9/03/10

High Meadows Country Club

Tapas I Small Plates
Hamburger or CREESEOUTGET ........cucuerereiriririririririiieririsesesiiinaen, $7.95

8oz angus burger with French fries.

Tuna Tataki

Seared pepper crusted tuna served with ponzu sauce and organic
greens.

Pot Stickers
Pork stuffed dumplings with ginger sauce.

Vegetable Spring Rolls

Three spring rolls served with hot mustard and ginger sauce.

Mussels Court-Bouillon

Two dozen mussels cooked with garlic, wine and broth.

Crab Tower
A stack of jumbo lump crab, diced avacado and tomatoes with louie
dressing and spinach leaves.

Buffalo Shrimp

Fried shrimp in hot sauce with celery and blue cheese dressing.

Chicken Salad Lettuce Cups

Proscuitto Wrapped Grilled Asparagus
With a poached eqg and horseradish butter.

Soup du Jour

Onion Soup Gratinée
Seafood Bisque

Children's Menu Available

*% Split plate charge $3.00 extra **




SPINACH SALAA ...ttt $6.95
Fresh spinach garnished with crumbled bacon, blue cheese,
mushrooms, onions, tomato and boiled egy.

CAESAT SALAM «voevvvveeeveieeseerereesssereessssssssssssssssssessssssssssssssssssns $6.95
Crispy romaine tossed with Caesar dressing, croutons and parmesan,
garnished with boiled egg, tomato, olives, onion and anchovies.

Add Shrimp or Chicken

Filet Mignon
Angus filet grilled to perfection served with a baked potato, a
side of bearnaise sauce and fresh vegetables.

Veal Piccata
Classic cuisine: pan seared veal with capers, wine, lemon and
mushrooms, served with fettuccine and chef’s vegetables.

Grilled Pork Rib Chop
Eden Farms Berkshire pork served with sauce Normande with
apples, mashed sweet potatoes and braised cabbage.

Coquilles St Jacques
Jumbo scallops in wine sauce with mushrooms and scallions,
topped with cheese then baked under the broiler, served with
mashed potatoes and chef’s vegetables.

®Pan Seared Colombia Rjver King Salmon
Fresh wild caught salmon served with fettuccine, fresh vegetables
and citrus vinaigrette.
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