SHOREWOOD COUNTRY CLUDB

DINNFRSTARTERS

REAL CHICKENWINGS  s¢
6 crispg fried fresh wings with cclcrg and blue cheese

hot, medium, mild, gar]ic—Parmcsan, bbq, cajun

STUFFED BANANAFEFFERS  $8

herb and cheese sthFing, gar]ic oil, toasted ciabatta

BRUSCHETTA  ss

toasted bread, tomato, roasted garlic, basil, asiago, balsamic drizzle

SAUTEEDMUSSELS si0

sweet italian sausage, garlic, grape tomatoes, white wine broth, gri“ecl crostini

SHRIMFCOCKTAIL  $9

cocktail sauce, lemon wcclge

HOT CRABDIF 9

sPinach, artichoke hearts, toasted ciabatta

MEXICALINACHOS  ss

seasoned chicken, peppers, onions, scallions, smashed black beans,jalapcno sour cream

BACONWRAFFED SCALLOFS s 10

sweet and sour glazc

SEAFOODBISQUE.  cup s+ bowl $5

creamy sherried lobster base, shrimP, crabmeat, haddock

DAKED FRENCHONIONSOUF  cup  $4 bowl $5

rich beef brotl'i, croutons, Provolonc cheese

SOUFDUJOUK cup $3 bowl $4

chefs dailg insPiration



FPASTA

VEALANDRAVIOLI  s19

braised veal, three cheese ravioli, Proscuitto, sPinach, braisingjus

CHICKENTENNE ALFREDO  $15
broccoli, shaved asiago, diced tomato substitute SHFRIMFP  $2

SEAFOODMACAND CHEESE  s21

511rimP, sca”ops, crabmeat, |obstcr~tarragon cream, asiago

CHICKENFARMESAN  s17

breaded chicken, fried mozzarella Puck, pesto cream, linguini

SALADS

SALAD CAFRESE.  s10

mixed greens, laycrccl fresh mozzarella and tomato, balsamic onions, olive oil, balsamic g|azc

CALSAR  $6

crisP romaine, house-made caesar clrcssing, croutons, shaved asiago

add CHICKEN s$3 GRILLEDSIRLOIN $5 SHRIMP $¢ SALMON 6
BEFFANDFOTATO  si2

gri”ed steak, romaine, Fingerling Potatoes, fried onions, grape tomatoes,

crumblecl b]UC Cl‘lCCSC, crcamg hOl’SCl’aCliSl’l Cll"CSSiﬂg

THAICHICKENSALAD  sio

mixed greens, babg corn,_julicnnc asian vcgctablcs, shredded coconut, red curry vinaigrette

MONTERLY SHRIMF SALAD st

mixed greens, corn and pepper relish, bowtie pasta, red onion, grape tomatoes, cilantro vinaigrette

all salads served with roasted garlic ciabatta



FROM THFE GRILL

8 oz F]LET MIGNON with shallot demi g]ace $25

120z NFEWYORK. STRIF STEAK  with shallot demi glacc $25

SFECIALTIES

CHICKENCHAUSSEUR 16

musl‘nrooms, tomatocs, gl"CCI’! PCPPCI"COI’T\ clcmi glacc

FOREST MUSHROOM-VEGETABLE RISSOTO 15

wild mushroom, sPinach, tomato, red onion, artichoke hearts, roasted garlic oil

CRISFY FANKO FRIED SHRIMP - s17

l’:omcmadc tartar sauce, ]emon weclgc

FESTOSALMON  s18

pesto crusted, tomato-basil relish

FANTRIED HADDOCK  s16

lemon-caPcr—cli“ sauce

DREADED FORK CHOF CACCIATORE. s18

charred peppers and onions, tomato sauce, fresh basil

TERIYAKICHICKEN 16

asian slaw, sweet and sourglazc

MEATLOAF  s15

red wine demi glacc, crispy fried onions

Served with cup of soup c]ujour or house salad.
Choicc of buttermilk mashed potatoes or rice mcdlcy
and vcgctablc dujour



SIDES

FRENCHFRIES  s15
FRESHCUT FRUIT  s2
ONIONRINGS  s25
COTTAGECHEESE  s1
COLESLAW 1
HOUSE SALAD  $3
HOUSE CAESAR 4

DRESSINGS

BUTTERMILK RANCH, HONEY MUST ARD, FRENCH,
1000 [SLAND, BLUE CHEESE, BALSAMIC VINAIGRETTLE,
FAT FREE RASFBERRY VINAIGRET TE, FPARMESAN FEFFERCORN,
OIL AND VINEGAR

CRUMBDLEDBLUE CHEESE  $.75

WE HOFE YOU ENJOY YOUR DINING EXFERIENCE AT
SHOREWOOD COUNTRY CLUD.
IFYOUHAVE ANY SFECIALREQUESTS,
FLEASE DONOT HESITATE TO ASKAND [FFOSSIBLE
WE WILL BE HAFFY TO ACCOMMODATE.



