
    

  
 

Please let your server know if you have food allergies or require special preparation of menu items. 
 

An automatic 19% gratuity is added to parties of 8 or more 

Appetizers  Side Salads 
 
Crab and Shrimp Cakes Northwest Bay shrimp and 
Dungeness crab pan seared with red pepper remoulade.  8                                                                              
 
Coconut Chicken fried golden brown served with cabbage 
slaw, tossed with mango vinaigrette.  6  
 
Calamari fried crispy and tossed with parmesan cheese, 
served with cocktail sauce.  10 
 
Jumbo Shrimp Cocktail,  jumbo shrimp served with traditional 
cocktail sauce.  11 
 
Spinach and Artichoke Dip creamy spinach and artichoke 
hearts with parmesan cheese, served with flat bread.  7 
 
Northern Bean Soup, Northern beans simmered with 
tomatoes, onions, garlic, topped with prosciutto.  3 
                                 
Northwest Seafood Chowder, hearty and creamy with a great 
selection of fresh seafood and dry sack sherry.  Cup 4 Bowl 6 
 

  
Caesar Salad, crisp romaine lettuce tossed in Caesar dressing, 
topped with sour dough croutons and asiago cheese. 5 
  
Basil’s Caprese, sliced tomato and fresh mozzarella with extra 
virgin olive oil and balsamic syrup.  6 
 
House Salad, baby greens and romaine with chopped tomato, 
cucumbers, and fresh basil.  Tossed with sun dried tomato basil 
vinaigrette.  5 

 
Entrée Signature Salads 

 
Balsamic Glazed Salmon, cast iron seared with baby spinach, 
dried blueberry, almonds, and pomegranate vinaigrette.  17 
 
Chicken Caesar Salad, grilled chicken breast with crisp 
romaine lettuce tossed in Caesar dressing.  11 
 
Basil’s Cobb Salad, tossed romaine lettuce with bacon, 
avocado, chicken, tomato, chopped egg, and bleu cheese.  12 
 

 
 

 
 
 

Basil’s Specialties 
All Items served with French fries 
Substitute side salad or fruit cup $2 

 Basil’s Pastas 
 
Sirloin French Dip, slow cooked and thinly sliced sirloin served 
with au jus.  10 
 
Pulled Pork Sandwich, roasted in root beer and BBQ sauce 
served on a pub bun with cabbage slaw. 10 
 
Basil’s Fish and Chips, beer battered Alaskan Cod served 
with tarter and sweet chili pepper sauce. 12 
 
Reuben, hot corned beef topped with sauerkraut, Swiss 
cheese, and thousand island dressing on rye bread. 10 
 
Crowne Burger, a half pound burger with cheese, grilled to 
perfection served with lettuce, tomato, onion, and pickle.  10 
Add Bacon, Mushrooms, Avocado ($.75 each) 
 
Dagwood Sub, toasted focaccia  sub sandwich  9 
 
Chicken Quesadilla, grilled southwest chicken with Pepperjack 
and cheddar cheese served with fresh pico de gallo.  (sides not 
included) 9  
 
Chicken Caesar Wrap, spinach tortilla with grilled chicken, 
crisp romaine lettuce, parmesan cheese, croutons, and Caesar 
dressing.  9 
 
Personal Pizzas 
 
Pepperoni, traditional pepperoni pizza.  10 
 
BBQ Chicken, barbecue sauce, mozzarella and fontina 
cheeses, grilled chicken, and fresh basil.  10 
 
Cheese, mozzarella, fontina, and cheddar cheeses.  10 
  
The Pizza Meal, your choice of pizza served with garlic bread 
and salad.  15 

 Spicy Chicken Penne, chicken and sweet peppers in a 
Chipotle Alfredo sauce. 9 
 
Penne Portobello, sautéed Portobello with garlic olive oil 
marinara topped with fresh mozzarella cheese.  9 

 
Vodka Ravioli, cheese ravioli, simmered in a light tomato 
vodka sauce.  9 
 
Linguini Pesto, linguini noodles tossed with olive oil, garlic, 
and pesto topped with pine nuts.  9 
 
Capellini Bianchini, simmered with fresh roasted red pepper 
sauce, topped with a sautéed chicken breast.  10 
 

Basil’s Signatures (Entrees) 
All items served with vegetables and your choice of mashed or 
roasted potatoes.   Substitute Fruit Cup for potatoes $2           
 
Classic Meatloaf,  baked to perfection with shallots, 
mushrooms, merlot wine sauce and hand mashed potatoes. 18 
 
Chicken Vesuvio, grilled chicken with garlic, fresh herbs, 
served with roasted potatoes and white wine sauce.  18 
 
Basil’s Filet Mignon, grilled to perfection with Portobello 
mushroom and aged balsamic reduction.  6oz 25 12oz 30 
 
Roasted Pork Tenderloin, with a tart cherry port wine sauce 
and mashed potatoes.  18 
 
Cedar Plank Salmon, prepared on Northwest cedar with fresh 
herbs and citrus glaze.  27 
 
Shrimp Linguini, sautéed shrimp tossed in linguini with garlic 
butter white wine sauce.  (sides not included) 23 

 
 
 

 

 
 
 


