
STARTERS
Salt & Pepper Shrimp

Crispy green onions and sweet chili aioli 11.50

Capital City Crab Cakes
Sun-dried tomato remoulade and crispy onions 9.50

Wings �ree Ways
Crispy chicken wings with your choice of buffalo, teriyaki or
ranch dipping sauces 9.50

Classic Shrimp Cocktail
Old Bay court bouillon shrimp and cocktail sauce 8.50

Low Country Crab Bisque
Lump crabmeat, Masago sherry sour cream and scallions
Cup 5.25 / Bowl 6.25

Lobster Mac & Cheese
Grilled Maine lobster and crisp herb crust 8.50

Tuscan Tenderloin Bruschetta
Olive oil grilled bruschetta, beef tenderloin, blue cheese,
roasted grape tomatoes and parmesan cheese 10.50

ENTRÉE SALADS
Robin's Cobb

Chopped lettuce with blackened salmon, avocado, tomato,
egg, olives, scallions, bacon, cucumbers, cheddar and blue
cheese served with your choice of dressing 14.75

Classic Cobb
Mixed greens with avocado, tomato, egg, crisp bacon, blue
cheese, grilled chicken and your choice of dressing 12.50

Crispy Pecan Chicken
Baby spinach, grape tomatoes, red onions, candied pecans
and smoky bacon vinaigrette 10.50

Chop House
Crisp romaine, tomatoes, cheddar cheese, applewood bacon,
fire grilled beef tenderloin, crispy potatoes and honey
mustard dressing 12.50

CLUB SPECIALTIES
Four Cheese Ravioli

Tomato vodka cream, wilted spinach and parmesan shards 16.75

Rainbow Trout with Crabmeat
Julienne vegetables, lemon pecan cream and pomme frites 15.75

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

Almond Chicken Salad
Grilled chicken salad with toasted almond served with banana bread
and seasonal fruit 9.50

Crispy Buttermilk Fried Chicken
Toasted pecans, honey butter sauce and sweet potatoes 13.75

SANDWICHES
Served with your choice of one side

Crab Cake Sliders
�ree silver dollar crab cakes pan seared and served with shredded
lettuce and sauce remoulade 12.50

Monte Cristo Sandwich
Shaved ham and turkey layered between white bread with American
and Swiss cheeses. Crusted with corn flakes, deep fried and served
with a side of raspberry jam. 11.50

Double-Decker Club
Bacon, turkey, ham, crisp lettuce, tomato and American cheese
served on your choice of bread 10.50

Prime Rib Cheese Steak
Shaved prime rib, caramelized onions and havarti cheese served on a
grilled baguette with burgundy jus 12.50

CELEBRATION
Celebrating Good Health and Good Taste

Member Favorite Sharing Item

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
For your convenience, the Club will add a 20% service charge to your food and beverage purchase. �ere is no need for individual gratuities.

�e Club uses only Trans Fat Free oils and natural fats in the cooking of all menu items.
Please inform your server if you or anyone in your party has food allergies or special dietary requirements.

NON-ALCOHOLIC
BEVERAGES
Voss

Still or lightly sparkling water 2.25

San Pellegrino
Sparkling water 2.25

Arnold Palmer
A blend of iced tea and lemonade 2.25

Lemonade
Club-made with pure cane syrup 2.25

MEMBER TRADITIONS
Monday Southern Buffet

Join us for a southern tradition with seasonal favorites.
Mondays, 11:30am-2:00pm

Second Sunday Brunch
Grand spread of breakfast and southern lunch favorites with
omelette and carving stations served the second Sunday of the
month, 11:30am-2:00pm

STARTERS
Pistachio Crusted Scallops

Braised leeks and sweet red pepper jus 11.50
(339 / 2.8 / 26.9)

Crab and Roasted Red Pepper Dip
Fire grilled flatbread 10.50
(400 / 9.5 / 42.7)

ENTREES
Mustard Roasted Beef Tenderloin

Vegetable ratatouille and kalamata olive tomato nage 19
(451 / 5.8 / 29.2)

Whole Wheat Pasta
Seared sea scallops, lump crab, wilted spinach, sun-dried tomato and
toasted pine nuts 16.75
(438 / 3.3 / 42.4)

Strawberry Salad
Goat cheese, toasted walnuts and Granny Smith apples 9.50
(457 / 10.4 / 28.1)

Sweet Chili Glazed Salmon
Winter greens, toasted pepitas seeds and sweet potatoes in miso broth 15.75
(446 / 4.4 / 29.7)

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