
Dinner Menu 
 

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

Salads and appetizers 
 

Greek Salad Over Mixed Greens 9 
An arrangement of tomatoes, cucumber, red onion, Kalamata  
olives and orange sections served over mixed greens in a Greek  
vinaigrette dressing. Served with Lavasch crackers.  
 

Mixed field greens  5 
Tender mesclun greens and baby spinach tossed in your choice of 
dressing. Served with grissini bread sticks. 
 

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  13 
Seared chilean salmon over fresh greens tossed in a raspberry  
balsamic vinaigrette, with assorted fresh garden vegetables. 
 

Seared sea scallops over field greens  18 
Sweet fresh scallops pan seared and arranged with mesclun greens 
and a raspberry balsamic vinaigrette.  
 

Asparagus Pillow with Shitake Mushrooms 9.5 
Asparagus tucked in a puff pastry pillow with a Shitake mushroom 
and fresh Thyme sauce. 
 

Shrimp Cocktail 10 
Gulf Shrimp arranged with celery root slaw and cocktail sauce. 
 

Prosciutto and Scallops over Cheese Grits 13 
Grilled prosciutto wrapped sea scallops served over creamy 
cheese grits with chipotle chive butter. 



 
Entrees  

Grilled Filet of beef with green peppercorn sauce  24 
Grilled Top Choice beef tenderloin with a green peppercorn sauce. Served with rustic yukon 
gold potatoes and seasonal vegetables. 
 

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 hunters sauce  24 
Top choice N.Y. strip steak grilled to your liking with a sauce made of peppery demi-glace, wild 
mushrooms, Madeira wine and enhanced with cream. Served with rustic Yukon gold potatoes and 
vegetable medley.  
 

Shrimp pescatore over linguini pasta  19 
Gulf white shrimp sautéed in fresh herbs and then tossed into crispy panko crumbs and served 
over a light pesto cream sauce. Served with your choice of vegetable. 
 

Pork Tenderloin Normandy 17 
Medallions of pork and apples sautéed with Calvados. Accompanied with sweet potato hash  
and winter vegetables. 
 

Chef’s Fresh Catch of The Day     Market Price 
 

Grilled Australian Lamb Chops 27 
Twin Australian double bone lamb chops encrusted with Dijon mustard and seasoned panko 
break crumbs. Served with rustic yukon gold potatoes & asparagus. 
 

Cioppino 26 
Shrimp, clams, mussels, sea scallops and crab stewed in a spicy tomato sauce and served over 
linguini. 
 

Grilled Vegetable and Goat Cheese Stack 14 
Layers of eggplant, zucchini, roasted red peppers and portabella mushrooms surrounded by  
fettuccini and marinara. 
 

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. 
 

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

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

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

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


