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Clubhouse Starters

VEGETABLE CRUDITE 8 SPINACH ARTICHOKE

Carrots / Zucchini / Bell Peppers / Broccoli / RISOTTO BITES 8
Tzatziki Sauce Breaded & Fried / Served With Marinara

CLUB CHICKEN WINGS MINI LAMB SPIEDINI 12
Carrots / Celery Sticks / Bleu Cheese or Ranch Lamb / Red Onion Skewers / Tzatziki Sauce
Choice of: Dry Rub / Buffalo /

Sriracha Garlic Honey HAND BREADED CHICKEN

Half Dozen - 9 / Full Dozen - 16 STRIPS Ll

Choice of: Ranch / Bleu Cheese /

SPICY GARLIC SHRIMP Honey Mustard / Buffalo Sauce

BRUSCHETTA 12
Sautéed Shrimp / Chickpea Fritter / CALAMARI RINGS 12
Spicy Garlic Sauce Battered Calamari Rings / Remoulade Sauce

Soups & Salads

HOUSE MADE DRESSINGS
Ranch / Bleu Cheese / Honey Poppy Seed / Italian Herb Vinaigrette / Balsamic Vinaigrette /

Honey Mustard Dill / Steak Sauce Vinaigrette

SOUP DU JOUR CAPRESE 13

Cup - 7 / Bowl - 10 Heirloom Tomatoes / Fresh Mozzarella / Basil /
Parmesan Cheese / Balsamic Glaze

PORTO CIMA HOUSE SALAD

Mixed Greens / Tomatoes / Red Onions / STEAK SALAD ¥ 79

?;cunzber F/ getc; Getdz Mixed Greens / Filet Mignon / Onions / Peppers
ide -6 / Full - / Artichoke Hearts / Steak Sauce Vinaigrette
Filet Cooked To Your Liking:

CLASSIC CAESAR Rare / Med Rare / Med / Med Well / Well
Chopped Romaine / Parmesan Cheese /
Croutons / House Made Caesar Dressing HONEY MUSTARD DILL

Side-6 / Full - 9 SALMON BLT 16

Mixed Greens / Grilled Salmon Filet / Bacon /
HONEY POPPY SEED Heirloom Tomatoes / Bleu Cheese Crumbles /
CHICKEN 15 Honey Mustard Dill Dressing /

Mixed Greens / Grilled Chicken Breast / A i
Blueberries / Mandarin Oranges / Pineapple / Add: Grilled Chicken - 6

Strawberries / Pecans / Honey Poppy Seed Dressing Shrimp -8
Salmon - 10

Ask Your Server For Weekly Specials & Events

@ Consuming Raw or Under Cooked Meats, Poultry, Seafood, or Eggs May Increase Your Risk of Food Borne Illness
Reservations (573) 207-8720
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Sandwiches

Choice of One:
French Fries / Sweet Potato Fries / Green Bean Fries / Onion Rings / House Chips / Pasta Salad

Add Cheese: Cheddar / Provolone / Swiss / American / Pepper Jack 2
Substitute: Cup of Soup / Fresh Fruit / Side Salad 3

TUSCAN CHICKEN HOAGIE 12

Grilled Chicken Breast / Sautéed Onions /
Artichoke Hearts / Mozzarella /
Toasted Caesar Italian Sub

PORTO CIMA BURGER & 12

1/2 LB Char Grilled Certified Angus Beef Patty /
Lettuce / Tomato / Onion / Pickle / Potato Bun

SALMON BURGER 14

Char Grilled Salmon Burger / Pickled Cucumbers /
Dill Mayo / Toasted Onion Bun

ELK BURGER & 18
1/3 LB Elk Burger / Bleu Cheese Crumbles / Bacon
/ Red Omnion / Special Sauce / Toasted Onion Bun

SPICY GRILLED CHICKEN 11
Grilled Chicken Breast / Bacon / Chipotle Aioli /
Pepper Jack Cheese / Potato Bun

PORTO CIMA CLUB 15

Smoked Cherry Ham / Roasted Turkey / Bacon /
Cheddar Cheese / Lettuce / Tomato / Mayonnaise /
Toasted Sourdough

Steak & Fish

Choice of One:
Parmesan Cream Fettuccine / Baked Potato / Mashed Potatoes / Seasonal Rice / Side Salad / Cup of Soup

60Z FILET MIGNON & 40
Served With Bordelaise

120Z KC STRIP ¥ 37
Served With Steak Butter

90Z TOP SIRLOIN ¥ 23

STEAK TOPPERS

Bordelaise - 3 / Cheesy Pepper & Onions - 6 /
Marsala Mushrooms - 6 / Shrimp - 10

DILL BUTTER SALMON &

CREAM SPINACH & 30
Char Grilled Salmon Filet / Dill Butter /
Cream Spinach

TUSCAN STYLE BRONZINI 35
Light White Fish / Asparagus / Zucchini /

Yellow Squash / Bell Peppers / Artichoke Hearts /
Herb Garlic & White Wine Sauce

Pastas

Served With Garlic Toast

ELK RAGU BOLOGNESE
BUCATINI 23
Lean Elk / Vegetables / Bucatini Noodles /

Parmesan & Romano Cheese /
Creamy Tomato Sauce

SEAFOOD PASTA MEDLEY 29
Clams / Mussels / Scallops / Shrimp /

Linguine Noodles /

Spicy Tomato Herb White Wine Sauce

FETTUCCINI ALFREDO 14
White Wine Garlic Sauce / Fettuccine Noodles /

Parmesan & Asiago Cheese

Mixed Vegetables - 5 / Grilled Chicken - 6 /
Grilled Salmon - 10/ Shrimp - 10/

3oz Filet Mignon - 11

CHICKEN MARSALA

FETTUCCINE 18
Sautéed Chicken Breast / Fettuccine Noodles /
Cremini & Shiitaki Mushrooms /

Marsala Cream Sauce /

Ask Your Server For Weekly Specials & Events

Consuming Raw or Under Cooked Meats, Poultry, Seafood, or Eggs May Increase Your Risk of Food Borne Illness
Reservations (573) 207-8720




