
Chef’s Weekly Specials

DELMONICO STEAK 
HAND CUT FROM RIBEYE SERVED WITH GARLIC FRIES

27

AHI TUNA
SESAME CRUSTED AHI TUNA SERVED RARE WITH A GREEN GODDESS CORN AND CHICKPEA SALAD TOPPED

WITH A WASABI CREAM SAUCE
19

RISOTTO
OUR CREAMY LEMON RISOTTO TOPPED WITH ROASTED VEGETABLES AND PARMESAN CHEESES

15
ADD CHICKEN +5 | ADD LOBSTER + 11 | AHI TUNA + 9

FISH FRY
BATTERED FRIED HADDOCK SERVED WITH FRIES AND SLAW

19

BRAISED CHICKEN MARSALA
BRAISED CHICKEN QUARTER SERVED OVER MASHED POTATOES WITH MIXED VEGETABLES AND A MARSALA

WINE SAUCE
17

CRAB STUFFED PORTOBELLO
 PORTOBELLO MUSHROOM CAP STUFFED WITH HOUSE MADE CRAB MIX SERVED OVER ROASTED

VEGETABLES WITH A CHIPOTLE AIOLI
23

**Prime Rib Dinner Friday Night**
Served with a dinner salad, mashed potatoes, 

roasted vegetables, au jus, and horseradish sauce

29

The Club House
                             at Canasawacta

*All Prices are cash discount. Credit & Debit card transactions incur a 3% fee.
Please notify your server of any food allergies

All Entrees Served with Dinner Salad

Sub Salad with Lobster Bisque (+5) or French Onion (+3)
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Lunch & Dinner Mon-Saturday : 11am-9pm
NEXT BRUNCH AUGUST 3rd


