The Club Room
Open Daily 3pm - 11pm

Starters:
Club Room Chips with Bleu Cheese Dip 7
Crispy fresh fried potato chips with savory Shaft bleu cheese and green onions
Jumbo Wings 7

Half dozen plump wings choice of traditional buffalo or Thai chili-mango;
served with crunchy carrots and celery with bleu cheese dip

White Bean Hummus 8

Lemon scented artichokes, roasted tomato mixta, olive relish

Caribe Shrimp Cocktail 10

Five chilled tiger prawns with mango and pickled ginger cocktail sauce
SOUPS:

Irish Onion 5

Sweet caramelized onions with beef stock. Finished with stout and topped with 3
cheddar popover

Daily Offering 3

The best of the season is brought together for today’s offering
Small Salads:

Grilled Pear and Arugula Salad 6

Freshly grilled pears on peppery arugula, topped with spicy pecans, balsamic
marinated cipolini onion and mustard vinaigrette

Trillium Café Salad 5

Mixed greens, julienne vegetables, cucumber, Roma Tomato, red onion and crisp
croutons

Entrée Salads:
Chopped Chicken Tostada Salad 13
Lime and cumin grilled chicken tossed with crisp lettuces, black beans, jicama, diced
tomatoes, Cotija cheese and strips of corn tortilla; served with chipotle ranch
dressing
Emory Caesar Salad 7
Crispy romaine with Parmesan cheese and tanqgy dressing; topped with anchovy fillet
Add Grilled Chicken Breast or Grilled Shrimp 6



Sandwiches:

Available with your choice of seasoned French Fries, Fresh Cut Fruit or Cole Slaw
Club Room Burger 10

Half pound Angus burger topped with smoked cheddar cheese, jalapeno bacon, and
Southern Mash Whiskey barbecue sauce; finished with lettuce, sliced tomato and red
onion

American Burger 9
Half Pound Angus burger with choice of cheese: American, Swiss, Cheddar, or Bleu
Additional toppings available for cost of .75 each

Hickory bacon, sautéed mushrooms, sautéed onions, roasted peppers or fresh
ialapefios

Vegan Burger 9

Classic grilled burger taste with Vegan ingredients on a rustic bun; available with
cheese if preferred

True Havana 9

Lean ham, garlic and rosemary roasted pork loin, Swiss cheese, sliced pickle and
vellow mustard grilled inside 3 crusty loaf

Emory Tuna Wrap 8

Albacore tuna with cilantro and jalapenos in a grilled tomato wrap with cucumber
and tomato

Classic Club 8

Triple toast layers spread with mayonnaise and filled with roasted all-natural turkey
and ham, Emmenthaler cheese, hickory bacon, lettuce, tomato and mayonnaise
Prime Rib French Dip 8

Tender sliced beef on 3 crusty baguette with rosemary-red wine jus for dipping



Entrees:
Available daily from 6pm - 10pm

Grilled Flat Iron Steak 21
Lightly seasoned and grilled; topped with Emory steak butter and an onion ring;
served with daily vegetable and steakhouse potatoes

Pan Seared Salmon 22
Lightly seared and served on tomato-fennel-artichoke ragout
Rib of Beef 21

Slowly roasted and sliced to order; served with natural jus and cheddar popover with
daily vegetable: available while supply lasts each evening

Shrimp and Grits 23

Sautéed Shrimp with tasso ham in a basil-butter sauce over White Cheddar grits;
served with daily vegetable

Rigatoni with Tomato-Vodka Cream 15

Tender pasta with sautéed cremini mushrooms, onions and fennel

Add grilled chicken or sweet Italian sausage for an additional 6

Grilled Chicken Gorgonzola 21

Lemon-qarlic marinated breast topped with crumbled Gorgonzola, roasted
tomatoes and basil; served with daily vegetable and steakhouse potatoes
Melanzana Griglia 16

Grilled tender eqgplant layered with tomatoes, roasted red peppers, and spinach;
baked with fresh herbs and topped with toasted bread crumbs

Side salad available with entrée selection for an additional 2

Dessert Selections:
Daily Gelato or Sorbet
Pecan Pie Cheesecake
Chef’s Dessert Selection
Warm Apple Crisp
White Chocolate Raspberry Bread Pudding
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We offer an Environmentally Conscious Daily Special; see server for details



