Appetizers, Soups & Salads
Baked Oysters Bienville
 Gulf Oysters Covered w/ Chopped Shrimp, Sautéed Garlic & Shallots, Topped w/ Bread Crumb Grated Cheese and Béchamel then Baked 
Stuffed Portobello Mushrooms
Baked Baby Portobellos with Three Cheese Ratatouille
Fried Green Tomatoes
With Smoked Vidalia Onion Dressing and Mixed Greens
West Indies Cocktail
Back Fin Blue Crabmeat Marinated in Aged Apple Cider & Sweet

Spanish Onions w/ a Hint of Cracked Pepper, Served in a Martini Glass in
Romaine Lettuce w/ Sliced Lemon

Soups & Bisque
       Roasted Tomato 
Classic Lobster Bisque

Soup du Jour

Iceberg Wedge
With Maple Bacon, Bleu Cheese Crisps, Cucumbers
and Your Choice of Dressing

(Ranch, Bleu Cheese, Italian and Balsamic)

Caesar Salad

Crisp Romaine with Croutons, Parmesan Cheese, Tossed in 

Creamy Garlic Anchovy Dressing

Spinach Salad
Baby Spinach with Chopped Egg, Sweet Red Onions

 With Hot Bacon Dressing
 River Club Salad

Mixed Greens with Sun-Dried Cherries, Toasted 

Almonds and Basil Raspberry Vinaigrette 

Entrees
All Entrees Accompanied By Seasonal Vegetables, & Chefs Choice of Rice, Potatoes or Pasta

 Grilled Pacific Swordfish
With Black Rice, Pesto Couscous 

and Caramelized Pineapple

Roasted New Zealand Lamb Rack

With Rosemary Barley Risotto and 

Sherry-Poached Apples
Rainbow Trout
Wrapped in Smoked Salmon and Pan Roasted with Alaskan Opilio Crab,
Served with Fire-Roasted Shoe Peg Corn and Truffle Hollandaise
Black Angus Fire-Grilled Steaks

Rib-Eye
           12 oz
Filet Mignon

  8 oz
New York Strip
10 oz
King’s Cut Sirloin
16 0z
All Club Steaks are served with Your Choice of Loaded Baked Potato or Sweet Potato, Horseradish Sauce, and Chef’s Seasonal Vegetables.
Shrimp Napoleon 

Gulf Shrimp Layered with Fried Green Tomatoes,
Artichoke Béchamel and Sautéed Spinach
Fork-Tender Braised Pork Shank
 With Toasted Walnut Bread Pudding and 

Summer Squash Ratatouille  
 Sage-Roasted Chicken  

 Half Chicken with English Pea Ravioli, Maple Bacon and Carrot Veloute
Boneless Short Rib Wellington
 Slow-Braised Beef Wrapped in Puff Pastry with Mushroom Succotash
and Purple Potatoes Lyonnaise 
Fettuccine Alfredo

Fettuccine in a Rich Sauce of Butter, Grated Parmesan Cheese, Heavy Cream and Plentiful Grindings of Black Pepper. Topped with your choice of Gulf Shrimp or Grilled Chicken, Blackened if Preferred
Pasta Entrée Accompanied with Choice of Soup du Jour or River Club Salad 
