
 



The Manhattan Country Club 
 

Small Plates 

 

Shrimp Cocktail                              $10    

five large shrimp poached and served with spicy cocktail sauce and a lemon wedge   

  

Tamale                     $11 

Pork spiced, encased in masa, then wrapped in a banana leaf and steamed, served with guacamole,  

sour cream, and pico de gallo  

 

Ahi Tuna                        $12  

Ahi tuna lightly seared with seaweed salad, pickled carrots, and a fiery ponzu dipping sauce   

                                               

Chili Lime Beef Skewers                   $11 

Beef marinated in chili lime and adobe sauce, then char-grilled, and served with chipotle, ranch, guacamole,  

pico de gallo, and a flour tortilla           

 

Flatbread Pizza                     $10 

Tandoori baked flatbread topped with rich, zesty, tomato concasse, aged Asiago and Gruyere cheese, and 

fresh herbs        

 

Cheese Plate                     $18 

A selection of three cheeses, paired with bacon jam, and pickled vegetables  

 

Club Salads             •$7 Full  •$6 Petite  

The addition of fried or grilled chicken, grilled shrimp, ahi tuna, or grilled salmon to any salad is available 

for $7 

 

Sunflower 

Mixed greens topped with Bleu cheese crumbles, house croutons, tomatoes, and sliced cucumbers with our 

sunflower vinaigrette dressing 

 

Thunderbird 

Mixed greens topped with tomatoes, sliced cucumbers, bacon crumbles, Asiago cheese, and sunflower seeds, 

with our creamy ranch dressing 

 

Classic Caesar 

Crisp Romaine lettuce topped with house croutons, Asiago cheese, tomatoes, and our house Caesar dressing 

 

House 
A simple salad of mixed greens, grape tomatoes, sliced cucumbers, and house croutons with your choice of 

dressing 

 

 

 

House Dressing Choices:   

Buttermilk Ranch, Sunflower Vinaigrette, Bleu Cheese, Honey Mustard, Italian,  

Roast Garlic Balsamic, Caesar, Oil & Vinegar, French, Dorothy Lynch, 1000 Island, 

Dorothy Lynch 



 

Specialty Salads 

 
Chicken or                              $13 Full  $7 Petite 

Seafood Cobb                     $15 Full  $8 Petite 

Crisp iceberg lettuce, avocado, boiled egg, bacon crumbles, tomatoes, smoked bleu cheese crumbles, 

poached shrimp, and crab meat with your choice of dressing 

 

Steak Fajita Salad                    $13 Full  

A fried tortilla bowl filled with iceberg lettuce, tomatoes, cheddar cheese, marinated green chili lime 

steak, and spicy chipotle ranch dressing  

 

Crab Louie                    $13 Full   $7 Petite 

A timeless classic of crisp iceberg lettuce topped with sweet crab meat, boiled egg with Louie dressing, and 

a lime wedge on the side 

 

 

Lighter Side 

 

Bogie                     $12 

A half pound of choice ground beef, char-grilled as you like, topped with lettuce, tomato, onion, and your 

choice of cheese on a Brioche roll 

 

Southwest Chicken                   $13 

A club staple: char-grilled chicken breast, topped with bacon, pepperjack cheese, on a Ciabatta roll, with 

Chipotle Mayonnaise, and guacamole 

 

Snapper Torta                    $13 

Fried Red Snapper, served on Telera bread with guacamole, shredded lettuce, and pico de gallo 

 

 

From the Stock Pot 

Chef’s Soup of the Day 

House-made, please ask your server for today’s  

selection. 

$4 cup  $7 bowl 

Gratinee Of French Onion Soup 

Sweet onion slowly caramelized and combined with beef broth, topped with a crouton, loads of Asiago cheese, and broiled 

to bubbly golden brown. 

$5 cup  $8 bowl 

Dinner Sides ($5 each) 
Risotto, Roasted Marble Potatoes, Baked Potato,  

Cajun Rice, Mashed Potatoes, French Fries, Fresh Vegetable,  

Loaded Mashed Potatoes, Loaded Baked Potato    



 

Entrees 

All entrees are served with your choice of starter soup or salad and Chef’s vegetable 

 

Filet Mignon               $31  

A house cut filet of beef, seared and roasted, napped with demi-glace, served with a baked potato and fresh  

vegetable   

 

Rib Eye Steak                                     $31 

Simply seasoned Angus beef char-grilled as you like, presented with a baked potato, and fresh vegetable 

 

Waygu Sirloin                                          $30 

Simply seasoned and grilled to your liking, topped with sautéed exotic mushrooms, and served with a baked 

potato and fresh vegetable 

 

Salmon Haida                                               $28 

Fresh Atlantic salmon, seasoned and pan-seared and roasted on a cedar plank, plated with marble potatoes 

and a fresh vegetable 

 

Snapper and Shrimp                                                $28 

Fresh Red Snapper, pan-seared, roasted, then smothered with shrimp salsa, and served with Cajun rice and 

fresh vegetable  

 

Porterhouse pork Chop                                              $26 

A Porterhouse style chop of heritage Duroc pork, char-grilled and presented with whipped potatoes, rich 

brown gravy, and fresh vegetable 

 

Lobster risotto                 $24 

Aged Asiago cheese and fried lobster meat, all folded into a creamy risotto, then topped with more Asiago  

cheese and fresh herbs, served with fresh vegetable  

 

Summer Pasta                              $20 

Fresh vegetables, exotic mushrooms, and diced tomatoes, all sautéed in olive oil and garlic, tossed with  

linguine pasta, and served with garlic bread   

 

New Orleans Style BBQ Shrimp                        $24 

large shrimp, sautéed in butter and Cajun spices, then we add beer to create a wonderful, rich, and spicy 

sauce, served with Cajun rice and bread for dipping all the deliciousness     

 

 

 

 

 

 

 

 

 

 

Dinner Split Plate Charge $6, Includes additional starter and side selections. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs,  

Or unpasteurized milk may increase your risk of food borne illness. 

Certified Angus Prime Rib 
(available Saturday only) 

Slow roasted Certified Black Angus beef served with potato choice 

   Eight Ounces           $28 

 Twelve Ounces    $32 


