Tavern @ the Green Dinner Menu

\S'oups

Homemade ﬂm‘@ Cupp 3 Bowl 5
French Onion ~ Cmcﬁ 0][ onion ﬂmp foﬁpe&/ with cheese X éake&/ il éuéé@ 4
Chili ~ Homemade beef and bean chif; fo/ape&/ with melled cheese Cup 4 Bowl 5

Flp[yeﬁzers
Raked Brie ~ 73&:@ brie nestled in /mﬁ[ /myﬁy, baked X served with a sweet freppeer jam X crusting's 9

S’ﬁn‘mp Crustini'’s ~ 3 mufée/yéﬂmﬁ, Wmcﬁ, white wine and lemon atop crustini's 8
Fried Calamari ~ Hand breaded & served with a spicy marinara 8
Bacon Wm/apw/ Seallops ~ 3 J’uméo foan J'emﬂe&/ym//o/ay, wmp/ze&/ in thick cut bacon 10
S’ﬁrimp Cocktnil ~ 7 Sﬁrimﬁ served with a classic cockiail sauce & lemon 10
Crab and Lobster Cakes ~ Pan seared & served with a roasted ved pepper remoulnde 6/10
Escargot ~ Sautéed in garlic butter, served with grilled portabella & herb toast points 8

Eﬂp/am‘ ﬂa//kﬁm’ ~ Eﬂﬂ/ﬂ/am‘ rolled around ricotta and, farmesan foppe&/ with marinara and baked 6
ﬂuﬁ%b Chicken ~ Boneless chicken hites, mild, medium or hot, with ce/e@ and bleu cheese p/reﬂ'inﬂ 8
Mussels Meuniere ~ ?fepmﬂe/ with ﬂmﬂ/ic, white wine and herbs 9

Seafood Samp/er ~ 2 Bacon Wi"ﬂﬁ/JM/ Sca//b/)y, half orderFried Calamari and Zé%m'm/? Crustini 19

Salads

The Wedge ~ Crisp ww@e of iceée;y lettuce, tomato, bacon and blue cheese ﬁﬁﬂeﬁ'inﬂ 8
Traditional Caesar Salad ~ Romaine lettuce tossed with Caesar dressing, Parmesan cheese and croutons 8
with Grilled Marinated Chicken 12
with Grilled Sﬁrim/z 12

Orchard Salad ~ Chicken Salad tossed with delicious red apﬁ/ey, raising and walnuts, with fruit 9



Dinners

Seafood

Dan seared Crab and Lobster Cakes ~ Served with roasted red pepper remoulade 12/16
\%rimfa Crustini’s ~ 4 sautéed J'ﬁrim/J, Jfaim:cﬁ, white wine and lemon atop crustini s 1
Seallops Florenting ~ 5 jumbo scallops over a bed of wilted spinach, topped with garlic cream sauce 17
Halie Sheimp 57 sheimp hand breacld and do-fred t 2 ol brow /it
Tilpia Fillt Dinmer ~ Served frid, broied, grilbdor Blckened 5
Atlantic Salmon ~ Broiled salmon with your choice of Piccata or Dijon Oill Cream Sauce 17
Pasta
Linguini and Clams ?@renﬁne’ ~ 7—/@/5’@// c{amy J'a’m"e'e/ wiziﬁ éa? c/a@', ﬂmﬂ@, fon‘waoes and fresh
spinach in olive oil and finished with white wine over linguini 3
Fruitti di Mare ~ Mussels, Clams, Sﬁm‘m/a and Calamani fossed in a zesty red sauce over /inﬂm'ne 19
Chicken Caprese Pasta ~ Grilled chicken breast topped with fresh mozzarella, prosciutto and basil
served over your choice 0][ penne aﬁ[iﬂeﬁfa or penne marinara 5
Dasta Marinara ~ The robust Napo/ifﬂn tomato sauce, or with Chicken or Sﬁ:ﬂim/a "/t

Cﬁic(en or S’ﬁrimp Tefrazzini ~ Cﬁz’c&m or J'ﬁrimﬁ tossed in J'ﬁerry /Mmemn Cream sauce over
ﬁnﬂm‘ne, foﬁpe&/ with seasoned breaderumbs ond baked ﬁ/ﬂa/&/m brown 16

Lobster Rﬂw'oﬁ' ~ Lobster raviolis tossed with, lobster meat, diced fomatoes and mushrooms in a rich
vodka cream sauce, accented with peyfo 16

