TRENTON COUNTRY CLUB

SHRIMP COCKTAIL $18 GF
Poached Panama White Shrimp,
Bloody Mary Cocktail Sauce,
Fresh Lemon

TUNA POKE MARTINI $18
Ahi Tuna, Avocado, Radish Sprouts,
Yuzu Ginger Dressing, Crispy Wontons

CHICKEN & CHEESE
QUESADILLA $14

Grilled Marinated Chicken,

Monterey Pepper Jack Cheese,

Sour Cream, Guacamole, Pico de Gallo

TCC BUFFALO
CHICKEN WINGS $17 GF
Celery, Blue Cheese Dressing

CHEESESTEAK EGGROLLS $12
Seasoned Short Rib, Peppers and Onions,
Ametican Cheese, Spicy Ketchup

FLATBREAD PIZZA

Margherita - San Marzano Tomatoes,
Fresh Mozzarella $14

or

Fig & Brie - Black Mission Figs,

Brie Cheese, Prosciutto, Watercress,
Naan Flatbread $16

SICILIAN CALAMARI $18
Capers, Olives, Hot Peppers, Marinara

LUNCH MENU

KITCHEN’S DAILY SOUP
Cup $6 Bowl $8

FRENCH ONION SOUP $12
Rich Beef Stock, Gruyere, Provolone,
Baguette Crouton

CRAB BISQUE
Cup $12 Bowl $18
Lump Crabmeat, Tarragon,
Sherry Wine

" CUP & A HALF $14
14 Sandwich and a Cup of
Kitchen’ Daily Soup.

Choice of Turkey,
Black Forest Ham,
Tuna Salad, Chicken Salad,
or Egg Salad
White, Wheat, Rye, or
Multigrain Toast

HOUSE SALAD GF (without croutons)
Small $10 large $16

Arcadian Harvest Greens, Radish,
Cucumber, Flavor Bombe Tomatoces,
Beemster Gouda, Sourdough Croutons,
Lemon Dressing

CAESAR SALAD GF (without croutons)
Small $10 large $16

Hearts of Romaine, Parmesan Crisp,
Soutdough Croutons, Caesat Dressing

SUMMER STONE FRUIT SAILAD $16 GF
Grilled Frog Hollow Peaches, Tart Cherries,
Goat Cheese, Toasted Macadamias, Arugula
and Prissee, Basil White Balsamic Dressing

MEDITERRANEAN SALAD $16
GF (without pita)

Gem Lettuce, Flavor Bombe Tomatoes,
Peppadew Peppers, Cucumber, Feta,
Farto, Hummus, Toasted Pita,

Creamy Red Wine Dressing

Add Gtilled 60z Chicken 16 add Grilled Salmon
+10 add Grilled Shrimp +12 to any of the
salads above.

COBB SALAD $20 GF

Romaine, Crumbled Blue Cheese, Tomatoes,
Bacon, Egg, Avocado, Grilled Chicken,
Choice of Dressing

ASTAN LO-MEIN SALAD $16

Lo-Mein Noodles, Cabbage, Mixed Greens,
Mango, Cucumber, Carrots, Crispy Wontons,
Chopped Cashews, Sesame Ginger Dressing
Add XO Glazed Chicken +6 XO Glazed Sabuon +10
XO Glaged Shrimp +12

ZUCCHINI FRIES $12
Garlic Aioli, Marinara Sauce

100z ANGUS BURGER $18

Aged White Cheddat, Leaf Lettuce,
Beefsteak Tomatoes, Red Onions,
Horseradish Mayo, Toasted Brioche Roll

SMOKED BRISKET SANDWICH $18
Slow Smoked Beef Brisket, Hickory BBQ
Sauce, Broccoli Slaw, Smoked Gouda,
Pickles, Farmhouse Roll

TCC GRILLED CHICKEN
SANDWICH $16

Marinated Chicken Breast, Bacon,
Montetey Jack Cheese, Bibb Lettuce,
Beefsteak Tomatoes, Red Onion,
Honey Mustard Dressing, Toasted
Farmhouse Roll

SALMON B.L.T. $16

Pan Seared Salmon, Bacon, Leaf Lettuce,
Tomatoes, Red Onions, Lemon Dill Mayo,
Ttalian Sesame Roll

SALAD TRIO $16 GF (without pita)
Scoop of Tuna Salad, Egg Salad and Chicken
Salad, Cucumbers, Plum Tomatoes, Fresh Cut
Fruit, Toasted Pita

CRAB CAKE MELT $24
TCC Crab Cake, Provolone, Tomaroes,
Griddled 7 Grain Bread

BEEF OR CHICKEN
CHEESESTEAK $16

Thinly Sliced Beef Ribeye ot Chicken,
Sauteed Peppets, Onions and Mushrooms,
Provolone Cheese, Torpedo Roll

TRENTON CLUB $18

Smoked Tutkey, Leaf Lettuce,

Beefsteak Tomatoes, Bacon, Avocado,
White Cheddat

Choice of Toasted White, Multi Grain, Wheat,
or Rye Bread

TCC CRAB CAKES

single $38 double $65

Old Bay Fries, Grilled Asparagus,
Caper Dill Remoulade, Fresh Lemon

Executive Chef, Richard Hebben

GF - Gluten Friendly - While certain menu items are considered gluten-friendly, they are prepared in a shared kitchen
where gluten-containing ingredients are present. As a result, we cannot guarantee that any item is completely gluten-free.



