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. |1

FIRE GRILLED PORTABELLA Y

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

CRUDITES

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

SANDWICHES

Choice of side: Fries, Onion Rings, Potato Salad, Jalaperio
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. |1
TURKEY, BACON & Swiss

Grilled sliced turkey breast with crispy bacon and Swiss
cheese served on a toasted croissant. ||
CLASSIC REUBEN

Tender corned beef, sauerkraut, Swiss cheese

and thousand island dressing all served on grilled
marble rye. |1
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SEVILLE

ENTREE SALADS & SOUP

PORTABELLA & SPINACH SALAD E
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

ENTREES

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

OODLES OF NOODLES

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

WHOLE WHEAT PASTA Y%
Seared sea scallops, lump crab, wilted spinach, sun-dried
tomato and toasted pine nuts. 20 (438/3.3/424)

SPAGHETTI & MEATBALLS
Classic marinara sauce, parmesan cheese and French
bread crisp. 14

SEVILLE FAVORITES

* NUTRITIONAL KEY

' VEGETARIAN

CALORIES/ SATURATED FAT (G)/ CARBOHYDRATES (G)

MEMBERS RECEIVE 20% OFF ALL FOOD WHEN CHARGING TO YOUR MEMBER ACCOUNT.
PLEASE PRESENT YOUR MEMBER CARD TO YOUR SERVER AT ANYTIME.

*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.
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SEVILLE

OCTOBER CLASSICS & CHEF SPECIALS

SEVILLE CLASSICS

Choice of side: Fries, Onion Rings, Potato Salad, Jalapenio 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. |1

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. |8

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

TRADITIONS & THEMES

RESERVATIONS REQUESTED
(5PM UNTIL CLOSE)

WEDNESDAY NIGHT PASTA & /2 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)

l_lvE MUSIC EVERY FRIDAY & SATURDAY NIGHT

SUNDAY BURGER NIGHT
Our Bolero’s Burger is only $7 and kids 12 & under enjoy our kids buffet.

A FEwW UPCOMING MEMBER EVENTS
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WEAR YOUR BEST
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PARTY FOR A st W
CURE AT AN EVENT $0 ot

W OCTOBER 16™

Annual Seville Fishing Tournament

ISt

OCTOBER 18™
Oktoberfest Beer Dinner

OCTOBER 22NP
Adult Dodgeball Tournament

2011 - 5:00PM

OCTOBER 26™
Family Halloween Party

Sign up onfine by visifing www.sevillegec.com and clicking on (he Charily Classic Box
For more iniormation on sponsorship, Soli or the Pink Party visil the websile or call 480.279.3033




