
Port City Club Easter Menu
Hours: 11:00 A.M. To 5:00 P.M.

Jumbo Cinnamon Roll
House made, honey butter with cream cheese icing - $7

Greek Vanilla Yogurt Parfait
House-made granola, pecans, almonds, fresh fruit, honey drizzle - $8

*PCC Toast
Cream cheese, smoked salmon, capers, pickled red onion, dill - $10

*Quiche
Choice of:  Vegetable & Swiss - Bacon & Cheddar - Sausage & Gouda - Served with fresh fruit - $13

*Traditional Breakfast
Scrambled eggs, bacon, home fries, fresh fruit - $11

Creme Brulee French Toast Bake
Custard soaked, whipped cream, maple syrup - $13

*Shrimp Cocktail
Poached jumbo prawns, spicy cocktail sauce, lemon wedge - $13

*Scotch Egg
Hard boiled egg, sausage wrapped, panko fried with maple chipotle aioli - $8

*Glazed Ham
Brown sugar and grain mustard glaze with roasted carrots, buttermilk mash - $17

*King Cut Prime Rib Of Beef
Au Jus, horseradish cream, haricot verts, buttermilk mash - $29

*Slow Roasted Leg Of Lamb
Mint pesto, rosemary jus, roasted carrots, buttermilk mash - $26

*Atlantic Salmon
Pan seared, picatta style with crab, haricot verts & buttermilk mash - $22

*PCC Burger
Char grilled, cheddar, applewood bacon, lettuce, tomato, onion, fries - $13

Grilled Chicken Club
Lemon-thyme chicken, applewood bacon, smoked gouda, avocado, lettuce, tomato, onion, fries - $13

*Caesar Salad
Baby romaine hearts, shaved parmesan, black pepper, garlic croutons, lemon-anchovy dressing - $9

Lakeside Salad
Spring greens, mango, pineapple, strawberries, almonds, banana chips, blue cheese crumbles - $10

Add To Any Salad: *Jumbo Shrimp - $6 - *Chicken - $5 - *Seared Salmon - $6

PLEASE ASK YOUR SERVER FOR DESSERT SELECTIONS!
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness.


