THE BOARDWALK CLUB
RESTAURANT
WINTER DINNER MENU
Soup
Turkey, Mushroom and Barley cup 4. /crock 6.
Soup of the Day cup 4. /crock 6.
LAKESIDE STARTERS
Thai Crab Dip 12. Cream cheese, bell peppers, jalapenos and fresh cilantro
blended with red curry and lime. Served with Blue Corn Chips.
Bavarian Pretzels 5. Soft pretzel rods served with Hutch’s beer & cheese
sauce
Tequila-Lime Shrimp 13. Sautéed shrimp with garlic, Key Lime juice, fresh
cilantro and a touch of tequila.
Lakeside Wings 11. Ten wings tossed with buffalo, kansas city bbq, jalamango, lemon-garlic sauces or Louisiana dry rub. Accompanied by celery and
carrot batonettes with bleu cheese dressing.
Angus Beef Sliders 10. Trio of beef sliders topped with American cheese on
mini Kaiser buns

SALADS
Roasted Beet half 8. / full 12. Scarlett baby kale and arugula with red
beets, Valencia orange, petite heirloom tomato and goat cheese croquettes
with our signature citrus dijon vinaigrette.
South Shore Caesar half 6. / full 9. Traditional Caesar with crisp hearts of
romaine lettuce and herb focaccia croutons.
West Shore half 5. / full 8. Seasonal greens, tomato, cucumber and herb
focaccia croutons.
Add to any salad: four grilled shrimp 7

. Herb grilled chicken 5

. Seared Yellowfin Tuna 8.

Dressings…Signature Citrus Dijon, Pomegranate Balsamic, Bleu Cheese or
Buttermilk Ranch.
- Items that can be made Gluten Free

Items that can be made Vegetarian

Lakeside Favorites: try one of our signature dishes!

GRILL
Black Angus Burger 12. Half pound burger grilled to your liking, topped
with seasonal greens and tomato on a challah roll
Chicken Parmesan 11. Crispy breaded chicken, fresh mozzarella and house
marinara on a schiacciata bun
Grilled items served with a deli pickle and your choice of creamy coleslaw or
boardwalk fries

MAIN COURSE
Sweet & Savory Short Rib 25. Braised boneless beef short rib, Manchego
grits, haricot vert
butternut Squash & Farro 19. Roasted squash, Farro, red beet puree, baby
kale, shallot and apple cider vinaigrette, toasted Pignoli
Gnocchi 19. Hot Italian sausage, Bermuda onion, Shiitake mushroom, baby
arugula, house tomato sauce
Halibut Provencal 27. Pan seared loin of Halibut, Fennel-Shallot tomato
broth, petite clams, haricot vert
Honey Glazed Chicken 25. Bone in chicken breast, roasted fennel celery
root and parsnip trio, carrot puree, herbed couscous

All main course a la carte selections served with a house salad of mixed
seasonal field greens with our signature citrus dijon vinaigrette

Ask about our selection of Daily Specials!
We will make every attempt to accommodate your requests and
substitutions.

