CROSS CREEK COUNTRY CLUB

Appetizers

Fried Calamari: $8.95
Burrata: Vine Ripe Tomato, Tuscan Balsamic. $11.95
Colossal Shrimp Cocktail: (3) $11.95

Soups & Salads

Homemade Soup Du Jour: Cup 33 Bowl $5
House Salad: 87  Caesar Salad: $8

Iceberg Wedge Salad: Bacon, Gorgonzola, Cherry Tomato, Blue Cheese. $8.95
Cobb Salad: Tomato, Bacon, Avocado, Egg, & Bleu Cheese Crumbles. $12
Add a Protein to any of the above. Chicken $2, Flounder $4, Shrimp $5, *Salmon $6

Sandwiches

( Served w/ Pickle Chips & Choice of Homemade Chips, French fries, or Cole
Slaw.)

Classic Reuben on Marble Rye... $11.95
Crunchy Flounder Filet Hoagie: Lettuce, Tomato & Onion. Blackened, Grilled or Crunchy...$12

Meatball or Chicken Parmigiana Hero, Antonios' way: $13
*Cross Creek 8 oz. Classic Cheeseburger: W/Lettuce, Tomato, Onion & Pickle... $12
Add Bacon... $1

*Consuming Raw or Uncooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially for
certain Medical Conditions.*



Dinner Entrée Menu

House Entree’s
Chicken Francese or Marsala: Grilled Asparagus Served Over Penne Pasta... $17
Blackened Mahi Mahi: Broccoli, Rice Pilaf, in a Pesto Sauce...$15
Shrimp Francese (4): Rosemary Roasted Potatoes, Zucchini, ...817
Blackened Or Grilled Salmon: Cous Cous, With Garlic, Lemon Butter... 815
Chicken & Shrimp Stir Fry with Veggies over Rice Pilaf: 318
Chef’s Spaghetti and Meatballs with Marinara $15
Chef’s Pot Roast: Beef, Carrots, & Mushrooms, Potatoes, in a Cabernet Gravy. $21

Cross Creek Beef

*Beef Ribeye Steak: Served With Mashed Potato, Broccoli, in a Merlot Sauce...$23
6 Oz. Filet Mignon: w/Yukon Gold Mashed Potatoes in an Asparagus Brandy Bordelaise Sauce. 325

From The Green
Veggie Bowl: Zucchini, Tomato, Spinach, Onion, Pepper, Carrots, and Broccoli in Olive Oil.
Served with Either Rice, Pasta... $16.95

*Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions*



