High Meadows Country Club
Appetizers

CTAD TOTWET weeeeeeeeeereseeseseeesesseesessiesssseesssstesasstesssssesssseessnns $10.95

Four layer stack; Jumbo crabmeat, avacado, tomato, corn with roasted
pepper, garnished with hydroponic watercress and citrus vinaigrette.

SATIMP COTTL FTIELETS co.evnveeiveeirieiieeisieisssesissssssssesssssssssnens $6.95
Fried shrimp balls served with Cajun remoulade.
SPINAch ATEICRORE DP.......cvovvuereineririeiiriseiisisisesssisesssssnnns $6.95

Hot dip topped with white cheddar cheese; served with grilled
Mediterranean flatbread.

ANGELWINGS caevvviiriiririiiriiiiinisisisiisisssescssiisisisisissssseseseaes $6.95
Endive leaves stuffed with rare roast beef, topped with wasabi
mayonndaise.

Soup du Jour
Roasted Red Pepper SOUP .........ccueuvevevsunurunnes Cup $2.95, Bowl $3.95
Thai SATIP SOUP.........cvvvvererriiririririeisirnraenes Cup $3.95, Bowl $4.95

With coconut milk, lemongrass and Lime (Lemongrass from
High Meadows Pool Herb Garden,)

Salad

FERATVE SALAA «.eeoeeeeiivieseeessreeeeseeeesseeseseesesseesssesssiseesssseesens $6.95

Julienne Belgian endives with apples, pecans, blue cheese,
and raspberry vinaigrette

CACSAY SALAA «...evooeveveeveveseeieseeresieeessiessssiessssvesssssesssssessssessssses $6.95

Crispy romaine tossed with Caesar dressing, croutons and parmesan,
garnished with boiled egg, tomato, olives, onion and anchovies.

SPINACA SALAL ...ttt $6.95
Fresh Spinach, mushrooms, tomato, boiled egg, onion, blue cheese
with hot bacon vinaigrette.

Add SATTNP 0F CRICREN .eveveevevereeinirreeeniseesesissssesessssenes $10.95
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Entrees

Filet MIGNON .cuvueveniiirririiririsrisisisiseeisisiessssssisesssssseseseas $24.00
Choice angus filet served with a baked potato, fresh vegetable
and shiitake sauce.

SEUSFEA PrAWNS.....eeeviieiiieeiieeeeisiss ettt $20.00
Crab stuffed super jumbo shrimp, served with basmati rice and
fresh vegetables.

BLACRENEA BASS ..vvevveeverreervrnrervesrvessressessessesseessesssessesssessesssens $21.00

Fresh Chesapeake striped bass, pan seared, Cajun spice, served with
mashed potatoes and vegetable du jour.

PaAN SEATCA SAIMOMN.c...uvvveeeeevireeesrireesrsersessssesssssssssssssssssssssssses $17.95
Norwegian salmon filet served over wilted spinach, topped with
sweet pepper coulis, served with basmati rice and vegetables.

BUSFALO SEEAR.......couenenieririeiinirisiesieisieeesistsis st se st sanes $25.00
Bison New York strip steak, pan seared topped with shiitake
sauce, served with mashed potatoes and chef’s vegetables.

Grilled CRICREN PNt ........uueeeeeecisirisieeisisiseeisisieseeens $15.95
Julienne cut chicken, tossed with asparagus, artichoRe hearts,
sweet pepper strips and shiitake mushrooms and noodles, flavored
with garlic, wine and olive oil, topped with crumbled goat cheese.

*% Split plate charge $3.00 extra **
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