IN THE BEGINNING

ESCARGOT TART 9
Buttered Puff Pastry, Shitake and Oyster Mushrooms, Fresh Herb Cream
CRABCAKE 12
Field Greens, Vegetable Julienne, Warm Lemon Buerre Blanc
SHRIMP COCKTAIL 13
Poached and Chilled, Bloody Mary Cocktail Sauce, Fresh Horseradish

FROM THE GARDEN
TOMATO MOZZARELLA SALAD 7
Layered Fresh Cheese, Red and Yellow Tomatoes, Aged Balsamic, Basil Chiffonade
GARDEN CAESAR 6
Romaine Heart, Kalamata Olives, Anchovy Marinated Tomatoes, Aged Parmesan
CHEF'S CHOPPED SALAD 6
Crisp lceburg, Shaved Proscuitto, Sea Salt Egg, Button Mushrooms, Buttermilk Dressing
THE 1876 GRILLE SALAD (FOR 2 TOSSED TABLESIDE) 9
Artichoke Hearts, Shaved Onions, Roasted Peppers, Feta Cheese, Oregano Vinaigrette

ON THE SIDE

Starch
LOADED BAKED POTATO 5.5
Butter, Sour Cream, Cheddar Cheese, Bacon Bits
BOURSIN CHEESE MASHED 5.5
Whipped Potatoes, Boursin Cheese
PARMESAN RISOTTO 5.5
Creamy Rice, Parmesan Cheese
Vegetable
SHERRY MUSHROOMS 5.5
Sautéed Button Mushrooms, Sherry Wine, Fresh Butter
CREAMED SPINACH 5.5
Monterey Jack Cheese, Fresh Spinach, Oven Baked
JUMBO ASPARAGUS 5.5

Steamed to Order




PRIME CUTS FROM THE BUTCHER SHOP

USDA PRIME FILET MIGNON 507, 23

80z, 31
USDA PRIME NEW YORK STRIP 140z, 34
USDA PRIME RIBEYE 140z, 32
USDA PRIME T-BONE 160z, 39

ABOUT YOUR STEAK

Steaks are seasoned with a roasted garlic pepper, southwest and montreal style blend.
Steaks are topped with a compound butter of unsalted whipped butter, lemon, parsly, basil and chives.

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL
Very Red, Cool Center Red, Warm Center Pink Center Slightly Pink Center No Pink
SAUCES ON THE SIDE
Served by Request

BEARNAISE - MUSHROOM DEMI GLACE - BUERRE BLANC

CLUB FAVORITES

BACON WRAPPED FREE RANGE CHICKEN 807, 14
Oven Roasted with Fresh Garlic

SCOTTISH SALMON 80z, 17

Pan Seared in Olive Qil, Finished with Compound Butter

SALMON CAESAR SALAD 507, 15

Scottish Salmon and Traditional Salad

BROILED LOBSTER TAIL MARKET

Served with Drawn Butter

TODAY'S FRESH CATCH MARKET
SWEET ENDINGS

CREME BRULEE 5

Chantilly Cream, Marinated Fresh Berries

CHEESECAKE 6

New York Style, Raspberry, Chocolate Sauce

CHOCOLATE BUNDT CAKE 6

Rich Chocolate Center, Rasherry Coulis

TABLE TASTINGS (FOR 4 TO SAMPLE) 14

Creme Brulee, Cheesecake, Chocolate Bundt Cake




FOOD & WINE PAIRINGS
FILET MIGNON & MERLOT

NEW YORK STRIP & MERITAGE BLEND
RIBEYE & CABERNET SAUVIGNON
BROILED LOBSTER TAIL & CHARDONNAY

SPARKLING
& VEUVE DU VERNEY ROSE 4.50 GL, 18 BTL
CHANDON ROSE 34 BTL
PERRIER JOUET GRAND BRUT 58 BTL
WHITES
CAMPANILE PINOT GRIGIO 6.5 GL, 25 BTL
HOGUE PINOT GRIGIO 6 GL
KRIS PINOT GRIGIO 7.25 GL, 27 BTL
ERATH PINOT GRIS 8.5GL, 33 BTL
FRANCISCAN SAUVIGNON BLANC 7.5 GL, 29 BTL
FERRARI CARANO FUME/SAUVIGNON BLANC 8.5 GL 33 BTL
KiM CRAWFORD SAUVIGNON BLANC 7.5 GL, 29 BTL
CROSSINGS CHARDONNAY 8.5 GL
& CHATEAU ST. JEAN CHARDONNAY 7 GL, 27 BTL
STERLING VINEYARDS CHARDONNAY 7.5 GL, 29 BTL
FAR NIENTE CHARDONNAY 58 BTL
BERINGER PRIVATE RESERVE CHARDONNAY 55 BTL
LABOURE ROI MEURSAULT 75 BTL
MERLOT
CHATEAU STE. MICHELLE ‘INDIAN WELLS, 2007 9.50 GL, 38 BTL
WENTE ‘SANDSTONE,” 2007 8 GL, 31 BTL
& RODNEY STRONG, 2006 8.5 GL, 33 BTL
PROVENANCE VINEYARDS, 2006 40 BTL
NORTHSTAR, 2006 58 BTL
RUBICON ESTATE, 2007 60 BTL




PINOT NOIR

SIMI WINERY, SONOMA, 2009 38 BTL
GARY FARRELL CARNEROS, 2008 55 BTL
SANDFORD ‘SANDFORD & BENEDICT, 2007 75 BTL
*‘ JOSEPH DROUHIN GEVREY CHAMBERTIN, 2007 45 BTL
CABERNET SAUVIGNON
RODNEY STRONG CABERNET, 2007 85 GL, 33 BTL
CHATEAU STE. MICHELLE ‘INDIAN WELLES' CABERNET, 2008 8 GL, 31 BTL
KUNDE CABERNET, 2006 38 BTL
STAG'S LEAP WINE CELLARS ARTEMIS CABERNET, NAPA, 2006 15 GL, 55 BTL
CHATEAU STE. JEAN CLINQUE CEPAGE, SONOMA, 2005 38 BTL
& PENFOLDS BIN 407 CABERNET, 2007 53 BTL
MONDAVI OAKVILLE CABERNET, 2006 60 BTL
SIMI LANDSLIDE CABERNET, 2006 55 BTL
TRINCHERO CLOUD’'S NEST CABERNET, 2007 62 BTL
FAR NIENTE CABERNET, 2007 105 BTL
MERITAGE & OTHER REDS
NUMANTHIA TERMES, SPAIN, 2008 48 BLT
ALTOCEDRO MALBEC RESERVE, 2007 55 BLT
CHATEAU FOMBRAUGE STE. EMILION, 2007 65 BTL
CHATEAU ROCHEMORIN PESSAC LEOGNAN, 2005 50 BTL
*‘ ANTINORI PIAN DE VIGNE BRUNELLO DI MONTALCINO, 2004 95 BTL
CHATEAU STE. MICHELLE ‘ETHOS" SYRAH, 2006 48 BTL
CHATEAUNEUF - DU - PAPE, CHAPOUTIER, 2007 58 BTL
JEAN - LUC COLUMBO, COTES DU RHONE, 2007 6.5 GL, 25 BTL
LAYER CAKE PRIMITIVO, 2007 7.5 GL, 29 BTL
SANTA CRISTINA SANGIOVESE, 2008 8 GL, 31 BTL
CHATEAU STE. MICHELLE ORPHELIN, WASHINGTON, 2005  7.75 GL, 30 BTL
STUMP JUMP SHIRAZ, 2008 6.5 GL, 25 BTL




