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Filet Mignon (Market Price)
Cut from the center of the tenderloin, the Filet Mignon is served with an Almond Eggplant Crouton with Béarnaise
sauce.

Grilled Rack of Lamb ($24.95)
The lamb is grilled to perfection and served with mint jelly.

Prime Rib of Beef Au Jus (322.00)
This twelve-ounce cut of prime rib served with au jus is a club specialty.

Surf & Turf ($27.00)
Five-ounce filet and five-ounce grilled salmon filet served with dill butter sauce.

Steak Imperial Filet ($29.00)
8oz. cut of beef tenderloin, topped with lump crabmeat and béarnaise sauce

Marinated N.Y. Strip ($25.00)
110z. cut of choice strip loin marinated in olive oil, herbs, and sherry, served with a demi-glace.
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Chicken Marsala ($18.00)
A boneless breast of chicken sautéed in a marsala wine and topped with a brown demi-glace.

Chicken Picatta ($78.00)
Served over angel hair pasta, this boneless breast of chicken is sautéed in capers, lemon butter, and white wine.

Chicken Romano ($18.00)
A six-ounce chicken breast is lightly battered with romano cheese, sautéed in white wine, fried until golden brown, and
then topped with a champagne sauce.

Stuffed Chicken ($21.00)
Six-ounce breast of chicken stuffed with wild rice before being topped with a rich cream sauce.

Chicken Cordon Bleu ($20.00)
Fresh chicken breast, cured ham, swiss cheese, and Dijon mustard all rolled, breaded, and deep fried.

Roasted Chicken ($16.95)
Heart healthy and roasted with fresh herbs, olive oil and sea salt.

All Dinner Entrees are served with your choice of salad, vegetables, starch, and rolls.
Coffee, tea, and water are included.
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Yellow Fin Tuna (Market Price)

8oz. Marinated tuna fillet grilled and topped with kiwi and mango chutney

80z. Lobster Tail (Market Price)
Steamed and served with melted butter

Blackened Grouper ($21.95)
Seasoned and pan-seared.

All Dinner Entrees are served with your choice of salad, vegetables, starch, and rolls.
Coffee, tea, and water are included.



