UNCH

APPETIZERS

FIELD CLUB WINGS | 16 (GF)
Celery & Carrot Sticks, Ranch or Blue Cheese
Sauces: Franks Red Hot, Sweet Chili, Garlic Parmesan, Teriyaki, Lemon Pepper, BBQ

CRAB CAKE SLIDERS (2) | 18

Pretzel Bun, Apple- Jicama Slaw, Chipotle-Key Lime Remoulade

AVOCADO FRIES | 14

Bang Bang Sauce

BUTTER POACHED LOBSTER QUESADILLA | 24
Grilled Corn, Monterey Jack, Scallion Ribbons, Summer Squash, Mango Salsa

GUAC & CHIPS | 15 @ (GF)

Fresh Pico de Gallo, House Made guacamole

EVERYTHING SEASONED PRETZEL NUGGETS | 13 ﬂ

Beer Cheese Sauce & Honey Mustard

SOUPS & SALADS

All salads can be made gluten free or vegetarian.

CHILLED OR HOT SOUP DU JOUR | 7 (GF)
FRENCH ONION SOUP | 10
LOBSTER BISQUE | 12

SOUTH-WESTERN SALMON SALAD | 25 (GF)

Cotija Cheese, Black Beans, Grilled Corn, Avocado, Cherry Tomatoes, Tortilla Strips, Sweet Chili Lime Vinaigrette, Romaine Lettuce

FC BLACKENED SHRIMP WEDGE | 22 (GF)

Buttermilk Blue Cheese Dressing, Quartered Heirloom Cherry Tomato, Shaved Red Onion, Mango, Coconut “Bacon”

STUFFED HALF LOBSTER | 30 (GF)
Meyer Lemon infused Gulf Shrimp Salad, Red Skin Potato Salad

BABY ROMAINE CAESAR | 13

Crispy Grana, Lemon Zest, Black Pepper, Anchovy Garlic Dressing, House Made Focaccia Croutons

WATERMELON SALAD | 16 @ (GF)
Crumbled Feta, Micro Mint, Tajin, Saba

WARM CHICKEN SALAD | 21 (GF)
Goat Cheese, Herb Marinated Chicken Breast, Dried Cranberries, Baby Artisanal Lettuces, Candied Walnuts & Pecans,

and Champagne Vinaigrette



SALADS YOU KNOW | 20
Shrimp Louis | Martha’s Vineyard | Cobb | Miso Grilled Salmon | Crab Avocado
The following salads are available in one size only:

Caprese 17 | Thai Chicken 18 | Wicked Tuna 22

BISTRO LUNCH

SICILIAN FRIED RICE | 20 (GF)
Sauteed Eggplant, Sun-dried tomato, Capers, Green Olives, Golden Raisins, Pine Nuts, White Rice, Poached Egg

CREATE YOUR OWN OMELETTE | 19 (GF)

3 eggs with your choice of Mushrooms, Sauteed Peppers or Onions, Spinach, Diced Ham or Turkey, Bacon Bits, Chorizo

PORK CHAR SUI BUNS | 18
Bacon Marmalade, Dashi Broth, Crispy Leeks, Sesame

STEAK & EGGS | 24 (GF)
Fingerling Potato Hash, Grilled Skirt steak, Fried Egg

HANDHELDS

Handhelds served with house made chips, french fries, or fresh fruit.

HOUSE BLEND BURGER | 19

Buttered Brioche, Lettuce, Tomato, and Bermuda Onion , add Cheese or House made Maple Bacon

CRAB MELT | 22

Lump Crab Salad, Melted Swiss, Avocado, Crispy Bacon, Buttered Texas Toast

THE BELLAGIO | 21

Grilled Chicken Breast or Salmon Filet, Boston Lettuce, Tomato, Sliced Avocado, Buttered Sourdough, Bacon, Peppercorn Aioli

HOT HONEY FRIED BUTTERMILK CHICKEN SANDWICH | 17

Crumbled Blue Cheese, House Bacon, Lettuce & Tomato

BLACKENED GROUPER SANDWICH | 21
Basil infused Remoulade, Buttered Brioche, L, T, O, Crispy Old Bay Onions

BOURSIN STEAK SANDWICH | 20

Caramelized Onions, Sesame Hoagie, Shaved Prime Rib

BUTTER POACHED NEW ENGLAND LOBSTER ROLL| 32 or 2 for 50
Micro Cilantro, Diced Tomato, Salt & Pepper Kettle Chips

CLASSIC CORNED BEEF OR TURKEY REUBEN | 19
Shaved Corned Beef or Turkey, with Swiss Cheese and Sauerkraut on Grilled Rye with Thousand Island Dressing

BUILD YOUR OWN |19

Turkey, Ham, Tuna, B.L.T., Shrimp or Chicken Salad, served on your choice of Bread

QUESADILLA | 15 (GF)
Chicken, Beef or Vegetarian with Sour Cream, Guacamole and Salsa (Add Shrimp + 4)

CUP-N-HALF | 17
A Cup of Soup or Side House Salad, served with half of a BLT, Turkey, Ham, Tuna, Egg or Chicken Salad Sandwich



