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Mussels, Sautéed orMarinara . . ... ....c0s v eene.n
Fresh mussels sautéed in garlic, olivé oil and white wme or tossed in marinara sauce

ABTERESACK - v o v v vovne e e eeee e e e e $119

Saghimi-style tuna stacked with avocado, cucumber wasabl, fresh ginger, topped with hoisin plum
sauce

Spinach, Crab, and Artichoke Dip . . . . . ...... e et e e $9.95
Served with flat bread triangles B

Wild Mushroom Risotto
Mixed mushrooms and crispy pancetta, in a creamy nsotto w1th sun—dned tomato

Fried Provolone . . . . v v v v v vt v v ot v vt samonsueeenssemensasasns $7.95

A refreshing take on an old favonte Provolone wedge, delicately fried, hght and delicious, with our
OWn marinara sauce _

FRESH SOUP OF THE DAY

Please ask your server

SIGNATURE SALADS
Salads made fresh to our high standards

Geecianm . . . . .0 0o oo n .. et e ..... e e e .. 3895

This wonderful toss of greens, cucumbers and black ohves is topped with crmnbled feta and an au-
thentically Greek dressing :

onion, fries and cheese
InsalataGenoeseSalad . . . . ... ... .. it it i i $9.9
Imported salami, prosciutto ham, crumbled Gorgonzola cheese and green ohves nestled in two kinds
of fresh lettuce, tossed with Balsamic Vinaigrette
Dressings include: Ranch, Red French, Respberry Vinaigrette, Balsamic Vinaigrette, Bleu Cheese,
Vinegar and Oil, Italian (Red Roquefort or Dry Bleu Cheese add $1.50}

6% tax and 17% gratuity added to all checks }



" ENTREES

- FROM THE BROILER
Alt of our steaks are fresh and cut 1o order

Slow-Roasted PrimeRib ... ....... ... ... . . House Cut 51995 Queen Cut $25.05
Patiently roasted and served with au jus and horseradish
FiletMignon ...............,. e, 80z, $21.95 13 0z $2€.95
NewYorkStrip . .......o oo il L 80z $i395 160z $1995
Ttalian Veal Chop . ... .. AR EEEE e Tt e e, $23.95
Served in a rich tomato sauce with peppers, onion and garlic
Broiled Chicken and Shrimp . . ... .. .. . . R .. 81795
6.0z chicken and Cajun skewered shrimp served over rice pilaf
Twin Broiled Bourbon Glazed Pork Chops ........ S e $15.95
SEAFOOD

Twin Lbbéter Tails .. ..., IEEEEREEE R LI T {markez price)
Broiled to perfection, served with drawn butter
-?Stuﬁ'ed'.?'_shﬁmp e e e e, R T e e e $20.95
Large Shrimp stuffed with our signature temp crab meat, baked in 3 butter white wine sauce

rabCakes ....... R T e $19.95
Our signature crabmeat broiled or fried to perfection, served with lemon, and your choice of cocktail,
chipotle mayo, or tartar sance _
Staffed Flouader . . . .. ... ..., ... .. e e e e P «. .. 51895
Light and flaky, stuffed with our signature tump crab meat, baked in a butter white wine sauce

PASTA AND SUcCH
Chicken Michael ........ ... .. ... . .. .. . e, $18.95
- Chicken sautéed with garlic, musbroom, arti choke, shrimp, and crab, topped with a white wine cream
- sauice ‘

PR Above dinners include o side salad, and choice of one side.
- Stdes include: Baked Potato, Fries, Appiesauce, Fresh Frait, Rice Pilaf, or Vegetable of the Day




LIGHTER FARE

C!anurger..._.... T R
807_ of Angus beef, cooked j just the Way you like it (add cheese for . 30)

------ L Y .

SCC Chme Steak * & + & ¢ B ¥ B &8 B B B B A B * = A& & & b
Shaved prime rib topped with provolone cheese roasted peppers onion- -and mushrooms

Smoked Turkey Wrap . ..... ... ..., .. e e e ch b v e b
Thir" sliced smoked turkey, lettuce, tomato omon, S\mss cheese with ]ust a hint of raspberry mayo -

All sandwiches served with choice af one szde
Sides mclude Fries, Coleslaw, Fresh Fruit, Applesauce, or Vegetable of the Day

- * Consuming raw or ander-éaaked products may increase the risk of food-borne illness.

.

T|1anl< you for choosing the Country Clab. -
- We hope you enjoy your meal and will recumn to' visit W‘lth us again soon!



