Gho Club Continental s
April Dining Menu

Dining Tuesday — Friday 11:30-2:00 & 6:00-9:00
Carry Out Available Tuesday Through Friday 11:00-11:30 and 5:30-6:30
For Reservations Call (904) 264-6070

Soup

Lemon Chicken & Vegetable...............uuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeee e 5

Appetizers
PAN SEAred GOCCRI. .. e e e 9
SERVED WITH MOREL MUSHROOMS, SPINACH AND ASIAGO CREME
*Warm Cambozola Cheese......couu.eeeneieieeeeeee et eaas 9
WITH HONEY, ORANGE MARMALADE AND FOCACCIA CRUSTAD
Shrimp and Lobster Mac and Cheese.................uuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeiieeaeaeeaes 13
WITH BRIE AND WHITE CHEDDAR CHEESE

Sandwiches

With Choice of Herbed Fries, Hand Dipped Onion Rings or Fresh Fruit

Korean BBQ Style Beef Sandwich.............coooviiiiiiiiiiiiiiiiiiieeeeee e 12
WITH CABBAGE SLAW, GINGER PICKLES, CILANTRO, SCALLION MAYO AND SERVED ON A GRILLED BUN
Eggplant and Roasted Tomato Grilled Cheese ............ccoeeeeeiiiiiiiiiii 12
WITH GOAT CHEESE, FRESH BASIL PESTO AND SERVED ON CIABATTA BREAD

Patty Melt......coo i 12

PAN SEARED ANGUS BURGER, SAUTEED ONIONS, SWISS CHEESE ON GRILLED RYE OR WHITE BREAD

Signature Salads

Signature Salad Combo............ociiiiiiiiiiiiiii 17
OUR BROCCOLI CHICKEN PINE NUT SALAD AND OUR SIGNATURE SHRIMP LOUIE SALAD
SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSE MADE MUFFIN

*Greek Inspired Shrimp Salad ..., 19
WITH PEAR TOMATOES, CALAMATA OLIVES, RED ONION, CUCUMBER, BELL PEPPER, FETA CHEESE AND
FINISHED WITH MINT AND OUR LEMON AND FRESH HERB VINAIGRETTE

Entrées
All Dinner Entrees Include House Salad, Chef’s Choice Vegetable and Starch
FCRICKEN CONFit.ceniieiiie ettt e et eans 16

SEARED CHICKEN LEG AND THIGH OVER STEWED LEEKS, CURRY CREME, MUSHROOMS AND SERVED WITH
WHIPPED POTATOES

Pork Tenderloin Scallopini ..........ccccciiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeee e 24
SAUTEED WITH THICK CUT MUSHROOMS, SCALLIONS, LEMON, BUTTER, AND WHITE WINE
FSa SCAllOPS .oooviiiiiiiiiiiiiiiiiiii e 32

PAN SEARED AND SERVED OVER SMOKED SALMON MASHED POTATOES AND FINISHED WITH OUR LIME
CILANTRO BUTTER SAUCE

FSHEAK DINE. ..ci ittt e e e e 28
SLICED MARINATED FLANK STEAK FINISHED WITH OUR SAUCE DIANE

FEresh CatCh.....uuuuuuiiiiiiiiiiiiieeeeeeeeeeee e Priced Daily
BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE BLACKENED OR GRILLED

FFIlet MIGNON .. 42

WITH ANCHO CHILI SAUCE, ONION STRAWS AND SMOKED CORN BUTTER

*These items can be prepared gluten-free
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
THE CONSUMER’S RISK OF FOODBOURNE ILLNESS




