[Furon River Club FHUNT ROOM MEN(] 201 1
APPETIZERS

Hot Hors D’oeuvre Flate $21 dozen
Combination of [Fried Frog chs, Sca”ops, Shrimp and Mushrooms

Steak Tips Au Poivre $13.95
Tender Angus Beef tips lightly dusted in black pepper and saL;teecl, laced with a Whiskey peppercorn sauce. Served with toasted crustinis
Sautéed Calamari $12.50
Sauteed with Fresh Shallots, Garlic, Diced T omato & White Wine
Shrimp Cocktail $14.50
Six Cold Jumbo Shrimp Served with FIRC Cocktail Sauce
Koasted Fortobe”o Mushroom $10.95
Marinated Portobello mushroom, char grilled & sliced, served on a bed of field greens. Drizzled with a Port wine reduction

Qysters Rockefeller* $2.25 ea

Paked Oysters topped with a PBlend of Chopped Spinach,

and Anise [lavored | iqueur and [Hollandaise Sauce
[ scareots Pourguignon $9.95
Paked in Crockery with Garlic Putter & T opped with Soft Pastry Shell

SANDWICHF S and SAL ADS

Optfona/: Add NewYork Sidoin, cﬁar—gri//cc/ Chicken breast or Salmon to any Salad for an additional cﬁargc.

Hunt Room Hamburg,cr* $10.95
Served with appropriate gamfs!’x & choice of (Cheddar, Swiss or Muenster (heese

OPen Face Sirloin Sanclwich $18.95
New York Sirloin Iayerec’ with gri”ecl Mushrooms and Onions, served Open Face with melted Swiss (Cheese and [French fries

Caprese I ntrée Salad $11.95
Sliced beef steak tomatoes Iayerec{ with fresh mozzarella and basil, drizzled with a balsamic reduction and olive oil.
T raditional Caesar [ ntrée Salacl* $8.95
Hand tossed Romaine with our | raditional home style Caesar Dressing,
Martha’s Vineqard [ ntrée Salad $11.95
Mixed Greens tossed with Sun dried Cherries, Roasted Pine Nuts, Bermuda Onion and Crumbled Bleu Cheese.
Served with your Choice of Dressing

(Golden Koclucf:ort Drcssing contains Raw E_ggs
*Although items are cooked to orclcr, consuming raw or undercooked meats, Poultry,

seafood or eggs may increase your risk of food borne illness*

Hunt Room [Favorite
Arn HRC Platter oFgour choice of Ohne of the f:o“owing: [ried Shrimp, Fried or Pan seared Sca”ops or [ ried f:rog Legs




ENTREES

Petite New York Strip Stcak* $28.95
Sixteen ounce Girilled Angus Strip cooked to orderand finished with our Hunt & Grunt Z_iP sauce

Citrus Stcak Filet Mignon* $32.95
Flame grlf/cc/to orderand served with a side of Cottagc Cl’\ccsc & assorted Citrus [Truits

Angus Filet* $34.95
Nine ounce Angus Filet served on a bed of sautéed SPinacl'i and toPPch with Pleu Cheese

Beef T enderoin Portobello Stack* $34.95

T enderoin Medallions stacked with a Portobello mushroom and roasted red peppers, finished with a PBrown sauce

Hunt & Grunt Skillet* $16.95
Black Angus cl’:oPPccl Siroin toPPccl with gri”ccl onions and a Wild Mushroom sauce

Hunt Room Fork Cl'vops* $2%.95
T wo thick-cut Pork Cl’]oPs broiled to Pcr‘f:cction‘ Served with an APPIC Cinnamon sauce and Wild Rice

Roasted Duckling $29.95
Halmc of a Duci(, roasted crisP, served with a Sun dried Chcrty sauce and Wllcl Rice

Chicken T osca* $22.95
Skinless Chicken Preasts cliPPccl in a seasoned egg wash, quicuy sautéed, finished in the oven until golclcn brown
| aced with | _emon butter, served with Angcl hair pasta

Michig;an | ake Perch $23.95
Lightly battered and dclicatc|3 sautéed, served with Wild Rice
Fish & Chips $16.95
Battered Ocean Cod dccp~1criccl and served with [French [Fries and homemade T artar sauce
Broiled C anadian Salmon $ 23.95

Canaclian Salmon, seasoned and broilccl, laced with lemon buttcr, diced tomatoes, scallions and capers

Roas’cccl For‘tobe“o & Lasae;na Stack $18.95

Roasted red bell pepper Iagcrccl with a lasagna noodle filled with ]talian CI"ICC.SCS, toPPcd with a Fortobc”o mushroom

Housc marinara and Farmcsan cheese finish the dish

Smoked Chicken Dawson* $18.95

Smokcd Chicken Breast, ju|iennc and sautéed with peppers, onions, mushrooms and sun dried tomatoes

T ossed with Bow Tie pasta in a Parmesan cheese sauce

Shrimp and Sca”op Pasta Veneto $25.95
5hrimP and 553”0}35 Poachcc‘ in c|amjuicc and tomato broth, tossed with Angc| hair pasta, fresh scallions, diced tomatoes and garlic

(Garnished with Parmesan cheese

Bakers Pasta $17.95

chtg Jtalian Sausagc sautéed with olive oil, Parmesan cheese, red pepper flakes and fresh kale, tossed with Penne pasta

A" I ntrées served with a Kclisl—r tray, fresh Brcacl Baskct, choice of HRC PincaPPlc onion Salacj, tossed garclcn Salacl or
SOUP and choice of Potato or vcgctablc (unlcss otherwise notccl) Co#cc or Hot Tca
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