s

PLANTATION CLUB
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SHRIMP COCKTAIL | 12 HOUSE SMOKED MAHI MAHI DIP | 11
GF | Cocktail sauce and lemon Served with veggies and crackers
TIRIFRILE RIRINES | & HUMMUS PLATE | 11
GF* | Truffle oil, parmesan and duck fat aioli Weekly hummus varieties served with

b k
FRIED CALAMARI | 12 cucumbers and crackers

Sweet peach chili dipping sauce tossed with SOUTHWEST CHICKEN EGG ROLLS | 9
roasted garlic and cilantro With avocado ranch

CHARCUTERIE PLATE | 12 THREE BBQ BEEF TACOS | 12

GF* | Italian meats and cheeses Smoked beef, citrus slaw, caramelized onions,

scallion and queso fresco

ENTREE SALADS

TACO SALAD | 12 CHICKEN AND WATERMELON SALAD | 15
GF* | Lettuce, tomato, avocado, beans, GF | Watermelon, mint, feta, onions, candied
jalapefos, shredded cheese and onions and taco sunflower seeds, served with lemon cucumber
beef in a crispy tortilla vinaigrette

ENTREES

Served with choice of two sides, excludes entrée salads

House Salad | Caesar Salad | Chef’s Vegetables | Roasted Asparagus | Soup Du Jour
Baked Potato | Side of the Day | Plain Mashed Potatoes | Truffle Fries | Rice Pilaf

STEAK AU POIVRE | 22 SR RSB G 51 (I Bl 53138 Sy/eisid b R OU sy b el o o7
GF | New York strip, cognac sauce and wild GF | Prosciutto, goat cheese and dijon cream sauce
oo PASTA BOLOGNESE | 17
HERB CRUSTED LAMB LOLLIPOPS | 18 Spaghetti tossed with meat sauce, served with
With mint pesto garlic bread
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PORTOBELLO STACK | 14 GRILLED PORK CHOP | 23
Grilled portobello, mozzarella, roasted Corn bread puree, red pepper romesco

t
PEpPPEL pesto SOUTHERN HILLS’ MIXED GRILLE | 29

BLACKENED REDFISH | 16 Dungeness crab cake, petite New York strip,
GF | Mango salsa, lime beurre blanc tomato-mango chutney, fried leeks
SEARED DIVER SCALLOPS | 24 SMOKED PRIME RIB | 31
GF | Tomato chutney Served with au jus and horseradish
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Ask about Chef’s dessert features!

ITALIAN GELATO | 6 FRIED CHEESECAKE | 8
GF | Banana caramel or pistachio With chocolate and caramel sauces
GF | Gluten Free GF* | Gluten Free Available

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Please make your server aware of any food allergies.



$77
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