DINING AT THE CLUB

SALADS
A Ssalwon, Steak, Chicken or %L\HWLF any Salad for 1

NORTH HALTON CAESAR Small11 Large 15

Romaine, Applewood Smoked Bacon, Parmesan, Herbed Croutons

COBB SALAD Small12 Large 16

Romaine, Tomato, Egg. Bacon, Avocado, Blue Cheese, House Vinaigrette

MIXED GREENS SALAD Small11 Large 15

Mixed Heirloom Lettuces, House Dressing, Tomatoes, Peppers, Cucumbers

mEm WINTER SPROUT AND CITRUS SALAD Small12 Large 16

Shaved Brussel Sprouts, Mixed Lettuces, Fresh Oranges and Grapefruit, Candy Cane
Beets, Honey and Thyme Dressing

mm BURRATINI SALAD $21

Creamy Burratini Cheese, Fresh Pears, Shaved Fennel, Mixed Lettuces,
Fine Olive Oil, Oak Aged Balsamic Honey

— Perfect for Sharing

APPETIZERS

NH NACHOS $15
Corn Tortillas, Jack Cheddar, Red Onion, Pepper, Tomato, Pickled Jalapenos

CHICKEN WINGS $17
1 Pound Jumbo Wings. Naked or Breaded. Korean BBQ, Mild, Medium, Hot, Suicide,
Honey Garlic, Cajun Dusted, Salt and Pepper

PUB STYLE CHICKEN FINGERS $16
Crispy Chicken Tenders, Plum Sauce, Choice of Side

=1 CARIBBEAN CHICKEN LETTUCE WRAPS $16
Spicy Jerk Chicken, Caribbean Slaw, Shaved Toasted Coconut

mm BUTTER CHICKEN EMPANADA $18

Empanada Filled with Butter Chicken, Cucumber and Lemon Raita

= PORK BELLY BITES $15
Crispy Pork Belly, Sweet and Spicy Sauce, Spicy Pickled Napa Cabbage



SANDWICHES

d\ciw mc Cm%r %aM /}’hixMV &rw/\g, F ries, %‘W%‘t Frie& or Dhion Riv\gg Co‘ab %MIMV MM >
THE "CLUB" AT NORTH HALTON $17

Grilled Chicken Breast, Applewood Smoked Bacon, Lettuce, Tomato, Fox Sauce
— Whole Wheat, White, Marble Rye, Gluten Free Bread

NEW YORK STRIPLOIN SANDWICH $22
Grilled New York Striploin, House Smoked Bacon, Arugula, Maple Mustard, Artisan Roll

NH BIG SMASH BURGER $20

Two 40z Patties, Fox Sauce, Lettuce, Farmhouse Cheddar,
House Made Pickles, Onion, Artisan Bun.

mEm ROASTED APPLE GRILLED CHEESE $15
Roasted Apples, Creamy Gouda, Baby Arugula

mm PIADINA $21

Prosciutto, Salami, Gouda, Arugula, Fine Olive Oil, Balsamic Reduction

= MC HALTON RIB SANDWICH $19

House BBQ Sauce, Pickles, Onions, Potato Bun

= ROASTED DUCK WRAP $20
Roasted Duck, Mixed Lettuce, Grilled Plum, Peanut Spread,
Pickled Ginger Sauce

ENTREES

SEAFOOD ST. TROPEZ $24

Jumbo Tiger Shrimp. Bay Scallops, Smoky Bacon, Woodland Mushrooms, Linguine
— Choice of Cream Sauce or Tomato Sauce (Gluten free Option)

I STEAK FRITES $34
8oz Omaha Farms New York Striploin, Herb and Trufle Compound Butter, Crispy Fries

m MAPLE HOISIN SALMON $28

Pan Seared Atlantic Salmon, Asian Inspired Vegetables, Jasmine Rice

I HEARTY BEEF STEW $17
Slow Simmered Beef, Winter Vegetables, Rich Beef Broth, Crusty Bread

m L EMON CACIO E PEPE $22

Linguine, House Bacon, Arugula, Fresh Lemon, Chili Flakes, Parmesan




PlZZA

MARGHERITA

House Tomato Sauce, Basil, Buffalo Mozzarella, Organic Olive Oil

CLASSIC PEPPERONI

House Tomato Sauce, New York Style Pepperoni, Mozzarella

ALL MEAT

House Tomato Sauce, Pepperoni, House Bacon, Italian Sausage

wm PIZZA BIANCA

Foccacia Style - Rosemary, Shaved Fennel, Baby Artichoke, Parmesan

mm CRUDO

House Tomato Sauce, Buffalo Mozzarella, Parmesan, Shaved Prosciutto

$18

$20

$21

$21

$22



