The Club Continental s
Jurne Diniryg Meru
Soup

Chilled SATIMP aNd POLALO...............c.coooveeieirreeesseeeee e 9
Starters

*BAREA ESCATYOL.........c.eeecee ettt 74

WITH MUSHROOMS, SPINACH AND GARLIC BUTTER

CTISPY CTAD CARES ...ttt 5

WITH CAJUN REMOULADE AND OUR HOUSEMADE PICKLE RELISH

ESATIY COCREGIL ... 75

WITH COCKTAIL SAUCE AND OUR MUSTARD HORSERADISH

Sandwiches

With Choice of Herbed Fries, Onion Rings or Fresh Fruit

BlacRened Fresh CAtch WHAP...............c.cccovvvvviieieiciieininneeceet s, 72
WITH LETTUCE, TOMATO, CRISPY ONION, AND CHIPOTLE SAUCE
CRICREN SAUAU................coeiiiiee ettt 73

WITH LETTUCE, TOMATO, RED ONION AND SERVED ON A TOASTED CROISSANT

Salads

* CRICREN SQUAA PUALe.............o..oeeeeoeoeeeeeeeeeeeeeeeeeeee e 5
SERVED ON A MIXED GREENS SALAD WITH FRESH FRUIT AND A HOUSEMADE MUFFIN
*Beef Tenderloin Tip SAA....................coovvvevvvnicieineeeeeecttt s 79

WITH ARUGULA, ROASTED TOMATOES, CORN, CHARRED ONION, ASIAGO CROUTONS AND SERVED WITH A
SMOKEY BALSAMIC VINAIGRETTE

*SAIMDP LOUTE SALAA. ... 20
OUR SIGNATURE SHRIMP LOUIE SALAD SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSEMADE MUFFIN

Enitrées

All Dinner Entrees Include House Salad, Chef’s Choice Vegetable and Starch
Cajun ChicRen and Pentte PASLA...................coeoereeueueuenireeieeiineeeeieiee et 78
WITH MUSHROOMS, TASSO HAM, SCALLIONS AND A TOUCH OF CREAM
SSATIMP ANA GIUES. . ..o 24
WITH TOMATOES, SCALLIONS, CHEDDAR CHEESE AND OUR ANDOUILLE SAUSAGE
Veal SCAllOPIN.............c.oovoveeieieieiiiteee et 24
WITH MUSHROOMS, SCALLIONS, WHITE WINE AND BUTTER
HFLESA CALCR. ... Lunch 77/ Dinner 26
SERVED GRILLED, SAUTEED OR BLACKENED
Wagyu Sirloin and Crab Stuffed Lobster Tail.................ccooovvvnniieernieenn, 45

WAGYU SIRLOIN WITH HOUSEMADE STEAK BUTTER AND COLD-WATER CRAB STUFFED LOBSTER TAIL TOPPED
WITH LEMON BEURRE BLANC

*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




