THE CHATTWGA CLUB

ODinner Menu

Appetizers & Starters

\/clvct Asparagus Bisque, Crabmcat Nuggcts

Jo”cy Farm’s (3rown Spring Cireens Salacl, Spiced FPecans, Soxct Mobier C heese,
Diced (Green APP]Q Dgon \/inaigret’cc

T raditional (Caesar Salad, [ouse Made Dressing, FParmesan (Cheese Crisp, Anchovg Filets
Chattooga’s Crispg FParmesan White | ruffle Pomme [Trits, Roasted (Garlic Aioli
Seared | a Be”e Farm’s [Toie (Gras, Petite [Herb Biscuit, T ruffled Potato Purée, Market Berries

Countrg Stgle Wl]d Mushroom Fété, Sc]ect Gourmet Checscs, Spicg Mustard,
Cranbcrrg Walnut Crostini

The Entrées
Fan Roasted Recl GUI]C Groupcr Filet, Fava Bean & White Corn Succotash, CrisP Fotato Nest

(ast |Jron Ski”ct Seared Prime Stockgards Ribcge, Roasted (_hateau Potatoes,
Steamed Fencil Asparagus, Sauce Bordelaise

Fan [Fried Manchester [Farms ani] Breast, Stone (Ground (Goat (Cheese (rits,
Braised Jo”eg Farms (Greens, Spicy (Game Jus | ie

American | amb | wo Wags, Girilled Chops, Sliced Rosemarg Roast, Yukon (Gold Skillet Potatoes,
Steamed (hinese Long Beans, Minted Demi Glace

Slow Poached (Canadian Salmon [Filet, Ratatouille of \/egctables, Steamcc] White Rice,
Roastcd Go]den Tomato Cou|is

Cajun Seasoned Large Shrimp Sauté, | omato, Pacon, White Cheddar, Risotto, (Garlic |nfused Broccoli Rabe,
T abasco Beurre Blanc

Char Girilled Angus Filet Mignon “Rossini”, Scarccl Foie (Gras, | ruffled Potato Purée,
Sauteed Babg Spinach & Wild Mushrooms, (Glance [De Viande




