
A PPET I Z ERS

SIGNATURE SEAFOOD TOW ER | GF
ch illed  jum bo shrim p  .  ah i poke  .  m aine lobster
golden king  crab  legs  .  pacif ic oysters  .  lem ons 
g inger m ignonet te  .  horserad ish  cocktail sauce  
b randy calypso sauce  |  95
serves 4

MAINE DIVER SCALLOPS | GF
farro risot to  .  asparagus jus  .  rom esco  |  32

AHI POKE | GF
ahi tuna  .  haw aiian  salt   .  sw eet  on ion  
f resno ch ili  .  scallions  .  avocado  .  ocean salad
poke sauce  |  14

CLASSIC CAESAR SALAD
rom aine hearts . garlic croutons 
cream y caesar d ressing  . parm esan  |  10

RANCH W EDGE | GF
app lew ood sm oked bacon  .  st ilton  b lue cheese  
heirloom  tom atoes  .  on ion  f rit to
b lue cheese dressing   |  12

ADD TO ANY SALAD
ch icken | 4   .   sh rim p | 6   .   salm on | 8   .   flat  iron  | 16

PREM I U M  CH OPS

FILET  MIGNON | GF
10 oz cen ter cu t  cert if ied  angus f ilet  m ignon 
red  w ine bordelaise |  45

BONE-IN RIBEYE | GF
16 oz p rim e bone-in  ribeye 
cilan t ro & garlic sauce  |  49

AUSTRALIAN MARINATED RACK OF LAMB   |  GF
tart  cherry dem i-g lace  |  39

ENTREE ENHANCEMENTS

GOLDEN KING CRAB LEGS | GF
lem on  .  clarif ied  but ter  |  MP

TIGER PRAW NS | GF
garlic  .  w h ite w ine  .  bu t ter  |  MP

MAINE LOBSTER TAIL | GF
lem on  .  clarif ied  but ter  |  MP

W ASABI CRUSTED SUSTAINABLE SEABASS 
farro risot to . asparagus jus . rom esco |  45

SEAFOOD LINGUINE
bay shrim p  .  clam s  .  heirloom  tom atoes    
parsley  .  w h ite w ine but ter sauce    |  28

PREM I U M  SEA FOOD

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your 
server if you or anyone in your party has food allergies or special dietary requirements. ©ClubCorp USA, Inc. All rights reserved. Please note all 
to-go food is subject to 10% service charge 45188 0819 SS

SI D ES

GRILLED JUMBO ASPARAGUS | GF, VG
ext ra virg in  olive oil  .   sea salt   |  7

YUKON GOLD MASHERS | GF, V
roasted  garlic   |  7

PARMESAN TRUFFLE FRIES | GF, V
parm esan  .  t ru ffle oil  .  parsley |  7

SAUTEED FOREST MUSHROOMS | GF, V
crem in i  .  oyster  .  bu t ton  |  7

SEA SALT BAKED POTATO | GF
but ter  .  ch ives  .  sour cream
app lew ood sm oked bacon  |  7

CREAMED CORN | GF, V
charred  corn   .  cream   .  garlic  .  t hym e |  7

GF | g lu ten  f ree V | vegetarian VG | vegan

S T E A K H O U S E
Available Thursday - Saturday  |  4:00pm  - 8:00pm
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