
LEG OF LAMB 29

shal lots ,  carrots ,  celery ,  in  a port  wine reduct ion served with mashed potatoes and

brussel  sprouts with gar l ic and pinol i  nuts  

STUFFED ACORN SQUASH 26

quinoa,  dr ied cranberr ies ,  d iced apple,  pecan,  and br ie topped with a honey glaze 

BAKED STUFFED SHRIMP 33

seafood stuff ing,  gr i l led asparagus and mashed potatoes 

GLAZED BAKED SPIRAL HAM 27

gr i l led pineapple,  roasted butternut squash,  sweet potato mash

RACK OF LAMB 34

fig glaze,  served with mashed potato and roasted brussel  sprouts

CHICKEN PICCATA 28 

capers ,  gar l ic ,  sundr ied tomato in a lemon white wine sauce served with baby

carrots

EGGPLANT ROLLATINI  26 

r icotta,  butternut squash,  and spinach served with penne ala vodka 

Easter
A P P E T I Z E R S

E N T R E E S

Bacon Wrapped Scal lops 14

Shr imp Cocktai l  14

Seafood Stuffed Mushrooms 14

Baked Roasted Pear 10
raspberry ,  b lueberry ,  walnuts ,  gorgonzola,  thyme, honey

A L L  D A Y  M E N U

C H I L D R E N ’ S  M E N U  W I L L  B E  AVA I L A B L E  
F O R  T H O S E  1 2  &  U N D E R

M A K E  YO U R  R E S E R VAT I O N S  AT  T H E  C L U B H O U S E  ( 8 6 0 )  6 7 3 - 2 4 1 9

* * T H O R O U G H LY  C O O K I N G  M E AT ,  P O U LT R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  R E D U C E S  T H E  R I S K  O F  F O O D B O R N E
I L L N E S S E S  -  F V H D

P L E AS E  N O T I F Y  YO U R  S E R V E R  O F  A N Y  F O O D  A L L E R G I E S  O R  D I E TA R Y  R E S T R I C T I O N S  W H E N  O R D E R I N G .

S T A R T E R S
Strawberry & Goat Cheese Salad 10

hydrogreens,  roasted pinol i ,  lemon honey v inaigrette 

House Salad 6

Lobster  B isque 6/12

Potato & Leek Soup 4/8 


