna Sushi Roll 9 red pepper relish
ahi tuna with sriracha chile and cucumber
) ) ) Fried Cheese Platter 7
California Sushi Roll " fried mozzarella and bleu cheese with smoked
alaskan snow crab and avocado tomato sauce and ranch dressing
Spinach and Artichoke D|p 8 Colossal Onion Rings 6
served with fried wontons with ranch dressing
BBQ Pork Riblettes 9 Crispy Almond Chicken* 9
with our 7 spice rub with a honey dijon sauce

Spark Sampler 15
Great to share with family and friends
Choose any 4 items from the following selections:
Crispy Artichoke, Fried Calamari, Colossal Onion Rings,
Crispy Almond Chicken, BBQ Pork Riblettes or Fried Mozzarella

SOUP AND SALADS

Caesar* 7
hearts of romaine with aged white cheddar and a creamy dressing

Chopped Green 7
with tomatoes, bleu cheese, crispy onions and balsamic dressing
Fork and Knife* 8

wedge of iceberg, tomatoes, crumbled bleu cheese, candied walnuts,
red onions and bleu cheese dressing  with applewood bacon 10 with lump crab 13

Spark Cobb 12
hearts of romaine, chicken, bleu cheese, crispy bacon, corn, tomato, cucumber,
toasted sunflower seeds and ranch dressing

BBQ Chicken Chopped 13
with tomatoes, corn, bleu cheese, crispy onions and balsamic dressing

Mesquite Grilled Chicken 13
baby field greens with oven dried tomatoes, spicy corn relish and a balsamic dressing

Crab & Shrimp Stack* 14

lump crab, wild shrimp, avocado, tomato, egg and a creamy dijon horseradish dressing

Roasted Corn Chowder 6
classic chowder with roasted sweet corn, potatoes, and applewood smoked bacon

PUB BURGERS
Our burgers are made with 1/2 pound of fresh ground chuck and served with Spark fries.
All burgers come with tomato, grilled sweet onions,
shredded iceberg lettuce and special sauce.

Classic Pub Burger 10  Bleu Cheese 12

Cheddar and Mushrooms 11 Avocado and Applewood Bacon 13

*Consuming raw or under cooked meats, poultry, seafood, shellfish or raw eggs may increase your risk of food born illness.

All Spark entrees come with your choice of a side Chopped Green Salad, side Caesar Salad or a cup of our
famous Corn Chowder and one selection from our Side Items.

SPARK CLASSICS

We utilize Mesquite wood for grilling all of our classic dishes. All of our chicken is natural and hormone free.

“lowa" Baby Back Ribs (half rack) 17 | Sonoma Chicken 14
slowly cooked with our famous 7 spice rub with goat cheese and a smoked tomato relish

21 Santa Maria Tri Tip 17
house smoked over hickory and cinnamon bark,
topped with roasted shiitake mushrooms

Jambalaya with Jasmine Rice
chicken, andouille sausage, shrimp and clams,
simmered in a rich tomato broth

SEAFOOD
Mesquite Grilled Salmon 19 Blackened Pacific Snapper 16
with a pomegranate glaze with a mango butter
Pistachio Crusted Halibut 27 Mesquite Grilled Shrimp 19
green onion garlic mojo with grilled lemon
Lobster Mac & Cheese 25 Fish & Chips 14
grilled half lobster tail with orcchiette pasta, served tempura style with french fries and
three cheese sauce and white truffle oil home made tartar sauce

STEAKS AND PRIME RIB

Our steaks are hand cut from USDA Midwestern corn fed prime and certified Angus beef seared in our
special steak broiler at 1600 degrees for optimum flavor.

"Triple S" Sparks Signature Sirloin 14 Rib Eye 28
peppercorn encrusted, "prime center cut top sirlon succulent with great flavor
served with a Jack Daniel's bourbon sauce

Aged Prime Rib (Friday and Saturday only)
"Prime"” London Sirloin 18 Petite Cut 24 Spark Cut 28
center cut top sirloin, full flavored Hand rubbed in Spark's special blend of spices then

. . house smoked over hickory and cinnamon bark.
Filet Medallions 19

. > Served medium rare and above.
two filet medallions, the most lean and tender cut Aus jus and creamy horseradish are available on

Filet Mignon “Barrel Cut” 28 request.

Center-cut filet, the most lean and tender cut

Rare - red, cool center Medium Rare- red, warm center Medium - pink center
Medium-Well - slightly pink center Well - cooked throughout

SURF & TURF

Create your own surf & turf combinations with the following items:
choice of filet medallions or "prime" london sirloin.

With Jumbo Shrimp “Scampi Style” 26 With Alaskan Snow Crab Legs 28
With Baked Shrimp 26 With "2 Grilled Lobster Tail (mkt)
SIDES
Hazelnut Mashed Potatoes 4 Spark Fries 4
Creamed Spinach 4 Jasmine Rice 4
Sea Salt “Smashed Potatoes” with Chive Butter 4 Green Beans with Toasted Hazelnuts 4

PREMIUM SIDES

Substitute an Entree Side for any Premium side for an additional 2 dollars.

Grilled Asparagus and Lemon 6 Broccolini with Roasted Red Peppers 6

Buttered Corn with Wild Mushrooms 6 Spark Baked Potato 6
with applewood smoked bacon, butter, cheddar
cheese,chives and sour cream





