Tonight’s

22 Bstablished in 965 £

CLUB

Choose One Item
From Each of the 3 Courses
Starter - Entree - Dessert

Starters $23.75

Items with * add $5.00

Soup of the Day 6

Crispy Fried Calamari - Served with Spicy Horseradish and Cajun Aioli Sauce 9

Thai Chicken Satay -~ Served with Peanut Sauce and a Cool Cucumber Salad 8

Asian Tuna Stack - Served with Sushi Rice, Crispy Won Tons and Trio of Dipping Sauces 10
Caesar Salad - Hearts Romaine with Grana Padano, Toasted Croutons and Marinated Anchovies 8

Garden Salad - Served with Goat Cheese, Avocado, Roasted Pine Nuts, Cherry Tomatoes
and Citrus Vinaigrette 8

Classic Wedge Salad - Tomatoes, Bacon and Avocado with Bleu Cheese 8

Spinach Salad - Fresh Baby Spinach, Candied Pecans, Bleu Cheese Crumbles, Bacon, Dried Cranberries
and Red Onions, Served with Apple Vinaigrette 9

Heirloom Tomatoes - Arugula Salad, Goat Cheese and Shaved Parmesan
Served with a Champagne Vinaigrette 10

Entrees

Angus Sliders - With Aged White Cheddar and Secret Sauce 13

Fish & Chips ~ The Traditional Favorite 14

Sautéed Sand Dabs - With Capers, Tartar Sauce and Grilled Asparagus 16

Penne Arrabiata - Penne in a Light Tomato Sauce with Goat Cheese and Grilled Japanese Eggplant 18
Lemon Soy Herb Roasted Half Chicken - Served with Yam Fries 18

Seafood Risotto - With Wild Mushrooms, Bay Scallops and Jumbo Shrimp 19

Pan Seared Salmon Filet - With Wild Mushrooms, Green Beans and Artichokes 21
Prime Rib au Jus - Served with Mashed Potatoes and Steamed Broccoli 23

Macadamia Crusted Mahi-Mahi - Served with Tropical Salsa and Crispy Shoestrings 23
Charbroiled New York Steak - With a Bacon Bleu Crusted Heirloom Tomato 28 *
Charbroiled Filet Mignon - Served with Creamed Spinach 30 *

Rack of Lamb - Prepared with Herb Dijon Glaze and Goat Cheese Mashed Potatoes 33 *

Desserts Sides - 4

New York Cheesecake 6 Bacon and Blue Crusted Heirloom Tomato
Chocolate Cake 6 Homemade Macaroni & Cheese

Ice Cream Sundae 6 Mashed Potatoes - Goat Cheese or Garlic Herb
Chef’s Special 6 Fries ~ Garlic Herb or Spicy

Saffron Rice

Creamed Spinach
Grilled Asparagus



