The Club Continental s

July Dining Menu

Soup
Cream Of ASPAraQUS........cevviiiiiiiiiiiieeeeeeeeetii e e e e e e e eetar e reaeeeeeeeereeaarennaaaaeaeaeeees 6

Appetizers
FBBQ SHIIMP....iiiiiiiiieeeiiiiie e e et e e e et e e e et e e e e e e aa e e e e aaa e aes 12
LARGE SHRIMP FILLED WITH HORSERADISH, WRAPPED IN APPLE SMOKED BACON AND GRILLED
Fried Artichoke Heart..........ccooiiiiiiiiiiiiiie e 12
WITH LEMON AIOLI, SMOKED TOMATO COULIS, AND PICKLED ONION

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

New England Clam Roll..............ooiiiiii e 12

TENDER CLAM STRIPS BREADED IN-HOUSE AND SERVED CRISPY IN A NEW ENGLAND ROLL WITH TARTAR
SAUCE AND LEMON

Crispy Catch Sandwich Melt..........ccooiiiiiiiiiiiiiiiiiie e 14
OUR FRESH CATCH SERVED CRISPY ON GRILLED BREAD WITH CHEDDAR, MOZZARELLA AND TARTER SAUCE
BOZ. BUIGEN. ... ettt e e e e 15

WITH ARUGULA, CARAMELIZED ONION, ROASTED TOMATO AIOLI AND SERVED ON A GRILLED KAISER ROLL

Signature Salads

*Chicken Walnut SAlad.......ouonieiee e 16

CHICKEN BREAST WITH RED SEEDLESS GRAPES, APPLES, SCALLION AND SERVED WITH A CANDIED GINGER
DRESSING

*Shrimp Louie Salad...........ccooiiiiiiiiiii e 17
OUR SIGNATURE SHRIMP LOUIE SALAD SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSEMADE MUFFIN
*Blackened Flank Steak Salad........oooeeniiiee et 18

WITH FINGERLING POTATOES, ROASTED CHERRY TOMATO, ARTISAN GREENS, CUCUMBER AND SERVED WITH
A GORGONZOLA VINAIGRETTE

Entrées
All Dinner Entrees Include House Salad, Chef’s Choice Vegetable and Starch
Mushroom and Pappardelle Pasta..............ccoouuieiiiiiiiiiiiiiie e, 16
WITH TESA BACON, FRESH THYME, CALIFORNIA SPINACH, SHALLOTS AND ROASTED MUSHROOM JUS
*Chicken Roulade..........ccoooiiiiiiiiiiiiii e 18

CHICKEN BREAST WITH PESTO, SUNDRIED TOMATO, TOMATO COULIS, AND SERVED WITH ASIAGO MASHED
POTATOES

*Baked Salmon and Shrimp..........ccoooiiiiiiiiiii 24
WITH FRESH THYME, HEIRLOOM TOMATO, SPINACH, AND WITH A FRESH FENNEL BROTH

FFresh Catch. ... oo 26
BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE BLACKENED OR GRILLED

*lberico Secreto Pork..........ccooiiiiiiiiiiiie e 32
WITH CILANTRO, GARLIC, ROASTED RED PEPPER, SHALLOTS,AND POTATOES

*80Z.Filet MIgGnon......c..uuuiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeee e 44

COLD SMOKED, PAN SEARED AND FINISHED WITH ROASTED TOMATO AND RED PEPPER 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

PLEASE BRING ANY ALLERGIES TO THE ATTENTION OF THE MANAGER