%uﬁ‘iy

Tuscan Chicken Sautee ~ Breast 0][ chicken sautéed with ﬁmycmfz‘o, frepfoeroncini, onions,

tomatoes, chives and fresh basilin a white wine cream sauce /15

Chicken Cordon Bleu ~ Butter-flied breast of chicken stuffed with ham and Swiss cheese, hand breaded
ond baked Mnﬁ/ﬂof/en brown, Served with a creanmy veloute sauce 5

Chicken Frangaise ~ Roneless breast 0][ chicken aﬁ'[ape&/ na fparmesan eqq bhatter,
foﬁpe&/ with lemon butter white wine sauce /15

Coq Au Vin ~ Tender breast 0][ chicken sautéed with onions, ymﬂ/ic, hacon and mushroom
;/eﬂ/aze/ with J'ﬁer@ and red wine reduction 11/15

Conard ?{pya/frv Wﬂé[ roasted duck with cﬁemy &émiy/aze 21



Eﬂpﬁmz‘ Rollatini ~ ﬂﬂé /&Z;;;‘/iﬂ()//e/ around ricotta and) farmesan foﬁpe&/ with marinara, mozzarella
and ba

~

Beeﬁ Pork, Veal & Lamb
Dork Tenderlom Medallions ~ served with a pam‘ wine &/em;lﬂ/aze and sundried cranberries

Tenderloin Tips Marsaln ~ Beef tips sautéed with mushrooms, pemﬂ/ onions and, fpancetta with a marsala
wine reduction, served over fpenne pasta

Grilled 9%’6@6 Steak ~ 12 oz seasoned m‘é~eye ﬂm‘//e/ fo ﬁe;ﬂfecﬁan
The Club Filet ~ Soz Fliyw Filet Mynon char ﬂm’/[%/ and set m‘oﬁ a ﬂmﬂ/ic crustini and rich &/em;lﬂ/ﬂze

Veal Woodlands ~ L’yﬁ@ breaded veal cutlets, sautéed with ymﬂ/ic, mushrooms, roasted red freppers
and artichoke hearts, Tossed with rosemary &/emzlj/aze

New Zealond Herb Marinated Lamb Cﬁo/yy ~ Grilled & served with & mint hordelnise sauce or ymﬂ/ic
L‘@me my’w‘

The Wnﬂ'ﬁi@ Touch. ..

Be sure to save room for one of our delicious desserts

Dinners are served with a salad, starch & ﬁﬂeyﬁ seasonal’ uggefaé@y ~ Caesar side salad 2

~

Sandwiches

Chicken Cordon Bleu Sandwich ~ Breaded chicken breast with sliced ham and melted swiss cheese,
Served on a Kaiser roll with letfuce and tomato

Tavern Fish Sandwich ~ W’/ﬂ:ﬁm fillet ﬁmﬁamf broiled, fried or blackened, with coleslaw & fries

Crab & Lobster Cake Sandwich ~ On a Kaiser roll with lettuce, tomato, red, feppeer remoulade

sauce & ﬁﬂiey
French o ~ Tﬁin@ shced Top Round, with melled prow/me ona ﬁa@ie roll, au jus & fries

Waﬁ'fax Bu{‘ger ~ 8oz ﬂmunﬁ/ chuck, cooked fo your ﬁéinj, on a Kaiser roll with ﬁﬂiey

your choice of cheese, bacon, lettuce, tomato, mushrooms or onions

Thank You For Your Conbnued . %fﬁ'oﬂ/ya/

20% gratuity added fo fporties of & or more

For Your convenience we ﬂccepf MasterCard, Visa or American Expmx \S’omy, no pemana/ checks
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Club Information

Asa S/?ecia/ Friend and Customer we com@:@ invite you fo our mom‘ﬁ@ "Customer ﬂlfypmciaﬁon Nyﬁf". ‘Tﬁey are on
the st We&ﬁaey/ﬂy of the month from 4ﬁm~6pm enjoy ﬁﬂﬁ/]y hour fricing and. compﬁmenfﬂw Hors d oeurves, Hofoe to

see you there!

For those ofyou ce/eémﬁry a éilﬂfﬁ///zy this month, remember the Member Birfﬁﬁéz] Rash is the 3%&/ ‘Tueyf/ay 0/[ every

month,

&m@ Breakfast Buffet | The Buffetis offered every Sum/ay from gam-2fom. Enjoy Fresh Seasonal Fruit ﬁijﬂay of Baked
items, Be@iﬂn Wﬂﬁ%f with Rerries & Cream, Ejﬂj‘ Du Jour, T/M}@ Serambled Ejgj’, kap Bacon, Bm@[m'f \S’ﬂumje, Home
Fries with Green Y’eppm and Onions, Omelet Station with Assorted %ﬁﬁinﬂy, Umrye, C’mnéer@ and Tomato Juice, Rﬁu/mﬂ
and Decaf Coffee and Hot Tea all for the /900&%‘ /9/:%1@ frice of $10.95 for Adulls and $7.95 for Children 10 and under - p/m tax
am@mfu@, Aln Carts Dining will be available for those 0@0»{ who ﬁmfeiﬂ to order from our menu,

