The Club Continental s

August Dining Menu
Soup
Summer Vegetable............oooorriiii e )
Appetizers

Charbroiled Asparagus and Oven Dried Tomatoes...........cccccevvviieiiiiiiineeeeennnnnnn. 12
WITH ROAST GARLIC AIOLI, AND PESTO CROSTADE

BBQ SRIIMP...cciiiiiiiiiiiee e e e et e e e e e e e eaaaanas 15
LARGE SHRIMP FILLED WITH HORSERADISH, WRAPPED IN APPLE SMOKED BACON AND GRILLED

Lobster Brulé..........ccooiiiiiiiiiieee e e ettt e e e e e e eaeeaae 18

TENDER MAINE LOBSTER, SAVORY LOBSTER CREAM, BAKED AND FINISHED WITH CRISPY LEEKS AND
CARAMELIZED SUGAR

Sandwiches
With Choice of Herbed Fries, Hand Dipped Onion Rings or Fresh Fruit
Chilled Roast Beef Sandwich................ouiiiiiiiiiiiiiiiiiiieeee e 12
WITH BOURSIN, SAUTEED ONION, MUSHROOMS, PROVOLONE AND SERVED ON A SUB ROLL
Crispy Catch Sandwich Melb..........coooiiiiiiiiiiiiiiiiiie e 14
OUR FRESH CATCH SERVED CRISPY ON GRILLED BREAD WITH CHEDDAR, MOZZARELLA AND TARTAR SAUCE
Loy AN 11T e T-Y SO PP PP T PPPRRPPPI 16

GRILLED AND FINISHED WITH OVEN DRIED TOMATOES, ARUGULA, SANKANTAR AGED GOUDA AND CRISPY
ONION STRAWS

Signature Salads

*Chicken Walnut Salad.............ooooiniiii e 16
CHICKEN BREAST, RED SEEDLESS GRAPE'S, APPLES, SCALLION, CANDIED GINGER DRESSING
*Mediterranean Chopped Salad............coooiiiiiiiiiii 16

CRISPY ROMAINE, CABBAGE, CHICKPEAS, ARTICHOKE, ITALIAN SOPPRESATTA, OLIVES, TOMATO AND TOSSED
IN A PARMESAN VINAIGRETTE

*Shrimp Louie Salad..........ccooiiiiiiiiiii e 17
OUR SIGNATURE SHRIMP LOUIE SALAD SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSEMADE MUFFIN

Entrées
All Dinner Entrees Include House Salad, Chef’s Choice Vegetable and Starch

Fettuccine And Broccolini Alfredo ..........ooovveeiiiiiiiiiiiiiii 15
OUR ALFREDO SAUCE TOSSED WITH BROCCOLINI AND FETTUCCINE AND FINISHED WITH PARMESAN CHEESE
*Chicken Roulade.............oeiiiiiiii e 18
CHICKEN BREAST WITH PESTO, SUNDRIED TOMATO, TOMATO COULIS, AND ASIAGO MASHED POTATOES
Spicy Haitian Shrimp.......coooiiiiiiii e 24
HATIAN SPICES WITH PINEAPPLE, ORANGE, ONION, RED PEPPER AND GARLIC

FFresh Catch. ... oo 26

BROILED WITH LEMON, BUTTER, AND SAUTEED WITH DRY VERMOUTH. ALSO AVAILABLE BLACKENED OR
GRILLED

I DEIICO SECIEIO POTK ..o e e ettt et naans 32
WITH CILANTRO, GARLIC, ROASTED RED PEPPER, SHALLOTS, AND POTATOES
F80Z.Filet MIgnon......c.uuuuiiiiiiiiiiiiiiiiiiieeeeeeeeee e 46

SEARED IN CAST IRON AND FINISHED WITH OUR STEAK 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




