WACCABUC | COUNTRY CLUB

Dinner Menu

Seasonal - Locally Sourced - Simply Prepared
7/15—17/19

APPETIZERS LOBSTER BISQUE, Brandy Scented Cream, Oyster Crackers 13
Vv GAZPACHO, Tomato, Onion, Pepper, EVOO, Xeres Vinegar, Cucumber 11

€D JUMBO WHITE TIGER SHRIMP, Cocktail Sauce, Lemon Wedge 24

V € HEIRLOOM TOMATOES CAPRESE, Mozzarella, 15 Year Old Balsamic, Micro Basil
EVOO 23

\/ € BURRATA & FIGS, Hot Honey, Toasted Pistachio, EVOO 24

MOONSTONE OYSTERS, Rhode Island, Medium to Strong Brine with a Sweet Nutty Finish
24

\ €9 SHAVED HEIRLOOM CARROTS & KALE, Sugar Snap Peas, Toasted Almonds
Salads English Peas, Feta, Meyer Lemon Vinaigrette 18

V@) CAESAR SALAD, Homemade Dressing, Gluten Free Croutons, Shaved Parmesan 17

€D |cEBERG WEDGE SALAD, Crumbled Gorgonzola, Cherry Tomato, Bacon, Crispy Onions
Ranch Dressing 18

ADD GRILLED PROTEINS, CHICKEN 20 /SALMON 14 [SHRIMP (5pcs) 12 | SEARED TUNA 14 /TOFU 6

€9 120Z STEAK FRITES, NY Steak, Béarnaise, Creamed Spinach, French Fries 54
FROM THE ©) 80z FILET BEEF, Creamed Spinach, Roasted Fingerling Potatoes, Au Poivre 60
€9 80z WAGYU SKIRT STEAK, Mexican Street Corn, Asparagus, Chimichurri 42
80z ANGUS CHEESEBURGER, Applewood Smoked Bacon, Vermont Aged Cheddar French Fries 27
SHRIMP BURGER, Sriracha Mayonnaise, Pickled Cucumber, French Fries 25

GRILL

) CHICKEN MILANESE, Arugula, Red Onion, Grape Tomatoes, Manchego Cheese 30
ENTREES NEW ENGLAND LOBSTER ROLL, Lobster Salad, Lemon Aioli, WK Chips 36
) KING ORA SALMON, Roasted Eggplant, Tabbouleh, Roasted Red Pepper Sauce 40
€9 PAN SEARED RED SNAPPER, Coconut Basmati Rice, Mango Salsa, Tomatillo Coulis 41

G AHI TUNA POKE BOWL, Brown Rice, Wakame, Sesame Seeds, Carrots, Cucumber

Pickled Ginger Yuzu Dressing 27

©9 CAJUN TIGER SHRIMP, Cannellini Bean Puree, Kale, Roasted Sweet Potatoes

Diced Tomato and Garlic Olive Oil 39

CONNECTICUT LOBSTER ROLL, Warm Claw & Knuckle, Toasted Buttered Brioche Bun, House Slaw
Potato Chips 36

ONION RINGS 9
SIDES STEAMED VEGETABLES 8
FRITES 8
SWEET POTATO FRIES 8
ROASTED FINGERLING POTATOES 8

Please inform your server of any food allergies or dietary requirements.

V = Vegetarian - ) = Gluten Free available

Our meats are sourced from Allen Brothers & Pat LaFrieda purveyors




