I~ ntrées

Appropriate entrées served with house baked }Dreac*, mashed Potatocs and Chelc’s seasonal vegetab[c.

ngraclc your dinner with a house salad or cup of soup for $%.00.

[ enderloin [ ips au Foivre
Beef tenderloin tips served with a traditional peppercorn sauce.

$34

Farmesan Encrustea’ Whitetish

Finished with classic lemon caper beurre blanc sauce.

$26

B/ac;écncc/ 5a/mon /:/ﬂct

North Atlantic salmon accomPanied with florentine sauce.

$24

Koman Chicken
Ligl‘xt]g floured chicken with sauté¢ed garlic & sPinacl‘i, finished with artichoke cream sauce.

$22

Marinated [lat Jron

Beerand lime marinated steak, gri”ed to Pencection and served with a

roastec‘l Y‘Cd PCPPCF cream praiche.

$29

Wa/nut Encru.stca’ Wa//eqc
Accompanied with Micl’n’gan cherry beurre blanc sauce.

$27

Brcaa'ca’ La)éc /> erch
Light]g breaded lake Perch served with house made remoulade sauce.

$22

Lobstcr Mac & C/lcc.sc

Penne pasta with a herbed white cheese sauce and succulent lobster Pieces.

$20

5eafooa, 5camlpi

Jum})o shrimp, steamed mussels, clams, sPinach and sun-dried tomatoes. Served overgarlic Iinguini.

$24

K atherine Lounsburﬂ, Chc{: de Cuisine Amanda Grag, Club Managcr
klounsburg@bo\gncicom mgrag@bognc.com

NOTICE Consuming raw or undercooked meats, Poultrg, scaFood, shellfish or eggs may increase your risk of foodborne i”ness, csPccia”g if you have a medical condition.




