Mequon Country Club

~APPETIZERS~
Crescent City Crab Cake

Blue Lump Crab, Red Pepper Coulis and Onion Crisps Finished with a Smoked Chili Tartar Sauce
Sushi and Sashimi Fusion
California Crab Roll, Spicy Tobiko Shrimp Roll, Salmon Roll, Wasabi Cream and Sesame Soy Dipping Sauce
Louisiana Southern Hen
Half Roasted Cornish Game Hen, Andouille Rice and Shrimp Etouffee
Clam’s Casino
Season’s Freshest Clams and Applewood Smoked Bacon in a Roasted Pepper Butter Sauce
~SOUPS~

 Chicken Pot Pie
Oven Roasted Chicken, Winter Vegetables, Creamy Herb Broth and Flaky Puff Pastry
French Onion Soup
Caramelized Onions, Bourbon Veal Broth and Crostini Finished with Emmenthaler Cheese
Soup du Jour

Consult Your Server for the Soup of the Day
~SALADS~

Open Grilled Caesar
Grilled Romaine, Parmesan Curls, Our Own Caesar Dressing, Grilled Croutons and Anchovies
With chicken     With shrimp     With salmon
Tuscan Salad 
Mixed Greens Tossed in Raspberry Vinaigrette with Apples, Pears & Strawberries, Gorgonzola, Candied Pecans,
Basil Oil and Aged Balsamic
With chicken      With shrimp      With salmon 
~SANDWICHES~

All sandwiches accompanied by chips or fries

Mequon Burger

A Half Pound Black Angus Burger with Your Choice of Toppings and Cheese
Classic Reuben

Slow Roasted Corned Beef, In-House Sauerkraut, Swiss Cheese and Thousand Island on Rye
Short Rib Au Jus
Braised Short Ribs, Grilled Onions, Smoked Gouda and Roasted Peppers on Country Style Baguette
Mequon Country Club

~STEAKS AND CHOPS~

All steaks are aged 21-28 days, hand cut and char-grilled to your preference.  To ensure your

steak is prepared as you wish, please use the following guide when ordering:

Rare: very red, cool center     Medium Rare: red, warm center     Medium: pink center

Medium Well: slightly pink center     Well: cooked through, no pink

Short Ribs of Beef
Red Wine Braised Short Ribs, Root Vegetable Mash, Vegetable Garni and Beef Jus Lie
Steak au Poivre

12 oz. Peppercorn Crusted Strip Steak, Truffle Butter, Garlic Chive Whipped Potatoes, Wild Mushrooms,

Vegetable Garni and Onion Crisps
Filet of Tenderloin

8 oz. Filet Mignon, Foie Gras Butter, Garlic Chive Whipped Potatoes, Vegetable Garni, Onion Crisps
and Classic Sauce Marchand de Vin
~ FROM THE SEA ~
 Salmon Francais
Grilled Salmon, Wild Mushroom Risotto, Vegetable Garni and Cabernet Veal Reduction
Mahi Mahi Provencal Stew
Seared mahi, Saffron Risotto, Vegetable Garni, Clam Bouillabaisse and Sauce Rouille
Frutti di Mare Cioppino
 Gulf Shrimp, Middleneck Clams, Scallops and Fresh Fish in a Spicy Tomato Broth with Sicilian Pesto and Pasta
~FROM THE LAND~

Duck A L’ orange
Braised Duck Breast, Risotto Milanese, Clementine Relish and Smoked Tangerine Citrus Jus
Spencer’s Baby Back Ribs

Braised, Basted with Barbecue Sauce and Slow Roasted   Full Rack or Half Rack
Lamb Shank Osso Bucco
 Braised Lamb Shank, Root Vegetable Mash, Vegetable Garni, Citrus Parsley Oil, Chardonnay Lamb Reduction
Chicken Portabella

Marinated Grilled Chicken Breast, Mushrooms, Roasted Peppers and Pasta with a Creamy Pesto Tomato Sauce
Vegetable Gyro Napoleon
Seared Chickpea Cake, Seasonal Vegetables, Wild Rice, Pita Toast and Cucumber Tzatziki
Forest Mushroom Ravioli
Handmade Pasta Stuffed with Wild Mushrooms and Boursin, Rustic Ciabatta, Bacon Carbonara Cream and Roasted Garlic Oil
[image: image1.png]




[image: image1.png]