
Starters
Cheese & Charcuterie Platter
Selection of cheeses and cured meats served with
assorted mustards and crusty breads.  13

Mediterranean Olive Assortment
Roasted red peppers, fire grilled flatbread and garlic
infused hummus.  12.5

Grilled Beef Tenderloin
Flatbread
Roasted spinach and gorgonzola cheese.  11

Fire Grilled Portabella
Mushroom Nachos
Baked corn tortillas, trio of cheese, reduced fat sour
cream and pico de gallo.  8.5         (451 / 16.4 / 28.2)

Classic Queso
Chili spiced flour tortilla chips. 10

Grilled Shrimp Tostada
Crispy corn tortilla, black beans, cilantro grilled shrimp,
avocado and queso fresco.  9.5

Crudités
Crisp seasonal vegetables served with a trio of dipping
sauces.  10

Sandwiches
Choice of side: Fries, Onion Rings, Potato Salad, Jalapeño

Coleslaw, Cottage Cheese or Fresh Fruit

Buffalo Chicken Wrap
Crispy chicken, bacon, lettuce, tomato and blue
cheese dressing all wrapped in a grilled sun-dried
tomato tortilla. 12

Classic Burger
Fire grilled Angus burger served with lettuce, tomato,
onion and your choice of one topping.  11

Turkey, Bacon & Swiss
Grilled sliced turkey breast with crispy bacon and Swiss
cheese served on a toasted croissant.  11

Classic Reuben
Tender corned beef, sauerkraut, Swiss cheese
and thousand island dressing all served on grilled
marble rye.  11

Angel Hair Pasta Primavera
Sun-dried tomato pesto, roasted seasonal vegetables and
cremini mushrooms.  16

Three Cheese Tortellini with
Romano Crusted Chicken
Prosciutto ham, grilled asparagus and tomato vodka
cream.  21

Entrée Salads & Soup
Portabella & Spinach Salad
Baby spinach, grilled Portobello mushroom, red onions,
bacon and feta cheese tossed with balsamic dressing.  14

Chopped Shrimp Cobb
Fire grilled shrimp, blue cheese crumble, crispy bacon
and an avocado peppercorn dressing.  14.25

Filet & Wedge
Iceberg lettuce, tomatoes, bacon, crispy, onion rings, blue
cheese dressing and fire grilled beer tenderloin. 12

Heirloom Tomato Caprese
Baby green, heirloom tomatoes, fresh mozzarella, grilled
chicken, kalamata olives, crispy onions and balsamic
reduction.  13

Soup of the Day
A cup of our chef’s daily inspiration using only the finest
local ingredients. 4.5 cup, 6 bowl

Entrées
Grilled Ribeye
Stacked potatoes, roasted tomato and
grilled asparagus.  30

Braised Beef Short Ribs
Herb polenta and fortified veal demi-glace.  28

Garlic & Herb Beef Tenderloin
Fire grilled and served with wild mushroom skillet
potatoes and marsala reduction.  20

Herb Roasted Chicken
Half of an oven roasted chicken served with sautéed
spinach, garlic mashed potatoes and pan jus.  15

Pan Seared Sea Scallops
Chanterelle mushrooms, pancetta and
roasted corn salsa.  21

Whole Wheat Pasta
Seared sea scallops, lump crab, wilted spinach, sun-dried
tomato and toasted pine nuts. 20          (438 / 3.3 / 42.4)

Spaghetti & Meatballs
Classic marinara sauce, parmesan cheese and French
bread crisp. 14

MEMBERS RECEIVE 20% OFF ALL FOOD WHEN CHARGING TO YOUR MEMBER ACCOUNT.

PLEASE PRESENT YOUR MEMBER CARD TO YOUR SERVER AT ANYTIME.

Oodles of Noodles

Calories/Saturated Fat (g)/Carbohydrates (g)

Seville Favorites Nutritional Key Vegetarian

*Consuming raw or undercooked meats, Chicken or fish may cause food born illness.

An automatic service charge of 18% will be added to all checks.  If you do not feel that the service
warranted this charge please see a manager.  If you feel that service excelled, feel free to  leave an

additional gratuity.



October Classics & Chef Specials

Seville Classics
Choice of side: Fries, Onion Rings, Potato Salad, Jalapeño Coleslaw, Cottage Cheese or Fresh Fruit.

Chicken & Brie Sandwich
Grilled chicken breast, oven roasted tomatoes, baby spinach, sautéed red onions, melted brie cheese, and basil

pesto mayonnaise. Served on a grilled ciabata rustic roll. 11

Crab & Whitefish Burger
Flakey tender tilapia, and jumbo lump crabmeat, tossed with capers, celery, onions, and spices.  Topped with

provolone cheese & served on a toasted Kaiser roll with lettuce, tomato and a spicy chipotle aioli. 12

Prime Rib Cheese Steak Sandwich
Shaved prime rib, caramelized onions & Swiss cheese served on a hoagie roll with burgundy jus 14

Chef Specials

Blacked New York Strip
Topped with sautéed peppers and onions, finished with melted gorgonzola cheese and served with mashed

potatoes and a broccoli & cauliflower medley.  30

Classic Chicken Marsala
Chicken breast with marsala sauce, served on a bed of mashed potatoes and roasted tomatoes.  18

Pan Seared Salmon
Served with asparagus and scampi butter. $19

Eggplant Parmesan
Fried thick cut eggplant with homemade marinara and fresh mozzarella cheese, served over angel hair pasta.  17

A Few Upcoming Member Events

Traditions & Themes
RESERVATIONS REQUESTED

(5pm until Close)

Wednesday Night Pasta & ½ Price Bottle of Wine
The best pasta in town can be had at Seville every Wednesday night.  Prepared fresh to order with all of your

favorites.  Adults $14.95; Kids (7-13) $6.95; Kids (6 & Under) Free

Thursday Night All You Can Eat Prime Rib
Come enjoy Seville’s amazing prime rib or sample any of our regular menu items.  $21.95

Friday Night Fish & Chips
Come enjoy a Seville tradition every Friday Night (ala carte menu will also be available)

Every Friday & Saturday Night

Sunday Burger Night
Our Bolero’s Burger is only $7 and kids 12 & under enjoy our kids buffet.

October 13th

Seville Business Alliance Breakfast

October 16th

1st Annual Seville Fishing Tournament

October 18th

Oktoberfest Beer Dinner

October 22nd

 Adult Dodgeball Tournament

October 26th

Family Halloween Party


