(hebs 5Pccials

Chcmc ]nsPirccl 5ouP of the Dag
$%.50 CUP $4.50 Bowl

Chefs Dailg Feature Paired with Your (Choice of Side

Flease ask your server for details

5a|acls

CCC House Salad ~ $4.25 Jamaican Jerked Orange Roughy
Mesclun Mixed (ireens with Cucumber and Bibb Salad ~ s 10
(arrot Sticks, SIice& T omato and Seasoned (Garnished with Oraﬂge Segmeﬂt& Babg Red
(_routons. Choice of Drossing Radishes, Sliced European
Cucumbers) Cherrg Tomatoes and a
Fried Green | omato Salad ~$5.75 (_oconut-| ime \/inaigrctte
Fried (Green | omato Wedgcs Tossed with
]cobcrg Let’cuce, Gorgonzola Crumblos, *Tomato-— Watcrmclon Salad ~$8.25

Avocado Ranch Dressing, TOPPCd with CriSP Arugula, [Teta, | oasted Almonds T ossed with
APP]owood Smoke& Bacon Strips Rod Wiﬂ@ \/iﬂcgar and OliVC O'l

Chicken Cobb Salad~s10 [ ntrée Caesar Salad ~ $9
CHOPPCd [ ettuce, /A\PP]CWOOCl Smoked T ossed Romaine, Parmesan Reggiano
Bacon, Avocado, CEOPPCC] Egg, Diced and Croutons with Caesar Dressing

T omato, Bleu Cheese (rumbles and
Your (hoice of Dressing Fctit Cacsar Salacl ~%$7

T ossed Romaine, Parmesan Reggiano
and (routons with (Caesar Dressing

11dd the Following to INY Entrée
@rilled Chicken $3
Sgaregd dS¢a Scallops $7
Regular lbump Crab Meat $6
@rilled Shrimp $7
@rilled Salmon $6

1l €ntré¢e Split Chargge, ddd $2
We can accommodateg most digtary ngeds. Plgasg ask gour sgrver for assistance.
We use fresh domestic fish and strive for the highgst quality available.

*Flcasc Scc New Menu ltcms



Roast Beef Cl‘lccscstcak ~%$9
Spicy Bermuda Onions & Sautéed (rimini
Mushrooms Me]ted Frovolonc &
(Cheddar (Cheeses Served in a
(Griddled 5o1ct Baguette
(Choice of Side

CCC Crab Cal«-:s ~$14.50
QOur Signature (rab (Cakes with Jasmine
Kice, Broi]c& ] omato, AsParagus and a
[ emon Beurre Blanc Sauce

(Chattahoochee Burgcr'v $7.50
Half Pound of Ground Angus Beef
ona | oasted K aiser Ro”
(Choice of Side

Grilled Salmon with Orangc Salsa~s$10
Carilled Salmon Filet served with
Ci]antro~Lemon Jasminc Rice and Zest9
Orange Salsa.

*Lobster Ncwburg Crcpes~$ 13.50
Classic French Crepcs StuFFcc} with Foachcc{
Maine LobsterJ (areen Onion, AsParagus
Tips, and (Crimini Mushrooms, Boiled Vine-
Ripc T omatoes and English Peas.

Sides ~ $3
K ennebec Fotato Chips
French [Tries
Fresh [ruit
Cole Slaw

|_ntrees

Pesto 5ca”o[:> Orccl‘:icttc ~%$12
Fan»Scarecl in Olive Oi], Nestled in a Bed of
Fasta, Tosscd with 5un~Dricc{ Tomatocs,
(Goat C}nccsc with (Griddled Fita Pread

*5avor3 Chic‘ccn 5andwicl‘|~ $8
Carame]izcd Sweet Onions, Putter | ettuce,
SIiccc{ Romas, Smokcc{ SPanish FaPrika Aio]i
Served on | oasted- K aiser, Your C}‘;oicc of
Side.

*Koast Forlc Cuban ~ $8.50
(Charred Sweet Fcppcrs and Arugula Dirizzled
with Olive Oll and | emon Juice with Permuda
Onions [Tinished with a (Garlic Aol
(Choice of Side

Red Pear & Basil Chicken Salad Melt ~ $7.50
On T oasted English Mugin, Applewood

Pacon, Fresh Sliced Avocados, Red | omato
& Melted Frovolone Cheese

(hoice of Side

Fried Shrimp & Chips ~$11.50
With Broco”ini Slaw, (ocktail &
Remoulade Dipping Sauces

Sides ~ $3.50
Broi]cd ] omatoes
Girilled Brocollini

Sautéecl AsParagus

Fried Fickles
Jasmine Rice

We can accommodate most dietarg needs. F]case ask your server for assistance.

We use fresh domestic fish and strive for the }'nghcst qualitg available.

*Flcasc Sce New Menu ltcms

_CCC

Chattahoochee Country Club




