Thhe Club Continental s

January Dining Menu

Soup
Bermuda Seafood Chowder............iiveniiiiiiiii e 9
Appetizers

Blue Point Oysters.........ccuvuuieiiiiiiiieeeeiiiiee e e e e e 17/24 Serves 2
WITH RED ONION MIGNONETTE

Haitian Boulette ..........ovvniiiiiiiie e 12/16 Serves 2
CREOLE SEASONED MEATBALLS WITH EPISE BUTTER AND WILTED ONION AND PEPPERS

*Iberico Pork Salchichon Charcuterie Board.............cccoeeeeiiiiiiiiinnnnnnne. 14/19 Serves 2

THE BEST SPANISH PORK SALAMI WITH OLIVES, MANCHEGO CHEESE, GRAPES, TOAST POINTS, AND FIG JAM

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

Cajun Chicken SANAWICh.........ccoiiiiiiiiiiiiee e e 14
CAJUN SEARED CHICKEN WITH REMOULADE SAUCE AND SERVED ON A FRENCH BAUGETTE
The Italian SanAWich...........oiiiiii e 16

CAPPICOLA, SOPPRESSATA, MORTADELLA, PROSCUITTO, ROASTED TOMATO, BASIL, PROVOLONE, ARUGULA
ON A PESTO DRESSED KAISER ROLL AND FINISHED WITH A BALSAMIC VINEGAR

Mexican InSPired BUrger........cccceiiiiiiiiiiiiiiieee e et e e e e e e e e eeeeaeeee e anaes 16
TWIN BEEF PATTIES SEARED WITH CHORIZO SEASONING, CILANTRO PESTO AND SERVED WITH TORTILLA
CHIPS AND MOLE’ SAUCE

Signature Salads

ASIAN Chicken SAlad.. ... e e et e e 17
WITH CHILLED MARINATED SOMEN NOODLES, JULIENNE VEGETABLES, GINGER SOY DRESSING, AND CRISPY
WONTON

*Shrimp Louie Salad.........cccouiiiiiiieiiiieee e e 20
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

Pappardelle Pasta.............ccccuviiiiiiiiiiic et 19
WITH WALNUT AND LENTIL BOLOGNESE

ChiCken CrePes.....cccvviiiiiiieee e e e eeeeiiieee e e e e e e e ettt e e e e eeeeeeeaaatas e aeeeeaeeeessanannaaeeeaeaeeeens 23
TENDER CHICKEN, HAM, SWISS, MUSHROOMS FINISHED WITH AN IMPERIAL WHITE WINE SAUCE

*Shrimp Filled Grouper........ccuuueiiiiiiiiiie e e e e e e eeaaa e 36
BAKED WITH LEMON, BUTTER, AND FINISHED WITH A LOBSTER BUERRE BLANC

*Prince Edward Island Mussels with Prosciutto.............ccoeviiiiiiieiiiiiiiinniinn, 37
WITH GARLIC AND TOMATO BROTH AND SERVED WITH PESTO TOASTED CIABATTA

*80z Wagyu Sirloin and Shrimp...........cooiiiiiiiiii 38
PAN SEARED AND SERVED WITH CILANTRO BUTTER AND CRISPY POTATO

*Australian Lamb Chops..........uuuiiiiiiiiiiie e e 55

MARINATED AND CHAR-GRILLED WITH SUNDRIED TOMATO POLENTA, AND A CILANTRO MINT SAUCE

*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




