
 
       

 
 

 
 

 

 

 

 

 

 

 

 
 
 
 
 
 

 

 

 

 

 

 

 

 
 

 

 

       

BAKED OYSTER ROCKEFELLER 

Half Dozen Oysters with Rich Sauce of  

Parsley, Green Herbs, and Spinach  

Topped with Bread Crumbs 

18 

CHICKEN EMPANADAS  
 

Roasted Tomato Salsa 

12 

  

WARM SICILIAN CASTELVETRANO OLIVES 

Whole Olives, Sicilian Olive Oil,  

Roasted Tomato,  

Grilled Bread 

8 

PRETZEL, SALAMI & CHEESE  

Grainy Mustard, Sea Salt Butter  

8 

MEATBALLS 

Marinara Sauce, Garlic Bread,  

Olive Oil, Basil 

15 

BAKED WARM FETA CHEESE 

Tomato, Garlic, Olives, Jalapeno,  

Cracked Pepper, Grilled Bread 

12 

GARLIC BREAD BASKET 

Olive Oil, Parmesan, Sea Salt Butter 

6 

*PRIME BEEF CARPACCIO 

Classic Carpaccio Sauce, Arugula 

18 

Gluten-Free Dish 

  

A Healthier Choice 



 
       

 
 
 
 

 

 

 

 

 

 

 

 
 
 
 
 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

ARUGULA SALAD 

Shaved Pecorino Cheese, Lemon Vinaigrette  

6 I 10 

 

 

 

Gluten Free, Vegetarian / Vegan & Specialty Diet Preparations are available upon request 

*Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase   

   your risk of foodborne illness, especially if you have certain medical conditions 

 

 
ANTIPASTO PLATTER 

 

Sweet Coppa & Salami  
 

Artisan Cheeses, Berries & Grapes 
 

Smoked Eggplant & Tomato   
 

Bread Basket, Butter, Olive Oil & Sea Salt 
 

10 

 

 TOMATO & MOZZARELLA 

Heirloom Tomato,  Mozarella  

Basil, Aged Balsamic, EVOO 

7 I 14 

 

 

 

CAESAR SALAD 

Romaine Lettuce, Parmesan,  

Focaccia Croutons 

7 I 14 

 

 

MARGHERITA 

Slow-Roasted Tomatoes, Basil,  

Mozzarella, EVOO, Tomato Sauce 

14 

 

 

STRIPED BASS 

Simply Grilled, 

Lemon Olive Oil & Herb Pesto 

31 

 

 

 

RIGATONI BOLOGNESE 

Traditional Bolognese Sauce,  

Parmigiano-Reggiano, Garlic Crostini 

24 

 

 

 

ITALIAN SAUSAGE SANDWICH 

Hoagie Bun, Peppers, Onions,  

Herb & Parmesan Skinny Fries 

12 

 

 

 

ROASTED MUSHROOM  

Spinach, Ricotta Cheese, Mozzarella,  

Goat Cheese, EVOO, Garlic-Herb Pesto 

16 

 

 

LAMB SAUSAGE, FETA & ROASTED TOMATO 

Tomato Sauce, Fresh Mozzarella,  

Harissa, Kalamata Olives  

17 

 

 

SAUSAGE & ROASTED PEPPERS 

Tomato Sauce, Fresh Mozzarella, Chili Flakes 

15 

 

 

Gluten-Free Dish 

  

5 Split Fee  A Healthier Choice 

MEATBALLS 

Parmesan, Grilled Garlic Bread 

15 

 

 

 

BEEF SANDWICH  

Toasted Italian Bread, Banana Peppers 

15 

 

 

 



 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
ANTIPASTO PLATTER 

 

 

CANNOLI & SMALL DESSERTS  

 

 

Sweet Coppa & Salami  
 

Bread Basket, Butter, Olive Oil & Sea Salt 

 

 

 

TASTING OF SALADS  

 

 

 

*PRIME STRIP STEAK 

Roasted Cipollini Onion,   

Herb Demi Glaze 

 

LAMB SHANK 

Braised Bone in Lamb Shank,  

Tomato, Olives, Gremolata   

CHICKEN MARSALA  

Sautéed Chicken Breast, 

Mushroom, Marsala Wine Sauce 

 

 

SHELLFISH STEW 

Mussels, Clams, Shrimp, Peas,  

Tomato Shellfish, Butter Broth, Fennel, Grilled Bread  

PARMESAN POTATO 

 Chives, Parsley.  

Craked Peppercorns   

 

Rigatoni, Rapini,  

EVOO, Garlic 

PASTA MARINARA 

Today’s Pasta, Basil, Parmesan Cheese, 

Slow Cooked Tomato Sauce 

STRIPED BASS 

Simply Grilled, 

Lemon Olive Oil & Herb Pesto 

 

 

TOMATO & MOZZARELLA 

Heirloom Tomato, Mozzarella,  

Basil, Balsamic, Bread Crisp, EVOO 

   

 

 

ARUGULA SALAD 

Shaved Pecorino Cheese, 

Lemon Vinaigrette  

Choice of: 

Served with Vegetable Medley 

 
 

 

 

Served Family Style 

 
 

 

 

MEDITERRA CLASSICS 

Meatballs & Marinara  

5 Split Fee / Course 

Smoked Eggplant & Tomato, Roasted Artichoke    
 

Artisan Cheeses, Berries & Grapes 

 

 

 


	2-28-21 Clubhouse Sunday Bar Menu
	3-21-21 Sunday Night Dinner Menu

