
C O N G R E S S  L A K E  C L U B
Dinner Menu

SALADS
BIBB & BLEU 9
Bibb Lettuce, Blueberries, Blue Cheese, Cashews,
Red Onion,
White Balsamic Vinaigrette

HOUSE SALAD 4 SIDE 10 ENTREE
Artisan Mixed Greens, Cucumbers, 
Cherry Tomatoes, Pickled Red Onions,
Red Currants, Pumpkin Seeds

CAESAR SALAD 4 SIDE 10 ENTREE
Crisp Romaine, Creamy Parmesan Dressing,
House Croutons, Parmesan Crisp

ASPARAGUS SALAD 10
Large Asparagus, Cured Egg, 
Pickled Rhubarb, Pine Nuts, 
Roasted Red Peppers, Parmigiano Reggiano,
Honey Caper Vinaigrette

FRIED CHICKEN SALAD 12
Fried Chicken, Romaine, Cucumbers, Cherry
Tomatoes, Bacon, Shredded Cheddar Cheese,
Honey Mustard Herb Dressing

SPINACH AND SHRIMP SALAD 12
Baby Spinach, Cherry Tomatoes, Strawberries,
Almonds, Mandarin Oranges, Blueberries, White
Balsamic Vinaigrette

CHEF SALAD 12
Crisp Romaine, Ham, Turkey, Chicken, Hard
Boiled Egg, Swiss Cheese, Tomato, Cucumber,
Choice of Dressing

MAINS
BEEF KABOBS 9
Beef Tenderloin Tips, Onions, Peppers, 
Hummus, Port Wine Gastrique, Basil Oil

PORK BELLY STEAM BUN 11
36 Hour Pork Belly, Asian Sauce, Steam Bun,
Pickled Onion, Cucumber, Scallions

CRAB & BOURSIN CHEESE GRATIN 13
Jumbo Lump Crab, Old Bay Crumble, Crostini

SMOKED SALMON CARPACCIO 12
House Smoked and Cured Salmon, 
Fried Capers, Pickled Onions, 
Cured Egg Yolk, Dill Cream Cheese, Crackers

PRIME FILET MIGNON 39
8oz Grilled Prime Filet, Loaded Baked Potato, Fresh
Vegetables, Roasted Shallots and Herb Butter, 
Veal Demi-Glace

PRIME STRIP STEAK 38
14oz, Roasted Garlic Whipped Potatoes, Fresh
Vegetables, Demi Glace

GRILLED TUNA 37
Fried Avocado, Soy Gel, Pickled Mushrooms,
Rhubarb, Tomatoes, Pearl Onions, Yuzu Gastrique

LAMB PAPPARDELLE 34
Herb Pappardelle, Braised Lamb, Ramp Mint Pesto,
Tomatoes, Pickled Mushrooms, Peas, Carrots,
Parmesan Reggiano

CRAB CAKES 29
Lump Crab Cakes, Traditional Rice Pilaf, 
Fresh Vegetables, Pickled Mustard Beurre Blanc

DUCK BREAST 29
Panisse Fritter, Rhubarb, Carrots, Mushrooms, Peas,
Turnip Puree, Pickled Mustard Seed, Duck Glace

BONE-IN PORK CHOP 28
Smoked Bean Ragu, Applewood Smoked Bacon,
Carrots, Mushrooms, Pearl Onions, 
Rhubarb Chutney, Pork Jus

SHRIMP & GRITS 26
Wild Caught Shrimp, Mushrooms, Tomatoes,
Applewood Smoked Bacon, Scallions, 
Stone Ground Grits

CHICKEN CARBONARA 22
Grilled Chicken Breast, Confit Leg and Thigh, Peas,
Pancetta, Egg, Parmigiano Reggiano, Basil, 
Homemade Pasta

EGGPLANT ROLLATINI 20
Thinly Rolled Eggplant, Breadcrumbs, Spinach,
Tomatoes, Fresh Pasta, Marinara

HEART HEALTHY SALMON 18
Sautéed with Cherry Tomatoes, Squash Noodles,
Saffron Lemongrass Beurre Blanc
544 Calories

SPAGHETTI & MEATBALLS 18
Homemade Spaghetti, Veal Pork and Beef Meatballs,
Marinara, Garlic Bread, Parmigiano Reggiano

GRILLED VEGETABLE NAPOLEON 16
Roasted Red Pepper Coulis, Broccoli, Eggplant,
Squash, Zucchini, Portabella, Carrot, Tomato,
Cauliflower

SMALL PLATES


