10-G0 DINNER

Greek Salad 12
Crispy Romaine, Kalamata Olives, Grape Tomato, Red Onion, Goat Cheese
Lemon-Olive Oil Dressing

Iceberg Wedge Salad 12
Danish Blue Cheese, Bacon, Grape Tomato, Red Onion
Bleu Cheese Dressing

*Smoked Salmon Toast 14
Herbed Créeme Fraiche, & Traditional Garnishes
Entrée

Center Cut 6 Oz. Filet Mignon 48
Mashed Potatoes, Asparagus, Carrots, Red Wine Demi-Glace, Onion Rings

Southern Fried Claxton (NAE) Chicken 30

Coleslaw, Pickled Green Beans, French Fries

Spaghetti Marinara 26
Parmigiana Reggiano Cheese, Garlic Bread

Salmon Meuniére 32
Seasoned Rice, Vegetables, Parsley Lemon Butter Sauce

Club Crab Cakes 34
Lump Crab Meat, Basmati Rice, Seasonal Vegetable, Rémoulade Sauce

Dessert
8.50
Red Velvet Cake
Oglethorpe Club Nut Sundae

Chocolate Torte, GF Homemade Apples Crisp, Ice Cream



