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CosvopoltrAN 10.50

H E T D n I C K ' S  M A R T I N I  1 0 . 7 5
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pBOP 11.25.  " '

MvERs's MRI TAt 9.50

WINE BY THE GLASS

Meso CRruRur PtNor GRlcto
Trent ino 10

SERclnss
SRuvlcNol.t BleNc
Santa Barbara 7

Br-RcxsroNE CUeRDoNNAY
California 7

RoN4enueR CUEROONNAY
Carneros 16

SI IveR OnK CAAERNET
SRuvlc t toN
Alexander Valley 26
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California 7

Ben INGER MCRTOT
Napa Val ley 11

Prrurorps Tgorqns HYLAND
CRSERNeT SRuvtct toN
South Australia 9

DOMESTIC  BEER
Bud Light, Budweiser, Coors Light,
Michelob Ultra,  Mi l ler Li te,  O'Doul 's

P R E M I U M  B E E R
Blue Moon, Corona, Corona Light,
Heineken, Sam Adams, Stella Artois

'NON.ALCOHOLIC

B'EVERAGES
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STARTERS

PEppen CnusrEo Al-{t
Three peppercorn crust, cucumber, citrus and
pineapple honey vinaigrette 14

JuN4eo Lut',tp CnRn Cnxe
Hearts of palm salad with key lime and caper remoulade 14

WRRr'4 AspRRecus SALAD @
Baby frisee, poached egg, black truffle hollandaise and
shaved parmesan cheese 12

ClRssrc SnnrN4p CocKralL
OId Bay court bouil lon shrimp and cocktai l  sauce 9

Cnrspv CRLaN4nRt MARtNAnn @
Marinara dipping sauce 9

sOUP5 & SIDE sALADs
Coro Caesnn @

Romaine heart with creamy Caesar dressing, herb
crostini, roma tomato, fresh marinated anchovy fil lets
and shaved reggiano B

Tne lcEsERc Snrep
Whole baby iceberg served with wedged gorgonzola
cheese, applewood smoked bacon, teardrop tomatoes,
fried shallots and garlic ranch dressing 9

Darlv Soup SElEctlolv
o R  T O P  S I R T O I N  C H I L I

Cup 4 /Bowl 5

S l t '4p t  E  GReeNs
Cucumber, tomato, croutons and your choice of dressing 5

SrRcrceo Tor"lRro & MozznRELLA Snr-no @
Fresh mozzarella, micro greens and basil oil 7

MEMBER TRADIT IONS

Pasta Night
Wednesdays, 5 :30-B:3Opm

Prime Rib & Featured Wine Night
Saturdays, 5 :30-B:3Opm

Family Supper Menu
Sundays, 5:30-B:30pm

S ctuu Tradition @ cluten Free



CHEF RECOMMENDATIONS

PeppeRconN SrRRep Brer Trruoenlolru @
Seasonal mushrooms and Lyonnaise potatoes 36

BRRrseo CotonRoo LAMB Snnnrr< @
Cannellini bean ragout, cabernet sauce, garlic
and mint gremolata 34

BI .EU CI IEESE CRUSTEO RISEYE
Crilled CAB Ribeye with Danish bleu cheese, crispy onions,
whipped potatoes, seasonal vegetables and merlot demi-
glace 33

PrppER DusrED Scauuons @
Pan seared with creamy parmesan risotto, wilted spinach
and saffron butter sauce 26

FrnE GRr l lEo  Mnnt  Mnnr  @
Pancetta, lentil ragout and grilled lemon 24

Hrne CRusrro Hel leur
Rock shrimp, Israeli couscous salad and citrus vinaigrette 27

THvt4E RoRsrEo J looRt  CHtcxEN
Lemongrass jasmine rice pilaf, caramelized onion jus
and seasonal vegetables 21

t ,

Executive Chef John Miller and the Culinary Team I ,

:  SMALL PLATES
To share with friends or indulge alone

GRRt-lc Hut{r'4us
& Pr rR Cxtps
Creamy roasted garlic hummus

, with club-made pi ta chips and
, marinated olives B ' 

',

: . . :
. LOESTER MACARONI

&  C H E E S E
, Macaroni tossed with mascarpone
I cheese saqct!, roasted lobster, oven-
' " - drjedtoinatoes and parrnesan crust 11

CaMnRoNTES A LA PLANcHA @
. Crilled shrimp with chorizo risotto and

saffron aiol i  1O

.T 
KG}REAN STREET TRCOS

- ; ngtsegi marinlited skirt steak served on
, warm corn tortil las with Napa
, cabbage, spicy cucumber kimchi and
' fresh lime 'l 1

.  SxIRr SrERr FRITES
r Crilled skirt steak with crispy pomme
, frites and b6arnaise sauce 11

a ' .

i Consuming raw or undercooked meats, poultfy,
, seafood, shellfish or eggs may increase your risk of

, foodborne i l lness.

r 'Please inform your server if you or anyone in your

. party has food allergies or special dietary
: , requirements.

, ,  For your convenience, the Club wil l  add an 1 87"
;' service charge to your food and beverage purchase

MEMBER FAVORITES :
SEepoop Ferruccltrtt
WITH SETTRON BNOTN :  SPECIAL TREATS

Rock shrimp, Iump crab, seasonalvegetables Cgocot-RtE Lnvn Cnr<E @
and wi l ted spinach 20 Liquid molten center,  vani l la ice cream

GREE^, TeA CpUSTED SR1-VON 
'  and Heath Bar crunch 5

Cinger,butter sauce, sweet potato frites 
, CHEf M'LLER,S Ny S'VIE

ano grr l leo asparagus rd 
cgEEsgcRxe

Wlmr COUNTRY Snr-nO S . Seasonally inspired preparation 5
Babygreens,cr ispywontoncroUtonS,mandarinorangeS/
glazed walnuts, raspberryvinaigrette, herb seared chicken r LRvENDER PANNA C9TTA @
and brie cheese 1 3 Lavender and honey infused custard

CLAsSlc BURGER 
. finished with pomegranate gel6e 5

Fire grilled Angus burger served with lettuce, tomato, onion B^NRNA CHOCOLATE
and your choice of one topping 1 1 

.  g*rOD 'UDD'NG
OIO FnSHIONED FnteD CUlCrcEru  W \  ,  Serveda lamodesty lewi th

Buttermilk fried chicken, mashed potatoes, pan gravy and ' caramel sauce 5
Blue Lake green beans 1 B

: Coro Roor BeeR FloRr

ilItr}h: {":Tr 
Ia ice cream and

S  I D E S

Srenveo AspeRncus 6

GRRlrc Sprruecu 5

PRRvEsRITI HERB RISOTTO 5 :

SERsoNRL VEGETABLES 5 .' t.

Bnxgo loRHo RussEr PorATo 5 ''' .,' 
"'


