The Club Continental s
May Drning Menu
Soup

VWASCONSTNL CREESE SOUP...........c.oevveieieieieeeieieesess ettt 9
Starters
Beef Tenderloin and MusATOOM GIALINLE .................ccccoovvnnnriererciieiniieceeeneenes 73

BEEF TIPS AND WILD MUSHROOMS WITH FRESH THYME, PANCETTA, GRUYERE CHEESE AND HERBED
BREADCRUMBS

Chilled Smoked Salmon and Crabsalad ........................c.c.ccoooveveeeeeceeeaeeeeeeenennns 76
WITH BABY GREENS AND CREME FRAICHE
*Diver Caught Sea SCAlIOPs ...............cccocooviieuiuiiiiiiieieieeetcccecee e VZ

WITH ROASTED TOMATO SALSA AND LIME CILANTRO BUTTER

Sandwiches

With Choice of Herbed Fries, Onion Rings or Fresh Fruit

BlacRened Fresh CAtch WHAP...............c.cccovvvveuiiciciciioininineeceet e, 72
WITH LETTUCE, TOMATO, CRISPY ONION, AND CHIPOTLE SAUCE
Roasted NV SEIP FLENCA DHP............coeueuiiiieeseeieieieieeeeeesesseees e 75

WITH MELTED SWISS CHEESE, SAUTEED ONIONS AND SERVED ON A GRILLED HOAGIE WITH HOT AU JUS

Salads

FENLIEe SALAA. ... o o 79

YOUR CHOICE OF BEEF, CHICKEN, SHRIMP OR FRESH CATCH SERVED OVER SPRING MIXED GREENS,
TOMATOES, CARROT, SMOKED CHEDDAR, GRILLED ONION, GARLIC CROUTONS AND SERVED WITH OUR
MAYTAG BLUE CHEESE VINAIGRETTE

OUR SIGNATURE SHRIMP LOUIE SALAD SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSEMADE MUFFIN

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

HORECREN FHANCESL..............oceeeeeeeeeeeeeeeeeeeeeee ettt 78
PREPARED WITH LEMON, WHITE WINE AND BUTTER

SMOREA DANISA RIDS..............oooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee et 24
SLOW SMOKED AND SERVED WITH A GRAND MARNIER GLAZE

HFLESA CALCR. ..., Lunch 77/ Dinner 26
SERVED GRILLED, SAUTEED OR BLACKENED

POTR,CAOP COMFTE........cooiiieeeiciietttete ettt 33

SLOW COOKED THEN PAN SEARED WITH SMOKED CORN BUTTER, SCALLION AND SERVED WITH WHIPPED
POTATOES

Wagyu Sirloin and Crab Stuffed Lobster Tail.................ccooovvvniniieerniieenn, 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




