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	Shrimp Cocktail   $9.25 
	 
	Fried Oysters   $13.50 
	 
	Soup Du Jour 
	 
	Fincastle Country Club Cobb Salad    $9.95 
	Chicken, chopped Tomatoes, Bacon, Eggs, Black Olives, 
	 and Bleu Cheese all placed on a bed of Fresh Greens           
	 
	Caesar Salad         $5.95 
	Crispy Romaine Lettuce in a Parmesan Twill with  
	Crispy Capers and our special dressing                                                
	                        with Chicken                 $7.95 

	Cashew Chicken Salad                 $8.95 
	Diced Chicken, Julienne Carrots, Cashews, Spring Onions 
	 served over Napa Cabbage with a delightful Soy Dressing – 
	 A Club Favorite                                                     


