Stockbridge Golf Club
Friday, June 17*, 2011
Soup

Butternut Bisque
Cup $3.50 Bowl $5.00

Salads
Arugula Salad

With strawberries, spiced walnuts & goat cheese

Served with a Balsamic Vinaigrette
$6.00

The Wedge

Iceberg wedge with chopped bacon, grape tomatoes & blue cheese crumbles.

Served with Buttermilk Blue Cheese Dressing
$5.00

Mixed Green Salad

With carrots, tomatoes, onion and cucumber

Served with Balsamic Vinaigrette
$5.00

Caesar Salad

With garlic croutons, anchovies and parmesan crisp
$5.00

Appetizers
BBQ Pork Spring Rolls

Crispy spring rolls with wasabi & chili dip
$7.00

Caprese Salad

Sliced tomatoes with fresh mozzarella, basil,
extra virgin olive oil & balsamic reduction
$7.00

Coconut Shrimp

Crusted shrimp with sweet & spicy chili dip
$8.00

Smoked Salmon Bruschetta

Grilled baguette with Scottish smoked salmon, tomato,
Vidalia onion, capers and lemon cream
$8.00




Entrees

Roasted Vegetable Primavera

Oven roasted vegetables tossed with fresh tomato sauce, basil and linguini
$14.00

Grilled 10 ounce Sirloin Steak,

A grilled ten ounce sirloin with crispy potato leek cake,

grilled asparagus and a blue cheese cream sauce
$22.00

Seafood Ambrosia
Sea scallops, Atlantic cod, shrimp and red crab baked with lemon, white wine

and herbed breadcrumbs, garlic mashed potatoes and sautéed spinach
$20.00

Tarragon Chicken
Thinly pounded breast of chicken grilled & topped with sundried tomato &

tarragon buerre blanc, on a bed of roasted vegetable rice & grilled asparagus
$15.00

Grilled 12 ounce Pork Chop

Grilled twelve ounce pork rib chop with caramelized shallot and rosemary

mustard crust, garlic mashed potato and grilled asparagus
$18.00

Pouched Atlantic Salmon Nicoisse

Chilled filet of poached salmon atop a bed of greens with boiled potato,
haricot verts, black olives, anchovies and garden vegetables with dill and

lemon yogurt sauce
$18.00



