
   crispy fried calamari 
   with roasted red pepper dip

 10.00

 seared togarashi tuna
 sliced rare tuna, oriental vegetable, chili sauce 

15.00

 oysters on the half shell
  freshly shucked east coast oysters 

10.00 half dozen or dozen 17.00

crispy lump crab fritters
 with remoulade sauce

11.00

   escargot almondine
    burgundy and almond butter

 10.00

  tequila lime shrimp cocktail 
 jumbo shrimp with a tequila lime cocktail sauce

 12.00

  imported cheese plate
    with bacon jam, antipasto and crackers 

8.00

marinated olives and tomatoes
 olive oil, balsamic, baby arugula, black pepper

8.00

 A L A  C A R T E  EN T R EE S

S A L A D S

A P P E T I Z E R S

S O U P S

  summer gazpacho 
    ice cold vegetable soup

  cup 3.50 bowl 4.00

club clam chowder
rich and creamy, a clam lover's delight

cup 4.00  bowl 5.50

soup du jour
ask your server for today's selections

cup 3.00  bowl 3.75

bibb salad 
smoked crumbled bleu cheese, avocado,

cherrywood bacon, red onion
small 4.50 large 9.00

caprese salad
     baby arugula, mozzarella, basil leaves, heirloom

 tomato with a balsamic vinaigrette
small 4.50 large 9.00

,

port huron golf club salad
greens with berries, mango, oranges, golden raisins,

Swiss and candied walnuts with poppy seed dressing
10.00 with chicken 12.00

grilled liver and onions
 tender grilled liver with carmelized onions 

and crispy uncured cherrywood bacon 
14.00

wild mushroom ravioli
wild mushrooms, asparagus, herbs, garlic,

demi-glace and beurre noisette
14.00

lobster macaroni and cheese
 chunks of lobster in a rich Black Diamond white

cheddar cheese sauce with cavatappi pasta
13.00 

lake perch sandwich
fried perch topped with cheddar cheese

on a grilled club roll
13.00

VEGETARIAN SELECTION
 ask your server about

todays vegetarian selection
13.00

 


