Anglers’ Club Dinner

LOBSTERPALOOZA SUNDAYS

Chowder 6 -9 Chilled Gazpacho 6 -9
cup or bowl cup or bowl
Shrimp Cocktail -15 Mediterranean Hummus Plate - 13 Fried Calamari - 15
jumbo shrimp with tomatoes, cucumbers, red onion, w/ banana peppers
cocktail sauce peppers, black olives, mint, feta, and sriracha mayo

with toasted pita crisps

Tuna Wontons -16 Edamame Mix -10
fried wontons w/ tuna, Chicken Wings- 16 shelled edamame w/ craisins,
wakame, pickled ginger, buffalo, sweet asian, feta, basil and olive oil
wasabi creme, soy ginger sauce jerk or plain with pita chips
Harvest Salad - 13 Caesar Salad -12 Italian Farro Salad - 13
greens w/ roasted squash, craisins, romaine w/ parmesan cheese, arugula with farro, tomatoes,
goat cheese, sunflower seeds, croutons and caesar dressing radish, pistachio, mint, parsley
and zinfandel dressing parmesan and lemon vinaigrette

*add grilled chicken, lobster salad, shrimp, grilled salmon or burger to any salad

House burger -16 Lobster Salad Roll - 29
w/ caramelized onions, bacon jam, lobster salad w/ lettuce on brioche roll
truffle mayo, greens and gruyere cheese
Grilled Chicken Sandwich - 15
Regular burger - 15 topped with swiss, avocado, bacon,
lettuce, tomato, onion -choice of cheese lettuce, tomato and hot honey

1 % # BOILED LOBSTER DINNER -32
w/ boiled new potatoes, corn on the cob, and drawn butter

(NO TAKE OUT FOR THIS ITEM)

no

Ask about our desserts!

>in>

*PLEASE NOTE THAT SPECIAL MENU REQUESTS SLOW DOWN THE PROCESS — NONE WILL BE ACCEPTED SO THE KITCHEN
MAY PRESENT FOOD IN A TIMELY MANNER*

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
*Bef‘ol‘e p]acing yol.ll‘ ol‘der, p]ease inf‘ol‘m youl‘ server lf‘a pel‘snn in yUur par‘ty has a Food a“el‘gy.



