
SPPEECCIIAALLTTYY COOCCKKTTAAIILLSS
GRREEYY GOOOOSSEE MEELLOONN BAALLLL

MAARRTTIINNII 9.75

ABSOLUT 
COOSSMMOOPPOOLLIITTAANN 9.75

KEETTEELL ONNEE CAAPPEE COODD 9.75

HEENNDDRRIICCKK'SS MAARRTTIINNII 10.50

GRRAANNDD MAARRNNIIEERR MAARRGGAARRIITTAA 10.50

WIINNEE BBYY TTHHEE GLLAASSSS
ECCCCOO DOOMMAANNII PIINNOOTT GRRIIGGIIOO

Delle Venezie 8

JOOEELL GOOTTTT SAAUUVVIIGGNNOONN BLLAANNCC

California 8

ESSTTAANNCCIIAA CHHAARRDDOONNNNAAYY

Monterey 9

CLLOOSS DDUU BOOIISS PIINNOOTT NOOIIRR

Sonoma 9

STT. CLLEEMMEENNTT MEERRLLOOTT

Napa Valley 12

STTAAGGSS' LEEAAPP WIINNEERRYY CAABBEERRNNEETT

SAAUUVVIIGGNNOONN

Napa Valley 25

DOOMMEESSTTIICC BEEEERR
Bud Light, Budweiser, Coors Light, Michelob
Ultra, Miller Lite, O'Doul's

PRREEMMIIUUMM BEEEERR
Blue Moon, Corona, Corona Light, Sam
Adams, Stella Artois

NOONN-ALLCCOOHHOOLLIICC

BEEVVEERRAAGGEESS
VOOSSSS

Still or lightly sparkling, 800ml 4.25

ARRNNOOLLDD PAALLMMEERR

A blend of iced tea and lemonade 3.25

STTAARRTTEERRSS
WAASSAABBII TEEMMPPUURRAA AHHII TUUNNAA

Crispy ahi tuna roll with daikon cucumber salad, sticky rice and a
duo of Asian sauces 19.50

CRRAABB DIIPP & BLLAACCKK BEEAANN FOONNDDUUEE

Lump crab, guacamole, béchamel and black beans served
with pita chips 16

POORRTTOOBBEELLLLOO ENN CRROOUUTTEE

Portobello duxelle, sun-dried tomato, basil and Gruyère cheese
baked in puff pastry with red pepper puree 14.25

GAARRLLIICC CHHIICCKKEENN FLLAATTBBRREEAADD

Balsamic braised onions, roasted red pepper
and fresh mozzarella 10

MAANNDDAARRIINN HOOIISSIINN SEEAA SCCAALLLLOOPPSS

Pan seared with mandarin oranges, crispy rice
noodles and hoisin 12.50

SOOUUPPSS & SIIDDEE SAALLAADDSS
SHHEE CRRAABB SOOUUPP DUUOO

Duo of cream and tomato based she-crab soup 9

360 SAALLAADD

Trio of baby greens, sun-dried cranberries, spiced pecans, feta
cheese and honey balsamic vinaigrette 7.25

CRRIISSPP SPPIINNAACCHH WWIITTHH GOOAATT CHHEEEESSEE SAALLAADD

Toasted pecans, strawberries and green apple vinaigrette 7

CHHOOPPPPEEDD CAAEESSAARR SAALLAADD

House made croutons and parmigiano-reggiano 5.25

OVVEENN-ROOAASSTTEEDD BEEEETTSS

Candied walnuts, goat cheese and citrus vinaigrette 8.50

ENNTTRRÉÉEE SAALLAADDSS
CRRAABB & AVVOOCCAADDOO

Baby greens and grapefruit 14

FIILLEETT & WEEDDGGEE

Iceberg lettuce, tomatoes, bacon, crispy onion rings, blue cheese
dressing and fire grilled beef tenderloin 15.50

PIICCKKLLEEDD BEEEETT SAALLAADD

Pickled beets, cucumber and roma tomatoes 10

HEEIIRRLLOOOOMM TOOMMAATTOO CAAPPRREESSEE

Baby greens, heirloom tomatoes, fresh mozzarella, grilled chicken,
kalamata olives, crispy onions and balsamic reduction 13

