SAN DWICHES & Bu RGERS Served with your choice of side

i1 Port City “Club”~gri||ec{ |emon~th9me clwicken, aPP|ewood bacon, smoked gouda, Duke’s mayo, brioche roll
i Classic Club-roasted turkeg, Cure 81 ham, aPPlewood baconj cheddar, Dukes mayo, Texas toast, | TO

12 Crabcake- Lump blue crab, crispg Panko crust, guacamole, Picued red onion, smoked bacon, chipotle mayo,
babg arugula, buttered telera roll

12 Cuban- Mojo marinated Por‘c Ioin, Cure 81 ham, Swiss, dill Pick!es, mustard, Presse& cuban loaf

i4  Lobster and ShrimP Roll-Maine 1obster, roached shrimpj sca”ion] basi!, Duke’s mayo,

fried capers, toasted NF. style split roll

12 Po’bBoy- Gulf oyster or Day boat stm'mP, flash fried, babg greens, roma tomato, red onion,
creole remoulade, toasted french baguette

12 Lamb E)urger’tground lamb sir]oin, feta, di”, sPinach) cucumber dil dressing) gri”ed Pita, LTO
12 Bison Burger*@roac”eat Farms free range ]Dison, black pepper crust, cooked your temP, LTO
i1 pPC Burger*~ 80z CADB, cooked your temPJ LTO

Cheese: Magtag blue cheesel SWiss, sharP checldar, goudaj smoked Provolone
Add: Meltec{ onions, pan roasted mushrooms, +.75

12 Souvlaki* - hand trimmed lamb siroin skewer, 24 hour rosemary garlic marinade, roma tomato,

red onion, tzatziki, dill, F VOO
i Pacific Cod- TemPura crispg tried, citrus slaw] LTO, lemon dill tartar, toasted telera roll

12 Fish Tacos- Mcjo marinated mahi, cilantro-lime salacl, salsa fresco, farmers cheese

9 CaPrese -~ tomato, cow milk mozzare”aj bahg arugu!a, grated parmesan, balsamic glaze

basil Pesto, toasted telera roll

12 Yellowfin Tuna Roll*-black sesame crusted} daikon salad, mesclun greens, citrus Ponzu~ginger diP

Sides: House Potato salad Greel( orzo Pasta salad Seasonal vegetables
Cole slaw French fries
Roasted vegetaHe quinoa +$2 Fresh fruit +$2 PCC Side House Salad +$%

SALADS

9 Greek-vine riPe tomatoes, cucumber, barrel feta, red onion, aged red wine vinaigrette, oregano,

babg arugula, PePPeroncini, FVOO
9 PC Wedge~cri5p iceberg) roma tomato, cucumber, aPPlewooc{ bacon, house blue cheese dressing, crispg onion
9 Caesar~babg romaine heart, grated parmesan, cracked black pepper, lemon-anchovy dressing, crouton
9 PCC House-mesclun greens, roma tomatoes, cucumber, shaved carrot, red onion

15 Cobl}griuec} organic chici(en, maytag blue cheese, applewood bacon, avocado, cucumber, tomato, sca“ion) egg

10 Lakeside-mesclun greens, mango, Pineapple, strawberries, toasted almonc]s, banana chips, blue clweese,

Pomegranate -orange vinaigrette

Add: Blackened Shrimp 6 Pan Roasted Salmon* 6 Lump Crabcake 6
Buttermilk Fried Oysters 5 Grilled Lemon-thyme Chicken 5 Sesame Tuna* 6

* Items marked with an (*) may be cooked to the customer’s preference.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.

—W aterfront ~

RESTAURANT

18665 Harborside Dr., Cornelius, NC 28031

704-765-1565
info@portcityclub.com



STARTERS MAI N - Dinner Selections Available after ‘%Pm

1% Venetian Ceviche*soft Poached calamari, sca”op, shrimp, lemon vinaigrette, EVOO LAND SEA
MKT  Half Shell*-seasonal oyster selection, traditional condiments

12 Calamari Fritteflash fried, lemon, roasted garlic aioli, house marinara 26 C.A.B. Filet Mignon* 8 oz 25 Grilled Jumbo Scallops and Shrimp*
12 Fried Rockefellar-scared spinach, fried ayster, uzo, dil, hollandaisc Fort deni Blood orange butter
12 PEIMussels* lemon, white wine, herb, tomato, lobster broth, grilled baguettes 25 C.A.B. Ribeye* 16 oz 19 Seared Atlantic Salmon* 8 oz
% Colossal ShrimP Cocktail cold Poachcd shrimp, fresh horseradish-tomato cocktail sauce Green peppereom butter, ancho-coffee rub Lump blue crab, piccata Style
i1 Yellowfin Tuna*-papaya, black sesame crust, coconut wasabi cream, thai chile, micro green, served rare 26 Rack of Lamb i9 Pan Seared Grouper®
10 Crabcakes lump blue crab, flash fried, baby arugula, guacamole, pico de gallo, creole remoulade Marinated n lemon, garlc & rosemary, fire grilled Coconut beurre blanc

