
STARTERS
Ahi Tuna Napoleon
Avocado, cucumber, sweet peppers, pickled ginger
and wasabi aioli 11.75

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

Classic Chicken Tenders
Crispy buttermilk chicken tenders with home style
fries and ranch dipping sauce 8.50

Tuscan Tenderloin Bruschetta
Olive oil grilled bruschetta, beef tenderloin, blue cheese, 
roasted grape tomatoes and parmesan cheese 8.50

She Crab Soup
Finished with crab, sherry and cream 5

Vine Ripened Tomato Soup
Grilled brioche goat cheese sandwich 6.50
(406 / 14.9 / 34.7)

Classic Shrimp Cocktail
Old Bay court bouillon shrimp and
cocktail sauce 7.50

ENTRÉE SALADS
Chop House
Crisp romaine, tomatoes, cheddar cheese,
applewood bacon, �re grilled beef tenderloin,
crispy potatoes and honey mustard dressing 13.75

Chinese Chicken
Iceberg lettuce, Napa cabbage, shredded chicken,
mandarin oranges, macadamia nuts and
Asian vinaigrette 11.50

Classic Caesar
Traditional favorite served with your choice of
grilled chicken or beef tenderloin 11.50

McNair Wedge
Iceberg wedge with bacon, tomato, blue cheese,
egg, red onion and your choice of salmon, chicken,
shrimp or crab cake 12

CLUB SPECIALTIES
Jack Daniel's® Chicken Breast
Mashed potatoes, seasonal vegetables and bourbon
pan gravy 16.75

Fire Grilled Berkshire Pork Chop
Stacked potatoes, roasted tomato and
grilled asparagus 16.75

Spinach Walnut Ravioli
Tossed in parmesan cream and served with roasted yellow
squash medallions 14

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

Duck Confit Tacos
Trio of club-made sauces 15

BEER
Sam Adams Boston Lager 4

Corona 4

Sierra Nevada 4

Stella 4

MEMBER TRADITIONS
Prime Rib Night

Join us Saturday nights for Roasted Certi�ed Angus
Prime Rib.

First Friday with Friends
Join our guest bartender the �rst Friday night of the
month for their unique martini specials and
complimentary hors d’oeuvres.

Member Favorite Vegetarian

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

The Club uses only Trans Fat Free oils and natural fats in the cooking of all menu items.
For your convenience, the Club will add a 18% service charge to your food and beverage purchase. There is no need for individual gratuities.

Please inform your server if you or anyone in your party has food allergies or special dietary requirements.
Executive Chef Charles Kurtz and the Culinary Team

PIEDMONT PLEASERS
Member preferred lunch fare

Pan Seared Salmon
Beet jus 14.75
(305 / 3.2 / 10)

Petite Port Wine Filet
Fire grilled 5oz �let mignon with port wine reduction, baby
carrots, asparagus and feta creamed potatoes 23

Smoked Salmon Quesadillas
Grilled tortillas, smoked salmon, jack cheese,
tomatoes and red onion 10.50

Grilled Mahi Mahi
Roasted pineapple and black bean salsa 17
(358 / 1.3 / 28.2)

Pepper Crusted Beef
Tenderloin
Cremini mushroom sauté, steamed new potatoes and
grilled asparagus 15.75
(471 / 22.2 / 20.7)

SANDWICHES
Served with your choice of one side

Crab Cake "Sammie"
Chesapeake style crab cake with remoulade served on a
sesame bun 11.50

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

Buffalo Chicken Wrap
Crispy chicken, bacon, lettuce, tomato and blue cheese
dressing all wrapped in a grilled sun-dried
tomato tortilla 10.50

Grilled Vegetable Sandwich
Toasted ciabatta with grilled portobello mushroom,
squash, tomatoes, provolone cheese and basil aioli 10.50


