
The Club

Appetizers

The “Sashimi Grade” Tuna 
Diced Ahi served with pickled ginger, wasabi, tamari soy, and a parmesan wafer roll.
10.95

The Prosciutto Wrapped Asparagus

Fresh prosciutto sliced thin and wrapped around stems of asparagus, served with a pesto and horseradish cream sauce
7.95

Beef Tenderloin Skewers Satay
Beef tenderloin skewers rubbed and grilled with fresh garlic and spices. Served with a side of spicy peanut sauce.
9.95

The Coconut Shrimp
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Slightly fried shrimp with a light coconut shell, served with our famous jezebel sauce.

9.95

The Boston Bibb Lettuce Wraps
Fresh organic Boston Bibb lettuce served with sliced chicken breast, a Carolina style slaw, and a shooter of cranberry relish for those of you who like to be a little different.
8.95

The Cheese and Olive
Gourmet cheese and olives served with pickled hearing and thin wafer crackers.
8.95

Sandwiches
All Sandwiches served with your choice of waffle fries or sweet potato fries.

All sandwiches are served with bucket salad as well.
The Captain’s Burger

Our classic 100% fresh Angus patty topped with mushrooms, onions, swiss, and cheddar cheese. Tradition makes this sandwich bun less but for one of our fresh baked onion poppy buns all you have to do is ask.
9.95

The Chicken Club
Grilled chicken breast topped with cherry wood smoked bacon, swiss cheese, and grilled pineapple on a whole wheat bun.
8.95

The Red Dragon Philly
Sliced slow cooked prime rib served on a soft French bread loaf, topped with mixed peppers, grilled onions, and Red Dragon Cheddar cheese.

10.95

The Ultimate Quesadilla 
Sundried tomato shell stuffed to the max with sautéed onions, tricolored peppers, cheese and grilled chicken breast. Served with salsa, sour cream, and a side of our fresh deep fried blue corn chips.
10.95

Cheri’s Garden
All salads are made from only fresh organic greens.

Chicken – Add 3.00

Beef –Add 4.50

Tuna – 4.50

 The Ultimate Wedge
Organic hearts of head lettuce topped with fresh Applewood bacon, homemade blue cheese dressing, and oven roasted cherry tomatoes. 
7.95
The Blueberry & Mandarin Salad

Fresh blueberries & mandarin oranges on a bed of organic fresh spring greens. Topped with candied pecans and crumbled Boursin cheese.
7.95

The Plain Jane
Organic and garden fresh spring greens, tossed with dried cranberries, candied pecans, grilled pineapple, and served with a lime vinaigrette.
7.95

Entrées

All Entrées served with nightly bucket salads.
The USDA Prime Tenderloin
USDA Grade Prime 8oz beef tenderloin topped with a sundried tomato and chipotle butter.
27.95
Caribbean Style Jerk Chicken
Pounded out chicken breast marinated for 24 hours in a spicy Caribbean style rub and grilled to perfection.
16.95
The Applewood Wrapped Pork Chops
Two Applewood wrapped chops served on a sweet corn salad and topped with a lavender peach sauce.
19.95

The Saffron & Lobster Ravioli

Buttery lobster stuffed into a pasta shell with wonderful saffron and served with a crabmeat and cognac cream sauce.
23.95
The Ahi “Sashimi Grade” Tuna

Sashimi Grade Ahi Tuna seared rare with a peppercorn crust, topped with a sesame and sake glaze.
21.95
The Halibut
Fresh Alaskan Halibut char grilled and topped with a tropical kiwi & mango relish.
25.95
The Cosi Pasta
Little purses of pasta stuffed with four cheeses lightly tossed in oil with roasted red peppers, asparagus, mushrooms, and artichokes.
17.95
The Delmonico
USDA Choice beef that any steak house would envy, and then topped with two jumbo beer battered shrimp.
14oz - 28.95


8oz – 15.95
Blue Plate

 Some type of stuff.
 $9.95
Hand Carved Steak

Who’s got the beef?  

$16.95
Fresh Catch

Yeah you know some type of fish here too!   

$16.95