7’0&%%%@ Jamaary g 4 G011 ~ o?faﬁm our Very Talented and Creative Chefs will be /Qﬂ/mﬂ/}y an Authentic Halhan
Buffet “A Table I Tuscany ! Znyoy traditional Halian Fare for $19.95 /é/f zézxﬂmgmfu/@, Reservalions are /ﬂﬂ7w2w/
50 // 52 don Fat ,ézy make 2 your reservalion z‘aféz]/

J wméz/ %é/"ﬁ/ﬂf? a J'Wf Bowd XLV and the antie /ﬁz‘ o i il f as the countaomwn by the b é/ 7 game v egins with
A Cord Weekend” _7&7}7&/%7 Sh & / Dhvisional Py W//ﬁ/f[ ﬂﬁm/ﬁ /ﬁ/ X Vi and e é’anf rence Céﬁm//mjé U
7/7/%//17 2 5%/ Join s in “The PUB " cach week as the Laams are el mwﬂz%/ﬂﬁ/ J W/ézy %é/wzy o, /5/” the BIG
GAME! Sipper S Z/ﬂ/éff we will e ering a variety of Foothall Fare and Litation dﬁ(%’/h& Show /mmﬁ/}ﬂ/f@ dAress-
ing in your Loam s colors, CATCH ALL THE ACTION ON. 77Vs /hﬁé/m/hj 0 HIGH VEFINITION 72" BIG
SCRFEEN No Cover é’éﬁg&

" Love is in the Zlir"( 7(/1%0@% the %wern is ﬂenem@ closed on Mom&y evenings, we will be open for an .'E/ejanf Valen-
tines Day Dinner Monﬁévy 'Feéma@ 4", Treat youmﬁecmﬁomeane to a fine evening of di ining with our Sumptuous
Valentines Day Fare! Wine and Dine Your Sweetheart and show her that 'you care! Stay tuned for menu details,

SAVE THE DATE! Join us /‘5/"/7%1%7216’”;&/” ;@/f o Jrish entortamment fﬂ’/é] 4&/72/.22”/ with the sounds of
Seamus Kmﬂ%j " The show éﬂ//hf/mm/@ at 7om and concludes at 19 Your don ¢ e Lo e rish b enjoy S 2~
mus Ké’ﬂ/ﬁ%é, His rapppoor! with the U/ﬂWﬂf/ﬁUV/Ziéf entertaimment above and 1 égm/ that of ﬁafmmff/}yen You N fond
Seamus Kﬂﬂﬂﬂﬂé 5 musie isa jéﬁﬂ@ e ? ééy 0/6”7éf and tradtiions, Don { miss out on His Waﬁﬂéfﬁ//ﬂyé/ o dome-
ing and entertiimment. Tickets will be available /5/” N %fyw//ﬂ convenience a cash bar will be available, Xoke a /@éz’
of it oand make 2 your dimer reservation in the Tavern ///7’0;" Lo the stow! For lickels and dinmer reservations, /éﬂfﬂ il
386676 9000 ext. 324

The Puly ~ Where incredible ﬁﬂiemé'ﬁipy éejin/ Don 't miss out on our week@ entertainment in the Pub! ?‘em‘m’ry
Karaoke with Wawyo(g every ‘Fri/ay Nyﬁf 3/7m - M’&ﬁ/}ijﬁf and Ciano Bar with 7<enyon ﬁye Tuemfay evenings 6pm
~«Wm/

Gift Cerfificates make the Perfect Gitt and can be used for Golf, Merchandise or Food & Beverage.
Similar to the ﬂoél course, the clubs tennis courts are now ofeen to the puéﬁa Reservations for courts can be made 2 f[ayy in

advance for times after 1:00 . Mom/ay - &m/ay. Court fees are $10.00 foer frerson. Interested p///zyem' should call
(386 676-9600 x 335 for reservations and information, Proper dress code is requirea[

Recause we are dedicated to /71”001%@ the best in the im/wﬁy, 9 would like to invite  you to share your inﬁm‘. Please send
your Wwﬁom', comments and/or J'oyﬂeyﬁom' to ﬁw/éacﬁ@ﬁaﬁﬁxlﬁ/énfaﬁon. com

Chow For Now!



