
H o m e m a d e  H u m m u s
Served with pita bread, extra virgin
olive oil  and paprika

T H E  C A N N O N  C L U B
F O O D

$11

C a m a r o n e s  a l  a j i l l o $19
Olive oil,  garlic and butter shrimp with
sliced bread.

H a m  C r o q u e t t e s $14
traditional fried ham croquettes

P l a t o  E s p a ñ o l $23
Manchego, serrano ham, (Reserva) and
served with traditional Pan con tomate

S p i n a c h  C r o q u e t t e s $14
traditional fried spinach croquettes

T u n a  T a r t a r e $21
Cannon Club special marinated
seasoning, avocado, soy sauce, purple
onions, sesame seeds and red pepper
piquillo sauce with homemade tortil la
chips

C e v i c h e $16
White fish marinated with onions,
peppers in lemon/lime juice. Served
with sweet potato chips and hot sauce.

C h o r i z o  a l  v i n o
Spanish sausage in red wine

$18

C o c o n u t  c h i c k e n $14
Coconut breaded chicken with a piña
colada sauce

C a n n o n  C l u b  S a l a d $15
Mixed greens, walnuts, cherry
tomatoes, strawberries, blueberries,
carrots with a seasonal fruit balsamic
vinaigrette

B a c a l a o  C r o q u e t t e s $14
traditional fried cod fish croquettes

P a p a s  r e v o l c o n a s $8
Roasted potatoes with chorizo,
rosemary, paprika, onions, garlic,
pepper and extra virgen olive oil

E x t r a  C h i p s $4

E x t r a  P i t a  B r e a d $4

E x t r a  P a n  B a g u e t t e $4

A P P E T I Z E R S



S a l m o n  F i l l e t
8oz Pan seared in a honey and dijon
mustard sauce and your choice of side

T H E  C A N N O N  C L U B
F O O D

$25

P a e l l a $30
Octopus, shrimp and fish safron rice

R a v i o l i  s t u f f e d  w i t h
O s s o b u c c o

$26

homemade raviolis, stuffed with
Ossobuco served in brown butter sauce
and truffle oil  and red pepper flakes

N e w  Y o r k  S t r i p  S t e a k $38
10oz NY Strip Steak with chimicurri
sauce and your choice of side

G r i l l e d  O c t o p u s $28
6oz grilled octopus served with you
rchoice of side

L a m b  C h o p s $38
Two French cut gril led lamb chops with
chimichurri oil  and a side of your
choice.

P a r m e s a n  C h i c k e n  $23
8oz Grilled chicken breast served with
parmesan cheese sauce and your choice
of side

M A I N  C O U R S E

S I D E S
A s p a r a g u s
Grilled asparagus

$9

S i d e  C a n n o n  C l u b
S a l a d

$6

Side portion. Mixed greens, walnuts,
cherry tomatoes, strawberries,
blueberries, carrots and a seasonul fruit
balsamic vinaigrette

S i d e  S a f f r o n  R i c e $6

T o s t o n e s  P l a n t a i n $8
Traditional plantain tostones

D E S S E R T
C r e m e  B r u l e e $12

C h o c o l a t e  C a k e $12

F l a n  G u a v a  a n d
C h e e s e

$12

Traditional custard dessert made with
tropical guava fruit. Gluten free

P a p a s  F r i t a s $6

M u s h r o o m s  A l  A j i l l o $6
Sauteed in garlic