MEEMMBBEERR TRRAADDIITTIIOONNSS
Friday Lobster Lunch, $15.95
Wednesday Chop House Night, $22.95
Two for Tuesday Dinner, $44 per couple

Club Selections

Nutritional Key: Calories / Saturated Fat (g) / Carbohydrates (g)

CITRON

ABSOLUT  BLLOOOODDYY

MAARRYY 9.75
PEPPAR
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CLLUUBB SPPEECCIIAALLTTIIEESS
VEEAALL SAALLTTIIMMBBOOCCCCAA

Pan seared veal medallions with sage, prosciutto ham, fresh
mozzarella and truffle oil 27

PAANN SEEAARREEDD SEEAA SCCAALLLLOOPPSS

Chanterelle mushrooms, pancetta and roasted corn salad 21

FIIRREE GRRIILLLLEEDD TOOPP SIIRRLLOOIINN

Stacked potatoes, roasted tomato and grilled asparagus 24

JAACCKK DAANNIIEELL'SS® BBQ BAABBYY BAACCKK RIIBBSS

Fire grilled and served with crispy slaw and French fries 18

WHHOOLLEE WHHEEAATT PAASSTTAA

Seared sea scallops, lump crab, wilted spinach, sun-dried tomato
and toasted pine nuts 21
(438 / 3.3 / 42.4)

SAANNDDWWIICCHHEESS
Served with your choice of one side

DRR. PEEPPPPEERR BRRAAIISSEEDD POORRKK TAACCOOSS

Flour tortillas, braised pork shoulder and jack cheese. Served with
jicama slaw, salsa, sour cream and guacamole. 13.50

DIIJJOONN TUURRKKEEYY SAANNDDWWIICCHH

Shaved smoked turkey, bacon, shredded lettuce, tomato and
Swiss cheese served on toasted rye bread with
Dijon horseradish aioli 11.50

FIIRREEDD GRREEEENN TOOMMAATTOO BLT
Fried green tomatoes and applewood smoked bacon on
toasted wheatberry bread 9.95

CLLAASSSSIICC BUURRGGEERR

Fire grilled Angus burger served with lettuce, tomato, onion and
your choice of one topping 9.50

BUUFFFFAALLOO CHHIICCKKEENN WRRAAPP

Crispy chicken, bacon, lettuce, tomato and blue cheese dressing all
wrapped in a grilled sun-dried tomato tortilla 11.50

SIIDDEESS
All Sides 3.75

FRREENNCCHH FRRIIEESS

ONNIIOONN RIINNGGSS

FRRUUIITT SAALLAADD

COOUUNNTTRRYY COOLLLLAARRDDSS

BOOUURRSSIINN WHHIIPPPPEEDD POOTTAATTOOEESS

CHHEEFF'SS TAABBLLEE

APPETIZERS
BUUTTTTEERRNNUUTT SQQUUAASSHH BIISSQQUUEE

creme fraiche 7

CRRIISSPPYY HEEAARRTTSS OOFF PAALLMM

Sun-dried tomato aioli and
quinoa salad 11.25

ENTREES
ACCAAPPUULLCCOO

Pan seared shrimp and scallops with crisp
romaine, avocado, tomatoes, croutons and
spicy island dressing 15.75

HEERRBB ROOAASSTTEEDD CHHIICCKKEENN

Warm lentil salad and pan jus 16

SLLIIDDEERR TRRIIOO

Veal parmesan, blackened chicken with
avocado aioli and classic burger 14.50

DEESSSSEERRTTSS
TOOAASSTTEEDD PEECCAANN PEEAACCHH TUURRNNOOVVEERRSS

Bourbon caramel dipping sauce 11.50

TOOAASSTTEEDD ANNGGEELL FOOOODD CAAKKEE BIITTEESS

Seasonal berry compote and
cinnamon anglaise 10.50

CAAPPIITTAALL CIITTYY PEECCAANN BAALLLL

Breyer's vanilla ice cream, pecans, hot fudge
and chocolate chip cookies 6.25

Executive Chef Ben Holt and the Culinary Team For your convenience, the Club will add a 20% service
charge to your food and beverage purchase. �ere is
no need for individual gratuities.

Please inform your server if you or anyone in your
party has food allergies or special dietary requirements.

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness.
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