The

Cluwb Continental

on the St. Johns River

Dinner Menu ~ June 2016

Soup

Pat’s Gazpacho ..............ccccocvviviiviviiiaiiiaiieainin, 5.50
Appetizers

Chilled Goat Cheese Panna Cotta...................c.c........... 6.50

WITH TOMATO COULIS AND MARINATED EGGPLANT

Tempura Vegetables....................c.cocovvvivvvivrvrianin.. 6.95

WITH SWEET CHILI SAUCE AND ASIAN TARTAR

Tennessee Country Ham.............c..cococvvcvacvavavnnnin., 6.95

WITH A CORNBREAD PANCAKE, QUAIL EGG AND RED EYE AIOLI

Entrées
# Grilled ChicRen Breast................c.c.cocvevvvvevviiainnn, 13.95
SERVED WITH TOMATO, BASIL, ANGEL HAIR PASTA AND GARNISHED WITH GOAT CHEESE
Sautéed Pork Tenderloin.................cc.ccveeveeieeenn.. 19.95
WITH SHALLOT, MUSHROOM AND MERLOT JUS
xSteakfouse Shrimp Scampi ...............coiiueen, 22.95
WITH ROASTED TOMATO, HERBED BREAD CRUMBS AND PARMESAN CHEESE
) FreSH CAtCh............oeeeeeeeeeeeeeeeeeeee e, 24.95

BROILED WITH SUNDRIED TOMATO PESTO, CALAMATA OLIVE AND LEMON

Please ask your server about our Daily Features and Dessert Selection
PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER

*These items can be prepared gluten-free
PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND 7% SALES TAX. RESERVATIONS ARE RESPECTFULLY REQUESTED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE CONSUMER’S
RISK OF FOOD BOURNE ILLNESS




