
Dinner Menu 
 

Soup du jour  4 
Your server will offer you today’s fresh selection 

Salads and appetizers 
 

Mixed Field Greens 4.5 
Assorted greens with crisp cucumbers, fresh tomato and shredded  
carrots,  served with choice of dressing  
 

Grilled Chicken Caesar salad  11 
Romaine lettuce tossed with grilled chicken in a Caesar dressing and  
parmesan cheese with garlic croutons and a parmesan crisp. 
 

Paillard of salmon over mesclun greens  12.5 
Seared chilean salmon over fresh greens tossed in a raspberry  
balsamic vinaigrette, with assorted fresh garden vegetables. 
 

Tomato, mozzarella and prosciutto calabrese  7 
Sliced vine ripe tomatoes, fresh mozzarella cheese, thinly sliced Vidalia  
onions, fresh basil and prosciutto served with extra virgin olive oil and 
fresh ground black pepper. 
 

Country Ham, Shrimp & Cheddar Grits sm 8.5  lg 16.5 
Stone ground grits smothered in garlic, country ham, shrimp, fresh 
lemon & green onions. 
 

Spinach & Artichoke Queso  7 
Spinach and artichokes blended with rich queso cheese served with 
tortilla chips. 
 

Individual Pizza   11 
Pepperoni, Cheese or Veggie (mushrooms, artichokes,  
black olives & Pesto) 
 

Malaysian shrimp 9 
Crunchy fried shrimp tossed in a creamy and spicy sauce including  
Sambal Oelek (chili paste) served on a bed of shredded lettuce 



Entrees  
 
Seared tuna tacos 15 
Seared tuna slices adorned with diced tomatoes, red & green onions,  
shredded cabbage & a zesty sauce. Served with grilled flour tortillas.  
 

Sirloin “Baseball Cut”  17 
The most tender cut off the sirloin from top choice beef cooked to perfection and laced with a 
ancho chili horseradish sauce, rustic garlic mashed potatoes and vegetable medley. 
 

Breast of Chicken Picatta 16 
Sautéed breast of chicken in Chardonnay wine with capers and lemon butter sauce. Served with 
confetti rice pilaf and broccoli florets.  
 

New York strip steak with Chateaubriand Sauce  23.5 
Top choice N.Y. strip steak grilled to your liking with a white wine, mushroom, shallot and herb 
sauce. Served with country style mashed potatoes and seasonal vegetables.  
 

Shrimp and Scallop Kabob  17.5 
Shrimp, scallops, peppers and onion skewars served with jasmine rice and a sweet and sour  
pineapple glaze. 
 

Chef’s Fresh Catch of The Day     Market Price 
 

Clams casino with chorizo and linguini  16 
A fusion of Mexican and Italian. Clams tossed with Mexican sausage, bell peppers & onions 
tossed with linguini pasta. 
 

Sandwiches 

Racquet burger  9 
One half pound top choice ground beef patty served on a kaiser roll garnished with lettuce,  
tomato, and your choice of Danish havarti, smoked cheddar or finlandia swiss.  
 

Grilled Chicken Sandwich 9 
Marinated breast of chicken prepared blackened or grilled. Served on a ciabatta roll with your 
choice of Danish havarti, smoked cheddar, or finlandia swiss cheese, mayonnaise, lettuce and  
tomato. 
 

Cuban Sandwich  9 
Roasted mojo marinated pork loin, smoked ham & Swiss cheese joined with mustard & dill pickles 
on a sour dough hoagie roll pressed and served with sweet potato fries 
 

Club Sandwich 9 
Traditional club sandwich served on your choice of white or wheat bread. 
 

Catch of The Day  Sandwich 10 
Blackened Tilapia served on your choice of bread, with lettuce, tomato and Remoulade sauce. 
 

The Steak Sandwich  14 
New York Strip Steak served on Asiago cheese Ciabatta bun with Swiss cheese  
and sautéed onions  

 entrees served with your choice of a small Caesar or garden salad 

Sandwiches served with your choice of chips, fries or fresh fruit 


