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Carysiort Grille

We are pleased that you have chosen Carysfort for your dining pleasure.
Our Mission of Excellence invites you
to request assistance with your special dietary needs.

Stariers

French Onion Soup Gratinee

Lobster, Crab and Corn Chowder

Seared Sea Scallops - White Beans and Escargor Butter

Carysfort Shrimp Cocktail - Cocktail Sauce and Lemon

Smoked Salmon Napoleon - Paddlefish Caviar, Capers and Avocado Mousse
Beluga OO Caviar - Traditional Accompaniments

Qysters Rockefeller - Spinach, Bechamel and Hollandaise

Seared Fole Gras - On Brioche Toast with Pomegranite Syrup

Salads

Caesar Salad - Focaccia Croutons and Parmesan Cheese

Spinach Salad - Hot Bacon Dressing, Crispy Onions, Goat Cheese
Butter Lettuce - Maytag Blue Cheese and Roasted Walnuts
Jumbo Lump Crab Martini - Jicama and Sweet Onions

'ins and Feathers

All Fins and Feathers are presented with
Fresh Seasonal Vegetables of the Evening

Classic Ocean Reef Club Yellowtail Snapper - Sherry, Caper, Butter Sauce

Seared Halibut - Mint Pesto and Spicy Lobster Cous Cous

Cranberry Barbecued Salmon - Wilted Greens with Toasted Pumpkin Seed Vinaigrette
Red Chile Encrusted Swordfish - Macadamia Redskin Potato Salad and Mango Coulis
Boneless Stuffed Quail - Crab and Shitaki Mushrooms and a Port Wine Reduction
Boneless Breast of Duck - Roasted Beet and Mushroom Risotto
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Steaks and Chops
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All Steaks and Chops are presented with "Carysfort Mashed Potatoes”
and Fresh Seasonal Vegetables of the Evening

IO Ounce Filet Mignon

IO Ounce New York Strip

|6 Ounce New York Strip

12 Ounce Double-Cut Lamb Chops

|2 Ounce Veal Chop

Chateaubriand for Two - Sauce Bernaise
20 Ounce Bone-in Ribeye Chop

Chef Kevin's Specialty Meat or Game

Accompaniments

Idaho Baked Potato $5.00 Wild Rice and Pecans $5J55
Asparagus Amandine $5.00 Creamed Spinach $5.00
Steak Fries $5.00 Braised Tomato Provencal $5.00

For your convenience, the standard Club gratuity will be added to your check
unless specified otherwise

Your Chef- Kevin Cornaire
Your Host- James A. Williams
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