Fl/?/wﬁzem, Starters and L@ﬁf Fare

Fresh Oysters on the Half Shell
Selection of fresh shucked to order oysters served on the half shell over crushed ice Haffdozen - dozen
Cral Stuffed Mushroom Caps
Warm 5&7@ pam‘ﬂée//&z cas stuffed with cral mixture seasoned with herl and spices
Warm and Crispy Ciﬁ'ejine Mozzarelln Balls
Served with fresh basil, pesto and drizzled with extra virgin olive oil and @e&/ Modena balsamic vinegar
Fried Calamari
Calamari rings conted in our signature cornmen [ érm&ﬁry served with spicy %ppmﬂ sauce
Crispy Seared Duck Breast
Mﬂp[e Leaf Farms duck breast fon seared to medium rare and fﬁin@ sliced, j/ﬂﬁ%{ with m;péemy gastrique
Crab Cake
Yumbo /ump crab meat cake served with incy jrm’n mustard sauce and C//y‘un remoulade
Lobster Macaroni and Cheese
Elhow noodles tossed with Lobster chunks in a vich cheese sauce infused with truffle oil
Vietnamese Sﬁrinj Roll
Sﬁ;ﬂimpy, mint. basil, and ogam’c  greens wm/.vﬁe&/ inrice faper served with incy %ﬁpinj sauce

"
éwpy
French Onion
Served au jmﬁn, with croutons and Swiss cheese Cup - Crock

Soup du A four
Two fresh features p;ﬂepmﬂe&/ f/ﬂi@ from seratzh Cup - Bowl

Chef's Featured Salads

Summit Signature Nuts and Berries

Toasted mixed nuts, ﬁﬂeyﬁ berries and organic mesclun mix tossed in Summit Club's own mypéemy uinﬂij;ﬂez‘fe
Crab and Fermel Salad

O;yﬂmb éa@ greens and shaved fenmel hulh L‘oﬁpe/ with crab meat and drizzled with fennel seed vinaigrette

Carrot and Beets Salad
8&:@ red and ﬂo%n beets and| 5@@ carrofs tossed in ﬂinﬂer Asian Uina@reffe

Asa Cowfesy to other members p/em'e silence ' your ﬁﬂﬂem’ and cell ﬂﬁoney while in de aém'nﬂ room
”Com'uminﬂ raw or un/ercooée/ meats, pouﬁ‘ry, J'eﬂfmm( J'ﬁe//ﬁ’yﬁ or eqgs may increase  your rixk 0}[ }[00/ borne illness”



Chef Featured Entrees

Grilled Truﬁ%/ New York \S’frip

140z center cut strip steak served over truffle infused mashed fotatoes and finished with blnck truffle demi
Seared Salmon

Farm raised salmon seasoned with WMediterrancan herb mm/;picex served over warm couscous salad
Elk Strip Steak

North American e/éyfm'p loin steak ﬂm’//e/ to medium rare ﬁm’;ﬁe&/ with wild mushroom cream sauce
Seafood Stuffed Chicken Breast

Chicken breast stuffed with seafood mixture fon seared, served with rich lobster sauce
Pheasant Ravioli

Fresh pasta stuffed with ﬂﬁeamnf mousseline served over herl infused velouts
Pan Seared Sca/foﬁs

Day hoat scallops fon fried unfi’/ﬂof/en brown served over ueﬂefaéfey vibbhons and voasted jm'ﬁ’c sauce
Roasted Sea Bass

Sea bass fillet fappe/ with sun dried tomato faﬁenm/e and oven roasted served over rice
Tuna Nigoise

A variation of the classical Mediterranean dish; ﬂm’//e/ tuna steak fo/.vpm/ with offves, caper and tomato sauce
Braised Natural Beef Short Ribs

Slow braised short ribs served over mashed, [potatoes

Summit Club S/ﬁecia/ﬁey

888][ (FI/BL‘ Mynon Grilled to order to your desived doneness served with cabernet demi
8 oz certified Black Anqus - 6 ounces center cut petite filet

Broiled Lobster Tail Oven broited lobster tail served with clarified butter
Maine bz - Twin Maine tail - Australian 10 oz

Summit Club Sijnafure Surf and ’Tm'f French onion J'fy/e filet mignon and lobster tail duo
Maine boz tail - Australian 10 0z

\S’fmﬁ Viane ][07' Two Black ?lrym’ Tenderlom cutlets sautéed tableside with shallots, jarﬁc, z;uarfere/ mushrooms, ﬂj"on
mustard, red wine ﬁ/emiﬂ/ace and finished with ﬁem/y cream

f@wfaﬁ‘ Au Gratin Mushroom stuffed vavioli covered with marinara z‘oppe/ with shaved [parmesan gratin
With ﬂl"i//ﬂf/ chicken - With J'aufe'ef/yﬁrimpy

Dover Sole Pan seared whole Atlantic Ocean Dover sole deboned tableside



