Cedarbrook Country Club
Tuesday Menu
APPETIZERS
Cheesesteak Spring Rolls $11
Five mini Philadelphia style cheesesteak spring rolls with a spicy Sriracha ketchup

Broccoli Rabe Aglio e Olio $11
Sautéed with prosciutto and red peppers in olive oil, garlic,
white wine and garnished with flakes of Pecorino Romano cheese

Calamari Fritti $12
Calamari rings dusted with a tempura flour and fried crispy
with a honey lime aioli and a hint of Old Bay spice

Gnocchi Pomodoro $12
Fluffy gnocchi in a traditional tomato gravy with fresh tomato and basil

Breaded Mozzarella $10
Hand breaded mozzarella with tomato gravy and dusted with Romano cheese and parsley

ENTREES
**All entrees come with choice of soup du jour or our house salad**

The Parmesan
Veal | Small $19 Large $31
Chicken | Small $16 Large $26
Eggplant | Small $13 Large $22
Your choice of veal or chicken hand breaded
in an herb breadcrumb topped with
tomato gravy and mozzarella cheese,
served over a bed of linguine

Cedarbrook Crab Cakes $31
Single Crab Cake $18
A duet of house recipe crab cakes with a Ritz Cracker
crust served with your choice of cocktail or tartar sauce

Cracked Pepper Tuna $26
A 6oz Ahi tuna steak sprinkled with cracked tellicherry
peppercorns, pan seared to your liking, topped with
frizzled leeks, and laced with ponzu and a coconut red
curry coulis, served with a side of wasabi

Stir Fry
Add Chicken | Small $16 Large $24
Add Shrimp | Small $18 Large $28
Crisp seasonal vegetables sautéed to perfection in a fresh
ginger teriyaki, presented in a crisp edible bowl with
steamed rice

FROM THE GRILL
*All Steaks and Chops are seasoned with a Gluten Free Signature Steak House Spice
and served with sauce béarnaise

8 oz. Center Cut Filet Mignon $38
14 oz. Prime New York Sirloin $39
18 oz. Prime Cowboy Steak $45
14 oz. Prime Reserve Pork Chop $30
**All entrees are served with Coleslaw and your choice of a Baked Potato, Steamed Rice, or French Fries**

