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CLAssIC CAESAR SALAD CURRY CHICKEN SALAD WITH PAPAYA
Hearts of Romaine Lettuce tossed in our Classic Caesar Dressing, Fresh Island Papaya filled with Curried tender morsels of dark and white
Topped with fresh Parmesan Cheese & Herb Croutons Chicken folded with Curry-flavored Mayonnaise, Raisins, Carrots, Celery
With Grilled Chicken 10.25 and Apple on a bed of Gourmet Greens and garnished with a Boiled Egg

With Fresh Mahimahi  10.95 10.75

SOUTH OF THE BORDER CHICKEN
Broiled Margarita Breast of Chicken served on a bed of Mexican Rice,
chopped Head Lettuce, crispy-fried Corn Tortilla and Black Beans with
Sweet Aioli, Ranch Dressing and topped with Pico de Gallo
10.50

STUFFED FRESH TOMATO WITH TUNA SALAD
Stuffed Tomato Crown with Tuna Salad
On a bed of Gourmet Greens and choice of Dressing
9.95

SPINACH SALAD
Fresh Spinach and Gourmet Baby Greens with Sliced Apple,
Spiced Honey Pecans, Dried Cranberries with Grilled Marinated
Chicken Breast tossed in our Raspberry Vinaigrette and covered with
Fresh Strawberries and Orange Segments
10.50

Soillssekle & Brirs

Served with Seasoned Steak Fries, Gourmet Greens, Pineapple Coleslaw or Fresh Potato Chips

HawallAN KALUA PORK SANDWICH TURKEY AVOCADO SANDWICH
Topped with Pineapple Cole Slaw and Sweet Chili Aioli On your choice of Bread with
9.25 Monterey Jack Cheese and Cranberry Aioli
7.95
CLUBHOUSE SANDWICH
Triple deck of Smoked Turkey, Crisp Honey Bacon, NEW YORK STEAK SANDWICH
Cheddar Cheese, Avocado, Lettuce and Tomato Broiled 5-ounce certified Black Angus Beef on a Hoagie Bun with a slice
7.95 Tomato, Onion and topped with creamy Horseradish Aioli
10.50
TuUNA OR CURRIED CHICKEN CIABATTA
With Lettuce, Tomato and Onion O’CLuB BURGER
10.95 Half-pound Black Angus Beef with Lettuce, Tomato, sliced Onion and
choice of Cheddar, American, Swiss or Provolone Cheese
8.95
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Served with the Chef’s Daily Vegetables and your choice of Roast Garlic Mashed Potatoes, Steamed White Rice,
Brown Rice or Seasoned Steak Fries and Dinner Roll & Butter

EAST MEeeTs WEST FRIED CHICKEN CUTLET
Broiled 5-ounce Certified Black Angus New York Steak Classic Creamy Southern Sauce
with Maitre d’ Butter and Shrimp Tempura with Ponzu Sauce 11.95
12.95
O’CLus Loco Moco
SAUTEED FRESH FisH Half-pound certified Angus Beef on a bed of your choice of Starch,
Fresh Atlantic Salmon or Island Mahimabhi lightly dusted Sauce Chasseure and two Eggs cooked your style
with seasoned flour, sautéed and served with a 10.50
Creamy Mushroom Sauce and topped with Bay Shrimp
12.50 HoME-MADE MEAT LOAF

Slow-baked Certified Black Angus Ground Beef with
Fresh Herbs and Spices

10.75
DAILY LUNCH BUFFET SOUP AND SALAD BAR
9.95 7.50
WEEKLY FAVORITES
Monday Tuesday Wednesday Thursday Friday
\egetable Lasagna Bread Bowl with Shrimp & Chips Chicken Quesadilla Hawaiian Plate
9.95 Potato-Bacon Soup 11.95 9.75 11.95

9.75
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Choice of Steak Fries or Carrot and Celery sticks

PEANUT BUTTER AND JELLY SANDWICH
3.50

GRILLED CHEESE SANDWICH
3.50

CHICKEN TENDERS WITH HONEY MUSTARD SAUCE
4,95

HALF TURKEY SANDWICH
450

HALF TuNA SANDWICH
3.95
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