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Appetizers
 Johnny Gump Shrimp
Clams Casino (6)
Lobster Bisque
Cup      Bowl  
Calamari
Spicy Marinara Sauce
Jumbo Lump Crab Cakes
Remoulade Sauce
Fried Oysters
Cajun Remoulade Sauce
Stuffed Portobello Mushroom
Goat Cheese, Spinach, Artichoke Stuffing, Green Peppercorn Sauce
Tex Mex Egg Roll
Sweet Chili Sauce
*Stuffed Banana Peppers
Shrimp Cocktail

Entrée Salads

Classic Caesar Salad

Small     Large 

Chicken   Shrimp    Filet 

 Salmon            Gump Shrimp 
Chicken Davis Salad
Grilled Marinated Chicken Breast

Kalamata Olives, Tomatoes, Feta Cheese, Balsamic Dressing

(Gluten Free served with Citrus Vinaigrette)
Mixed Baby Greens
Grilled Proscuitto Wrapped Shrimp,
 Mango Vinaigrette
Strawberry and Romaine
Strawberries, Grilled Chicken, Crumbled Blue Cheese and Toasted Pecans
Honey Lime Vinaigrette

Seafood
Ahi Tuna Stack
Panko Crusted, Pan-Seared, Pickled Ginger

Seaweed Salad, Soy Wasabi Syrup
Pan-Seared Salmon
Orange, Pomegranate Reduction, Fresh Scallions
Grilled Branzini
Served with Caponata, Roasted Fennel and Pignolis
Lobster Scampi
Tender Lobster Sautéed with Garlic, White Wine, and Fresh Lemon
over Tagliatelle Pasta

Grilled Chilean Sea Bass
Lobster Butter
*Atlantic Halibut
Pan-Seared with Habanero White Peach Sauce
Shrimp Scampi

Garlic, White Wine, and Fresh Lemon

Served with Rice

Entrées
Frenched Pork Chop
Grilled, Breaded or Milanese Style
Chicken Romano
Grilled Chicken Breast, Penne Pasta, Garlic, Shallots 
Olive Oil, Peas, Prosciutto, Romano Cheese and Cream
Stuffed Pork Loin
Old-Fashioned Stuffing, Natural Gravy 
Sixteen-Ounce Rib-Eye Steak Prime 
Cut Fresh In-House
Filet Mignon
Nine-Ounce       Six-Ounce 
Fourteen-Ounce New York Strip Steak
Veal Asiago
Pesto, Fresh Spinach, Asiago Cheese served with Demi Glaze and Beurre Blanc
Chicken Breast Roulade
Stuffed with Carrots, Celery, Onions, Mushrooms, Peppers, Bread Crumbs, Beurre Blanc Sauce
Braised Short Ribs
Served with Buttered Noodles
All Steaks and Filets may be accompanied with Béarnaise Sauce
Au Poivre, Port Wine Demi, and Truffle Butter 
Descriptions

Rare: Very Cool Center Medium: Pink Center Medium Well: Slightly Pink Center
Medium Rare: Red, Warm Center Well: Cooked Through, No Pink

Entrées
Rigatoni Bolognese
Rigatoni, Parmesan Reggiano Cheese
*Cajun Shrimp Penne Pasta
Andouille Sausage, Shrimp, Penne Pasta 
With Banana Peppers, Bell Peppers, Scallions, Cajun Cream Sauce

Homemade Ravioli
Ricotta Cheese Filled, Choice of Sauces
Bolognese, Marinara, Alfredo, Vodka Tomato
Prix Fixe Menu
First Course

Choice of One

Soup Du Jour or Salad
Entrée Course
Choose One

Grilled 6-Ounce Prime Fillet of Sirloin with a 4-Ounce Warm Water Lobster Tail, Drawn Butter

Sauté Shrimp and Scallop Scampi over Risotto

14-Ounce Steak Au Poivre, Green Peppercorns

Chicken Oscar, Sautéed and Topped with Crabmeat, Asparagus and Béarnaise Sauce

Angel Hair Cappellini

Shrimp, Scallops, Crabmeat and Lobster with Lemon, White Wine Butter Sauce
Dessert

Enjoy Your Choice of Dessert from Our Dessert Menu
It is Transit Valley Country Club’s Policy that if we have ingredients in the house
and are familiar with your recipe, we will try to accommodate your request.
It is Transit Valley Country Club’s Policy that if we have ingredients in the house
And are familiar with your recipe, we will try to accommodate your request.
