= APPETIZERS .\

P.E.I. MUSSELS MILANESE SOUTHWEST VEGETABLE EGG ROLLS
peppers, garlic, saffron and curry cream sauce with a sweet chile dip
11.00 8.00
SEARED RARE TUNA CHINESE STEAK BITES
atop a crispy pickeled vegetable slaw hoisin bbq glazed, pan seared baby bok choy, sesame seeds
15.00 12.00
CHINCOTEAGUE OYSTERS ARTISAN CHEESE AND CHARCUTERIE PLATE
freshly shucked on the half shell assorted cheese and meats with antipasto
10.00 half dozen or dozen 17.00 for two 12.00
HAWAIITAN TUNA POKE MEDITERRANEAN ANTIPASTO
raw tuna, sesame, chiles, scallions, soy, avocado  olives, peppers, tomato, capers, pickeled garlic, crustini
13.00 7.00

CLUB CLAM CHOWDER SUMMER GASPACHO SOUP DU JOUR
rich and creamy, a clam lover's delight vibrant cold vegetable soup ask your server for today's selections
cup 4.00 bowl 5.50 cup 3.50 bowl 4.25 cup 3.00 bowl 3.75
 SALADS
BABY ARUGULA SALAD HEIRLOOM TOMATO SALAD
heirloom tomato, red onion, chévre cheese, Summer tomato, fresh mozzarella, basil leaves,
baby arugula, candied pecans, red wine dressing red onion, spring mix and balsamic dressing
small 4.50 large 9.00 small 4.50 large 9.00

. ALA CARTE ENTREES .

=\ )

PORT HURON GOLF CLUB SALAD LOBSTER MACARONI AND CHEESE
greens with berries, mango, oranges, golden raisins, chunks of lobster in a rich Black Diamond white
Swiss and candied walnuts with poppy seed dressing cheddar cheese sauce with cavatappi pasta

10.00 with chicken 12.00 13.00
LOUISIANA JAMBALAYA

creole seasoned rice, peppers, onions, tomato, ~ LAKE PERCH SANDWICH
andouille sausage and shrimp fried perch topped with cheddar cheese
15.00 on a grilled club roll
13.00
CREATE YOUR OWN PASTA

choose from linguini, cavatappi or tortellini, or gluten free pasta

choose your favorite sauce alfredo, maranara or pesto VEGETARIAN SELECTION
add three items, mushrooms, pancetta, tomatoes, sausage, onions, ask your server about
peppers, asparagus, capers, artichoke, jalapefio todays vegetarian selection

13.00 with chicken add 2.00 each additional item add .50 13.00



