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CLUB

il

+ FIRST COURSE +

Fall Salad

maple roasted squash | mixed green | shaved fennel |
feta cheese | pinenuts | house vinegarette

Caesar Salad
romaine hearts | crisp white anchovy | spanish pumpkin seeds | parmesan crisp

Winter Pea Bisque
coconut milk | allspice | chili oil | pancetta

Poppyseed Crusted Albacore
lightly seared albacore | avocado puree | paprika oil | citrus segments

The “Cutie” Chicken Pops
lightly fried chicken wings | bourbon chili glaze | pickled cucumbers | buttermilk creme

+ SECOND COURSE +

Turkey Supper
slow roasted turkey breast | apple & sourdough stuffing | olive oil
whipped potato | brussel sprouts | winter gravy | cranberry chutney

Crispy Skin Branzino
pan roasted branzino | roasted cauliflower | fresh watercress |
toasted romesco sauce | grilled lemon

Mint & Pimento Lamb Chops
cinnamon pimento rubbed Australian lamb | golden mash potatoes |
black kale | creamy mint-churri

8 oz. 1855 Black Angus Filet (+10)

roasted cremini mushrooms | shishito peppers | golden mashed
potatoes | spiced demi

Strozzapretti Pasta
(+5 add chicken or shrimp)
parmesan broth & butter sauce | roasted cauliflower | baby
tomatoes | spinach | fennel pollen