9  Crab Toast-lump blue crab, mozzarella, bechamel, garfic butter on toasted baguettes 19 White Marble Farm Pork ChoP 12 oz 18 Yellowfin Tuna Steak*

5 Meatball-ox braisedveal pork beef lnc) house marnara, parmesan, crisy sl Apple butter, country mustard, honey glaze Black sesame crust, daikon slaw, Siracha remoulade
io  Souvlaki*lanb sioin skewer, 24 hour marinade, rosemary, lemon, tzatziki, griled pita 16 Twin Grilled Chicken Breast MKT  Seasonal Market Fish®

Pesto sauce, grilled cherry tomatoes, Cheb's daily selection, ask your server

9 PCC Triaguacamolc mexicano, house Pimcnto cheese, salsa fresco, Pita crisps, tortilla chips
buffalo mozzarella

MKT  Charcuterie Plate-chef insPircd selection of assorted cured meats and gourmet cheeses,

h l i k , » , )
ummus, olives, artisan crackers Select One Side - Additional Side or Side House Salad $%

i0o Baked Brie for Two-served warm in a Pistachio crust, appic butter, seasonal fruit compote

Bacon braised collard greens Seasonal vegetablcs
8 Hummusltraditiona| stgle, Feta, olive taPcnade, VOO, gri”ed Pita Bu’ctermi”< mashcd otatoes Orzo sala&- esto, Kalamata olive
P P
8 Chicken Livers.smoked bacon, braised reens, red-eye 1us, oregano dressin Gri”c& iant asparagus-Dernaise Rosemary-Farm potato wedges
g ye jus, oreg 5 gant asparag yFamp g
12 Club Wl'ngsjumbo wings, celerg, carrots : ranch or blue cheese Roasted vegetable quinoa +$2 Lobster Mac-n-Cheese +$9

~(lassic -BBQ - Thai Sweet & SPiCQ
- Jerk Sauce - Garlic - Parm - XXX Ghost FePPenMango

PASTA Made Fresh Daily—-Dinner Selections Available after +Pm

i6 Carbonara-Black pepper linguini, Pancct‘ca, white wine, egg cream, parmesan, gulF shrimP, english peas

FLAT BREAD

) L 5 Marsa|a~d1icl<en Pai”ar&, wild mushroom, roasted shallot, fresh linguini, veal broth
9 Marghcrlta-roma tomato, fresh mozzarc”a, ba511~Pme nut Pesto, parmesan

15 SPaghcttini~braised 8oz veal, Pork, beef blend meatball, house marinara, fresh linguim’j oregano,
FVOO, parmesan

ii Broma-deli PCPPeronf, house fennel sausage, shaved Prosciut’co, house marinara, maytag blue cheese

o wild Mushroom-shiitake, babg bella, button blend, garlic confit, arugula, white sauce, truffle essence
] ) o ) ) i3  Raviolifresh goat cheese ravioli, seared sPinach, roasted pepper cream, truffle butter, crispg basil
9 Prlmavcra-grlncd cggplant & zucchini, wild mushrooms, goat cheese, house marinara, balsamic glaze

1o Choirino-hand Pu”ed Por‘(, Picue& red onion, roasted Pob!eno, smoked gouda, mozzarella, BBQ sauce 15 Eggplant Parm-crispy Panko crust, fresh mozzarella, house marinara, herb butter !inguini

i2 Garicla-NC dag boat shrimp, lumP blue crab, babg sP{nach, capers, red onion, roasted garlic, bechamel, barrel feta, dill 15 Penne-| emon thyme gri”ed chicken, artichoke heart, blistered cherrg stone tomatoes, garlic confit, barrel feta,
9 Texeria-housemade chorizo] cilantro Pcsto] shaved manchcgo cheese, salsa fresco babg sPinaclm |emon, naturaUus
10 Johnny Buffalo-free range chicken, house buffalo sauce, crisP cclerg, ranch clressing *GF.Gluten free penne available upon request
* Items marked with an (*) may be cooked to the customer’s preference. * Ttems marked with an (*) may be cooked to the customer’s preference.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne iliness.



