
SPECIALTY COCKTAILS

Grey Goose Martini 12

Jameson Lemonade 10

Tanqueray Martini 12

Stolichnaya Appletini 12

Hennessy Sidecar 12

Maker’s Mark
Manhattan 12

WINE BY THE GLASS

Maso Canali Pinot Grigio
Trentino 12

Napa Cellars Sauvignon
Blanc
Napa Valley 12

Clos du Bois "Special
Selection" Chardonnay
North Coast 10

Eroica Riesling
Columbia Valley 11

Chateau St. Jean
Cabernet Sauvignon
Sonoma 14

Estancia Pinot Noir
Monterey 11

Stags' Leap Winery
Merlot
Napa Valley 14

Beringer Cabernet
Sauvignon
Knights Valley 14

DOMESTIC BEER
Bud Light, Budweiser, Coors Light,
Michelob Ultra, Miller Lite, O'Doul's

PREMIUM BEER
Blue Moon, Corona, Corona Light, Sam
Adams, Stella Artois

NON-ALCOHOLIC
BEVERAGES

San Pellegrino
Sparkling water, 1 Litre 8.75

Voss
Still or lightly sparkling, 800ml 8.75

Arnold Palmer
A blend of iced tea and lemonade 4

STARTERS

Pepper Seared Tuna
Tender baby vegetables, arugula pudding and saffron aioli 14

Fresh Maine Lobster Cocktail
Maine lobster marinated in a cilantro vinaigrette with
papaya, avocado and crispy tortilla 12

Vine Ripe Tomato Tartare
Burrata cheese, brioche crouton and balsamic reduction 12

Classic Shrimp Cocktail
Old Bay court bouillon shrimp and cocktail sauce 9

Crispy Crab Fritters
Cajun remoulade and grilled lemon 9

SOUPS & SIDE SALADS

Corn Chowder Soup
Creamy sweet corn, lump crab, fresh herbs
and cornbread crumble 6.50

Crispy Brie and Romaine Salad
Marinated artichokes and raspberry vinaigrette 9.50

Hearts of Palm & Papaya Salad
Butter lettuce, hearts of Brazilian palm, Hawaiian papaya,
toasted almonds and papaya seed dressing 11

Valencia Salad
Roasted bell peppers, oranges, grapefruit, avocado and
Manchego cheese filled crispy corn tortilla 11

Oven-Roasted Beets
Candied walnuts, goat cheese and citrus vinaigrette 9.50

MEMBER TRADITIONS

Social Hour
Tuesday-Thursday, 5-7pm

Cooking with Chef Lewis
Join Chef Lewis's hands-on cooking classes, educational
material included, check club calendar for times

Wine & Dine Fridays
Featured wines at a great value starting at 5:30pm.

Member Favorite Vegetarian



CHEF RECOMMENDATIONS

Roasted Filet Mignon
Stacked potatoes, roasted tomato and grilled asparagus 35

Pan Seared New York Strip
Stacked potatoes, roasted tomato and grilled asparagus 34

Pan Roasted Veal Tenderloin
Braised green lentils and natural pan gravy 25

Pork Three Ways
Pork tenderloin, tender pork belly and phyllo wrapped pork
shoulder served with mustard tarragon sauce 24

Almond Crusted Halibut
Rock shrimp risotto and citrus butter sauce 20

Porcini Dusted Salmon
Farro and black rice with roasted winter squash and
caper lemon sauce 25

MEMBER FAVORITES

Herb Crusted Rack of Lamb
Yukon Gold potatoes wrapped in prosciutto and served with
rosemary garlic sauce 40

Roasted Duck with Cinnamon and
Star Anise
Sweet potato mash 25

Spanish Style Seafood Linguini
Shrimp, clams, chorizo sausage all finished with white wine,
tomatoes and Italian parsley 22

Parmesan and Pesto Stuffed Chicken
Breast
Crispy risotto cakes, roasted tear drop tomatoes, kalamata
olives and chianti 17

Black Olive Oil Poached Monkfish
Onion soubise sauce and roasted fingerling potatoes 25

SIDES
Enhance your entrée or modest craving selection with one of

our signature sides 6

Creamed Corn
Yellow corn with sweet onions in a cream sauce

Fine Green Beans
Shallot butter and crispy onions

Roasted Forest Mushrooms
Fine herbs and garlic

Baked Idaho Potato
Bacon, sour cream and green onions

Truffle French Fries
Parmesan aioli

MODEST CRAVINGS
These small portions are great for sampling

or combine two or more with a side to
create a custom meal

Roasted Duck Breast
Sweet potato and star anise 10

Black Olive Oil Poached
Monkfish
Wilted spinach 10

Almond Crusted Halibut
Citrus butter 10

Rack of Lamb
Rosemary garlic sauce 13

Roasted Pork
Tenderloin
Grain mustard sauce 10

DAILY CREATIONS

Prix Fixe
Five course menu of moderate portions
for your enjoyment 35

Fresh Fish
Offered daily by Chef and
his brigade 19

Dessert
Daily sweet offering 9

Mignardise
Chef Lewis's handmade chocolate and
treats perfect for sharing 8

Execute Chef Lewis Butler and the Culinary Brigade

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. 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.

The Club uses only Trans Fat Free oils and natural
fats in the cooking of all menu items.


