ELLPORT

COQUNTRY CLUDB

DINNER MENU
Summer 2010

STARTERS
Clams on the Half Shell* (aw) $8.50
Fresh Mozzarella, Tomato, Roasted Peppers $9.00
Seared Tuna over Asian Slaw on a Fried Wonton $12.00
Fried Calamari with shoestring onions & cherry peppers $9.00
Clams Casino Royale $9.75

SOUPS and SALADS

The soup that made us famous:

Our very own Cream of Potato $5.00
Soup of the day $5.00
Fresh Garden Side Salad $4.50
Classic Caesar Side Salad $4.50

GOURMET SALADS

Endive Salad - caramelized walnuts $10.50
gorgonzola cheese, spiced apples with a champagne vinaigrette

Classic Caesar Salad with fresh parmesan $10.00
Monterey Salad - baby spinach with honey crisp pecans, $10.00
strawberries, julienne smoked mozzarella cheese, and a honey balsamic vinaigrette

Enhancements

Grilled Jumbo Shrimp $12.00 Filet Mignon* $10.00
Seasoned Grilled Chicken $8.00  Grilled Atlantic Salmon $8.00

*These items are cooked to order. Consuming raw or undercooked meats, or shellfish may increase
your risk of food borne iliness, especially if you have certain medical conditions.
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ON LONG ISLAND

Long Island Grown Produce Used When Avatlable



ELLPORT

COUNTRY CLUB

ENTREES
Black Angus Steak Fitzgerald* $29.95
New York sirloin steak pan seared, flambé in Brandy topped with a mushroom brown sauce
Black Angus Steak Teriyaki* $28.95
Filet Mignon* 8oz $26.95 120z $32.95
gorgonzola cheese and a pepper corn brandy demi glaze
Corned Beef & Cabbage $22.00
Shrimp GuinNnNess — our own Guinness batter $28.50
with spicy hot mustard and teriyaki dipping sauce
Dublin Style Fish & Chips $22.50
filet lightly battered with French fries
Filet of Salmon with Jamaican Rum Glaze $24.00
served with ginger spiced rice and baby bok choy
Chicken Vienna — glazed with dijon mustard, $21.00

cracked black pepper, bread crumbs, then pan seared and
served with a brandy sauce, topped with crispy fried onions

Pasta Kiki — grilled chicken over cappelini with $22.00
roasted peppers, fresh mozzarella, spinach, garlic olive oil
with Shrimp $28.00

(Entrees served with a fresh garden vegetable and a choice of starch)
*These items are cooked to order. Consuming raw or undercooked meats, or shellfish may increase
your risk of food borne iliness, especially if you have certain medical conditions.

Events at the Bellport Country Club:

June 10 -Beer/ Wine Tasting (lﬁaritg [ vent
6Pm in the main Ba”room (Ask your SCrvemcor Detai]s)

JUNE 16 - CHATEAU ST. MICHELLE WINE DINNER
6PM IN THE DINING RooM ($75 PER GUEST)

INTERESTED IN HAVING A PARTY? ASK YOUR SERVER FOR DETAILS!




