Appetizers

Shrimp. Cocktail

Fried Oysters
Crab- S&q‘fed WMushrooms

Soup Du Jour
Fincastle soups are homemade with the /ﬁas/wfsf/ mgﬂef&'ﬂu‘s/—. Cup or Bowl
Ask your server /bn éO/u'g//Lé 8 {spwa////

Shea Crab- 80{1/)/ Cup or- B owl

Jomato Basil Soup Cup or Bowl

Grench Onion S oup
YHomemade with (ﬁ&ﬂf Stock, (ﬁurgum/# Wine and @aﬂaﬂwﬂ}@af Onions, éop/wd with a

Joasl Round and smolhered in Swiss and Parmesan Cheese



Dinner Salads

Fincastle Counlry Club- Cobb Salad
Chicken, chopped Jomatoes, Bacon, Eggs, Black Olives,
and Blew Cheese all placed on a bed of Fresh Greens

Caesar Salad
Crispy Romaine Lelluce in a Parmesan Twill with
Crispy Capers and our special dressing
With Chicken
Wilh Salmon

Cashew Chicken Salad
Diced, Chicken, Julienne Carrots, Cashews, Spring Onions

muedomgvapw@abbagewd/ba/de@htﬁd&y/@nm@ -
A Club- Favorite

Grech Salad
Field (Jreens and Romaine Lelluce with sliced Ham,
Pepperoni, Fela Cheese, Black Olives, Onions, (reen Leppers,

and a Balsamic € Vinaigrelle Dressing



Snlrees

Al entrees are served with a choice (}/"g))a/ﬂ@d Polalo,
S z‘/u/]"ed Polalo, Rice @daf and Uour choice of q V@g@fab/f/ Du Jour
fyownwy/addwsdadfw 81956

Beef

Filet Mignon 603. or 8oy.

Prime Rib-
1204. Qmﬂwf lo @@rfaﬂﬁn/ - Yimited %ua/[la/bdm/

Rib- eye
1203, Cooked to UYour Jasle, Served with Fresh Mushrooms
PBeef Stroganoff over Fettuccini

Sender Filel Jips Sauléed in Mushrooms & Onions,
[inished in a rich broth

Gilel Oscar
Swo Thin Slices 0/ Filet Of).(B€f/ %p/ofd with Crabmeat,

Asparagus and a Bearnaise Sauce

Pork

Seared Pork, 6’/11);0& WMedallion
Cooked to @Wf}wfwn and Served with Fried Potatoes, Cooked (/Z/)f?/&s
Y O/J/zed/ with Bulter Wilk Rings

Pasta

Fasta, of the Day



Poultry

Stuffed Chicken Breast
&‘u/f@d with herbs, cheese and broceoli, seared, slow baked
and cul into- medallions, éa/y/za[ with a lemon bur-blanc

Lemon Crusted Chicken with Grilled Vegetables
Jwo 4 ounce breasts of chicken sautéed in olive oil,
fop/z@d with gm’[[@d gxmdm U@g@é@blm.

Seafsod

Sesame Seasoned Ahi Tuna
60y Boneless Fillel z‘x)p/y/cd with a sesame sauce. Served wilth
Gresh g/«dlwf EP[/L@a/y/yl&& and a Side 0/) Yruit Salsa

Parmesan Crusted Sea Pass
60y Boneless Fillel, Seared and g()p/zed with Bowdbon Sauce
and Melted Parmesan

Seared Rainbow Trout
Juwo 4oy boneless Fillets, Seared, then Slow Baked, %/}/wa
with Roasled Almonds, (rapes and Yemon Buller

Seallops Jone' in Sauce

Large, Yresh S mﬂu/m/ Sj/(lu}[% broiled in “Wine and Lemon Buller.
A Generous Porlion of Cf weesy (rils with Sautéed Larmesan
S/m’m/l and ?70#/3@6[ with a Lemon Sauce and Red Pepper Cooli

Coconut S/mm/»
Crispy Fried Jumbo S/wi/rw/ served with a side ()f _(P['/prpla Salsa



	Shrimp Cocktail 
	Fried Oysters 
	Crab Stuffed Mushrooms 
	 
	Soup Du Jour 
	Shea Crab Soup                                      Cup or Bowl 
	Tomato Basil Soup                                      Cup or Bowl 
	 
	Fincastle Country Club Cobb Salad 
	Chicken, chopped Tomatoes, Bacon, Eggs, Black Olives, 
	and Bleu Cheese all placed on a bed of Fresh Greens 
	 
	Caesar Salad 
	Crispy Romaine Lettuce in a Parmesan Twill with 
	Crispy Capers and our special dressing 
	With Chicken 

	 
	Cashew Chicken Salad 
	Diced Chicken, Julienne Carrots, Cashews, Spring Onions 
	served over Napa Cabbage with a delightful Soy Dressing – 
	A Club Favorite 
	You may add a salad for $1.95 


