Anglers’ Club Dinner

Chowder 6 -9 Gazpacho6-9
cup or bowl cup or bowl
Chicken Wings- 15 Bluefish Pate - 13 Fried Calamari - 13
buffalo, sweet asian, jerk smoked w/ cream cheese, capers, w/ banana peppers
or plain dill, lemon, and onion served with and sriracha mayo
pita crisps
Tuna Wontons -15 Boom Boom Shrimp - 13
fried wontons with tuna, battered and fried shrimp
wakame, pickled ginger, scallion tossed in spicy sauce

wasabi creme, soy ginger sauce

Steamed Edamame -10
steamed whole edamame topped with sea salt

Chopped Wedge -12 Caesar Salad -12 House Salad - 13
iceberg lettuce w/ romaine w/ parmesan, greens w/ caramelized
grape tomatoes, bacon, cheese, croutons, onions, blue cheese, pecans,

crumbled blue cheese and caesar dressing and champagne dressing

topped w/ onion rings
Beet Salad - 13
mixed greens w/ roasted beets, butternut squash, burrata cheese, sunflower seeds,
champagne dressing with a balsamic drizzle

*add grilled chicken, lobster salad, boom boom shrimp, grilled salmon or burger to any salad

Cheeseburger -15 Lobster Salad Roll - 27
w/ lettuce, tomato, onion, choice of cheese lobster salad w/ lettuce on brioche roll

Chicken Sandwich -15
grilled chicken w/ cheddar, bacon, lettuce, tomato, ranch & onion jam

Shrimp Tacos — 16
tempura shrimp with cabbage, carrots, pineapple salsa,
scallions, cotija cheese, cilantro lime crema in flour tortillas

Grilled Ribeye Steak — 28
grilled ribeye with a garlic herb butter, served with mashed potatoes and carrots

Mussels in Basil Cream over Linguini — 20
fresh pan seared mussels and grape tomatoes over linguini w/ basil cream sauce

Blackened Salmon — 25
pan seared salmon with cajun seasoning topped with honey ginger glaze
served with wild rice and broccoli

Sicilian Grilled Swordfish Kabobs — 26
grilled swordfish kabobs, arugula and lemon pine nut orzo with feta

Chicken Milanese — 22
lightly breaded chicken scallopini over arugula with basil, tomato, cucumber salad,
burrata cheese topped with balsamic glaze

Salt and Vinegar Fish & Chips — 20
battered and fried codfish seasoned w/ salt & vinegar served with fries, cole slaw and tartar sauce

*PLEASE NOTE THAT SPECIAL MENU REQUESTS SLOW DOWN THE PROCESS — PLEASE KEEP TO A
MINIMUM SO THE KITCHEN MAY PRESENT FOOD IN A TIMELY MANNER*

CO]‘ISUITliTIg raw or uncooked meat, POU]tI’y, seafood, she”ﬁsh or eggs may increase your l‘iSl( OF f'oodfborne i"ness
*BEFOTE p]acing your order, p]ease il'lFOI'lT\ your server If‘a person in your par‘ty has a FOOCI H“El‘gy.






