APPETIZERS
p.e.i. mussels milanese

southwest vegetable egg rolls

peppers, garlic, saffron and curry cream sauce
11.00

with a sweet chile dip
8.00

seared r are tuna

chinese steak bites

atop a crispy pickeled vegetable slaw
15.00

hoisin bbq glazed, pan seared baby bok choy, sesame seeds
12.00

chincoteague oysters

artisan cheese and charcuterie plate

freshly shucked on the half shell
10.00 half dozen or dozen 17.00

assorted cheese and meats with antipasto
for two 12.00

hawaiian tuna poke

mediterr anean antipasto

raw tuna, sesame, chiles, scallions, soy, avocado
13.00

olives, peppers, tomato, capers, pickeled garlic, crustini
7.00

SOUPS
club clam chowder

summer gaspacho

soup du jour

rich and creamy, a clam lover's delight
cup 4.00 bowl 5.50

vibrant cold vegetable soup
cup 3.50 bowl 4.25

ask your server for today's selections
cup 3.00 bowl 3.75

SALADS
baby arugula salad
heirloom tomato, red onion, chèvre cheese,
baby arugula, candied pecans, red wine dressing
small 4.50 large 9.00

heirloom tomato salad
Summer tomato, fresh mozzarella, basil leaves,
red onion, spring mix and balsamic dressing
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,
Swiss and candied walnuts with poppy seed dressing
10.00 with chicken 12.00

chunks of lobster in a rich Black Diamond white
cheddar cheese sauce with cavatappi pasta
13.00

LOUISIANA JAMBALAYA
creole seasoned rice, peppers, onions, tomato,
andouille sausage and shrimp
15.00

lake perch sandwich
fried perch topped with cheddar cheese
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
add three items, mushrooms, pancetta, tomatoes, sausage, onions,
peppers, asparagus, capers, artichoke, jalapeño
13.00 with chicken add 2.00 each additional item add .50

VEGETARIAN SELECTION
ask your server about
todays vegetarian selection
13.00

