APPETIZERS

PESTO PORTABELLO 47
Roasted Portabello Cap Seasoned, Topped with Goat Cheese and Pumpkin Seed Pesto

BACON WRAPPED PRAWNS $10
6 Large Tiger Shrimp Wrapped in Bacon, Fried and Served with Cocktail and Sweet Chili Sauce

GREEN SCALLOPS $10
2 Large Sea Scallops Seasoned and Seared Served on Fresh Garlic Spinach, Warm Bacon, Mint Gremolata

PRAWN STUFFED MUSHROOMS  $10
Mushroom Caps Filled with Prawns, Garlic, Butter and Cheese, Baked Golden Brown

GOURMET CHEESE FLIGHT $14
Marinated Feta and Olives, Gorgonzola, Garlic Lemon Sauteed Halloumi, Gouda, Red Grapes, Rustic Baguette

SALADS

CLUB SIGNATURE SALAD $5 Large $9

Spring Greens, Red Onion, Craizins, Toasted Pumpkin Seeds, Croutons, Gorgonzola with Shallot Vinegrette

HEIRLOOM TOMATO NAPOLEON  $9

Tomatoes Layered with Fresh Mozzarella, Basil Leaves, Olive Qil, Balsamic Reduction

BLACKENED SALMON CAESAR  $13

Crisp Romaine Tossed with Parmesan, Croutons, Red Onion Topped with Spicy Seared Salmon Filet

SALMON CARPACCIO WONTON SALAD $9

Spring Greens Layered with Crispy Wontons, Nova Lox, Lemon, Capers, Garlic, Green Onions

WARM SEAFOOD SPINACH SALAD  $1Lu

Tiger Prawns, Halibut, Scallops sauteed in Olive Qil, Herbs, Lemon atop Fresh Spinach Greens

PASTA AND RISOTTO

Entrees Include Soup or Salad and Fresh Baked Bread with Sweet Cream Butter

SEAFOOD ALFREDO  $17
Wild Tiger Prawns, Halibut, Salmon, Sundried Tomatoes, Mushrooms, Garlic, Cream and Parmesan Cheese
With Grilled Chicken Breast $15

SHERRIED MUSHROOM GNOCCHI  $16

Tender Potato Dumplings,Fresh Sage, Mushrooms, Sweet Onions, Sherried Pan Jus, Garlic Créme Fraiche

OCEAN RISOTTO  $20

Arborio Rice with Halibut, Wild Tiger Prawns, Sea Scallops, White Wine, Cream and Parmesan, Topped with Pesto

SPINACH RISOTTO $16
Creamy Arborio Rice with Fresh Spinach and Pumpkin Seed Pesto Topped with Parmesan Cheese
With Grilled Chicken Breast $18

Consuming Raw or Undercooked Meats, Poultry, Shellfish, or eggs may increase your risk of Food Borne Iliness.
Chef Tina Poe



