
HERB ROASTED
CHICKEN 24

CEDAR PLANK
SALMON 28

Vegetarian Gluten-Free

FRENCH ONION SOUP 9
brioche crouton, melted swiss 

CRISPY CHICKEN WINGS 13
24 hour marinated, lightly dusted, 
rosemary aioli

COCONUT SHRIMP 15
duck dipping sauce 

BRISKET BURNT ENDS 14
carolina bbq, apple slaw

SHRIMP COCKTAIL 15
u-15 jumbo shrimp, old bay, cocktail sauce 

SAMPLER PLATTER 20
5 wings, 3 coconut shrimp, 
half order of burnt ends

HEALTHY LIFESTYLE

cedar wood roasted
atlantic salmon, honey
mustard glaze, baked

sweet potato, asparagus

oven roasted half
rotisserie chicken,
lemon thyme jus

STARTERS

BURRATA
RAVIOI 22

creamy rustic marinara, pesto

May 10

SALADS
BEET AND FENNEL SALAD 20
arugula, roasted beets, shaved fennel,
pistachios, citrus segments, 
sourdough croutons, goat cheese, 
citrus champagne vinaigrette

MANDARIN ORANGE
CHICKEN SALAD 22
sesame glazed chicken, napa cabbage, 
red cabbage, shredded carrot, scallions,
sliced almonds, tomato, mandarin oranges,
whole baby corn, ginger dressing

PESTO SHRIMP SALAD 24
pesto marinated chilled jumbo shrimp,
arcadian greens, shaved radish, english peas,
asparagus, avocado, toasted pistachios,
roasted chickpeas, lemon herb vinaigrette 



Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne
illness especially if you have certain medical conditions

CENTER OF THE PLATE

Scan for Wine List

CLUB CLASSICS

NEPTUNE DELIGHT MKT
chef's daily seafood creation

DRY AGED RIBEYE 42
baked potato, garlic spinach, demi

VEAL ZINGARA 28
veal scaloppini, grilled artichokes,
roasted red peppers, whipped
potatoes, spinach, caper lemon pan
sauce

CRAB CAKES 32
jumbo lump crab, old bay seasoning,
lemon greens, wild rice, asparagus,
dijon lemon vinaigrette

IMPOSSIBLE PENNE 
 ARRABIATA 23
impossible meat, spicy rustic marinara,
penne pasta, fried basil 

FILET MIGNON 42
8 oz. filet mignon, whipped potatoes,
black truffle butter, grilled
asparagus, demi glace

PORK CHOP 30
sous vide pork chop, baked potato,
asparagus, demi glace

BRAISED LAMB SHANK 29
porcini risotto, nage braised carrots,
natural jus

MISO COD 27
miso marinated and glazed cod,
jasmine rice, baby bok choy, dashi
broth, scallions

CHICKEN POT PIE 25
roasted chicken garden
vegetables, mushrooms,

flaky crust

POKE BOWL 26
tuna, cucumber, avocado, radish,

scallion, edamame, purple
cabbage, jasmine rice, sesame

CHEF'S HOMEMADE 
 FRIED CHICKEN 24

wing on breast, boneless thigh,
country green beans,
 white cheddar grits

 


