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GOLF CLUB

starlers

chef’s soup du jour ~ cup 5 | bowl 7
deviled eggs ~ trio of deviled eggs...smoked salmon, bacon & blue, classic

cheese & charcuterie plate ~ selection of local cheese, fennel salami
marcona almonds, mostarda & pickled vegetables

stone harbor wings ~ choose house barbecue sauce or buffalo style

smoked chicken & black bean egg rolls ~ with pico de gallo
chipotle cream & cilantro leaves

panko crusted spicy tuna rolls ~ yellowfin tuna, seaweed salad
soy sauce, pickled ginger, wasabi

roasted heirloom carrots ~ goat cheese, orange supremes
cumin & citrus vinaigrette

chargrilled shrimp ~ roasted corn salsa, herb salad, cilantro oil

south bay oysters on the 1/2 shell ~ local harvest oysters, citrus & ginger mignonette

caesar salad ~ our signature caesar salad with shaved locatelli &

roasted garlic croutons

summer kale & quinoa salad ~ strawberries, goat cheese, roasted cashews
white balsamic & honey vinaigrette

heirloom tomato & burrata salad ~ micro basil, parma ham, olive oil
aged balsamic vinegar
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fltbreats

margherita w4 tomatoes, fresh mozzarella & basil leaves

wild mushroom w4 ricotta, pecorino, thyme & rosemary
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Mmauns

pan seared black cod

jersey corn custard, swiss chard, grape tomatoes & scallions, champagne vinaigrette

half roast organic chicken

polenta, brussles sprout leaves, lemon, thyme, natural jus

chargrilled duroc pork chop

fingerling potatoes, cippolini marmalade, roasted brussels sprouts, neuske bacon

grass fed filet mignon

chargrilled filet mignon, roasted miatake mushroom, mashed potatoes, red wine demi glace

pan seared jersey shoal scallops

tricolor fingerling potatoes, shitake mushroom & asparagus salsa, soy caramel sauce

crabcake sandwich

our signature crabcake, cornichon & tarragon aioli, coleslaw, old bay chips

chargrilled grass fed sirloin burger

applewood smoked bacon, cheddar cheese, onion roll, french fries
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