
Starters
CRISPY CORNMEAL DUSTED CALAMARI            16.00 
     
Cherry Tomatoes, Pickled Peppers, Cilantro                        
Chipotle Citrus Aioli    
 
BROILED OYSTERS                  19.00
Lemon Hollandaise, Crispy Red Shallot, Sautéed Spinach 
      
BAKED BRIE                                           17.00 
Orange Cherry Marmalade, Mini Epis 

AHI TUNA TARTARE    19.00
Ahi Tuna, Spicy Mayo, Crisp Scallion, Rice Cakes, Avocado

GRILLED ITALIAN SAUSAGE 
& BAVARIAN PRETZELS          ??                                                       
Selection of Mustard, Sauerkraut, Beer Cheese

LOBSTER RAVIOLI            15.00
Saffron Pomme Purée, Pea Shoots
Sous Vide Lobster Tail, Micro Chervil

MUSSELS & FRITES            15.00
White Wine, Garlic Butter, Fresh Cut Fries

JUMBO SHRIMP COCKTAIL           15.00
3 Large Fresh Poached Shrimp, Cocktail Sauce, Fresh Lemon                                  

POTATO BRAVAS            ??
Heirloom Tomato Jam, Black Garlic Schmaltz Mayo, Olives

Soups & Salads
GEORGE'S SOUP OF THE DAY                 6.00                                   

CHICKEN SOUP WITH MATZO BALLS           6.00
Poached Chicken Breast
Celery, Carrots, Onions
                                                                                                    
THE WEDGE                            7.00               
Sliced Tomatoes. Bacon, Pickled Red Onion
Crumbled Bleu Cheese

CLASSIC CAESAR SALAD                                      7.00                  
Crisp Romaine, Parmesan Cheese
Garlic Croutons 

BLUEBERRY. QUINOA & BABY KALE SALAD      7.00     
Radish, Cherry Tomatoes, Broccoli, Cauliflower                      
Crispy Chickpea Croutons, Pumpkin Seeds                       
Apple Cider Vinagrette

HEIRLOOM TOMATO PANZANELLA             8.00
Sweet Onions, Cucumber, Olives, Focaccia
Red Wine Oregano Vinaigrette

ROASTED HEIRLOOM SQUASH SALAD               9.00
Blueberry Goat Cheese, Baby Gem Lettuce
Candied Pecans, Vanilla Poached Peach 
Sea Salt, Cracked Pepper, Micro Basil

SIMPLY SEARED SCOTTISH SALMON         29.00
Rocket & Mint Salad, Radish, Orange
Green Grapes, Broad Beans, Citrus Vinaigrette   

HONEY GARLIC CHICKEN MEATBALLS             19.00
Zoodles, Carrots, Bell Pepper, Scallions

SEAFOOD BOUILLABAISSE                        34.00 
Mussels, Prawns, Salmon, Peewee Potatoes
Baby Leeks, Bok Choy, Grilled Ciabatta Bread
Saffron Aioli

PRAWN & JASMINE LIME RICE SALAD BOWL 29.00
Papaya, Cucumber, Avocado, Tomato
Sesame, Soy Vinaigrette

CRISPY SKINNED RED SNAPPER          29.00
Squid Ink Linguine, Crispy Fennel
Pepper Velouté, Baby Squash

FISH & CHIPS             29.00
Cod, Aerated Batter, Mushy Peas
Russet Wedges, Pickled Green Tomato Tartare Sauce

FRENCH ONION PRIME RIB SANDWICH           ??
Slow Roasted Prime Rib, Toasted Baguette
Alpine Lace, Provolone, French Onion Jus
Homemade Chips, Bleu Cheese

CONSUMER ADVISORY
In Case of Any Food Allergy Concerns, Please Ask for a Manager or Chef to Assist You.

Consuming Raw or Undercooked Meat, Eggs, Poultry or Seafood Increases Your Risk of Contracting a Foodborne Illness.

SIMPLY STEAMED  
Jumbo Asparagus

Broccoli
Leaf Spinach

ROASTED 
Oversized Idaho Potato

Brussels Sprouts
Forest Mushrooms

Hash Browns

CRISPY
Thick-Cut Onion Rings

Skinny Fries
Sweet Potato Fries

Onion Strings

LIGHTLY CREAMED
Spinach

Yukon Gold Smashed Potatoes

HALF ROASTED FRENCH CUT CHICKEN          29.00
Patato Bravas, Garlic Spinach, Tomato Jam

PORK CHOP 3 WAYS           29.00
Chop, Sausage, Rib
Fondant Potato, Warm Sauerkraut
Sauteed Apple, Stone Mustard Pork Jus

16oz CHOP STEAK         29.00
Morel Sauce, Crispy Onions                                                                           
Whipped Potatoes, Roasted Broccoli

8oz FILET                        45.00                                    
Crispy Potato Wedges, Micro Watercress
Maitre De Butter

WAGYU & TRUFFLE RAVIOLI        29.00
Roast Garlic Broth, Chanterelle Mushrooms, Spinach
Roasted Tomato, Pine Nut, Duck Yolk, Shaved Truffle

COFFEE CHILI RUBBED LAMB LOIN         ??
Braised Lamb Navarin, Garganelli Pasta
Baby Roasted Root Veggies, Chervil & Mint

14oz BONE-IN VEAL CHOP SALTIMBOCCA        ??
Prosciutto Wrapped, Lemon Caper Sauce
Crispy Fennel Fries, Sautéed French Beans 
with Cherry Tomatoes

BUILD YOUR OWN BURGER
Lettuce, Tomato, Pickle & Onion

Choice of Regular Bun, Gluten Free Bun or Lettuce Wrap & Choice of One Side 

ANGUS $15.95 | TURKEY $14.95 | IMPOSSIBLE BURGER $15.95 
SCOTTISH SALMON $15.95 | GRILLED CHICKEN BREAST $15.95
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Entree
Served with Your Choice of Soup or Salad                                                                                    

Choice of Two Sides



MeMber’s Table
Your ChoiCe of DailY Club favorites with a soup or salaD 

 ChoiCe of two siDes - $29

soup or salad
Caesar Salad, Crisp Romaine, Garlic Croutons

Iceberg Wedge, Sliced Tomatoes, Crumbled Bleu Cheese

Sliced Tomato & Onion Salad, Choice of Dressing

George’s Soup of the Day

enTrees

12 oz New York Strip

Chicken Medallions
Choice of Marsala or Piccata

Scottish Salmon
 St. Andrews Cedar Plank 

desserT
Assorted Cookies or Ice Cream
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