
M E D A L I S T  V I L L A G E
C L U B

- SIDES -

SPICY BLACK BEAN SOUP (GF)(V)

Red Onion, Lime, Avocado, Corn Tort i l la

GRILLED ASPARAGUS

ZUCCHINI FRIES

BAKED SWEET POTATO

SOUP & SALAD

ENTRÉES

BEET-N-GOAT CHEESE (V)

Herbed Cheese, Shaved Brussel Sprouts, Citrus
Ginger Dressing, Pistachios

LIL GEM 

Carrots, Cucumber, Croutons, Balsamic Vinaigrette

A D D :  C H I C K E N  /  S H R I M P  /  S T E A K

FOR THE TABLE

CONSUMER ADVISORY: CONSUMPTION OF RAW OR UNDERCOOKED BEEF, EGGS, SEAFOOD, PORK, OR POULTRY MAY 
INCREASE YOUR RISK OF FOODBORNEILLNESS, ESPECIALLY IF YOU HAVE DECREASED IMMUNITIES AND/OR CERTAIN MEDICAL CONDITIONS.

DYNAMITE BITES

Sweet & Spicy Asian Aiol i
Choice of Shrimp or Tofu

SHRIMP TEMPURA

Crunchy Rice Crusted Shrimp, Sweet Chil i  Mayo,
Nuoc Cham Sauce

FRIED MOZZARELLA

Smoked Tomato Fondue & Truff le Garl ic Aiol i

CRUNCHY AVOCADO FRIES (V)
Homemade Herb Breadcrumbs
Lemon Dipping Sauce

PENNE ALA VODKA

Roasted Spicy Ital ian Sausage, Spring Peas,
Pecorino
*GF Pasta Available*

CRISPY ORANGE DUCK (GF)

Vegetable Fried Rice, Orange Ginger Glaze, Ci lantro,
Sesame Seeds
*Sub Tofu (V)*

FRENCH DIP

Shaved Prime Rib, Caramelized Onions, Provolone,
Toasted Ciabatta, Au Jus

CHILEAN SEABASS

Pesto Gri l led Fi let,  Braised Ratatoui l le Vegetables,
Lemon Mache Leaves

TRADITIONAL MEATLOAF

Ground Beef, Veal & Pork, Sweet-N-Tangy Glaze,
Smash Potatoes, Asparagus, Gravy, 
Crunchy Onion Hay

8OZ. FILET MIGNON (GF)

Smash Potatoes, Charred Asparagus, 
Brandy Peppercorn Sauce

MAHI SANDWICH

Gril led Florida Fresh Mahi-Mahi, Lettuce, Tomato,
Onion, Tartar Sauce, Seeded Kaiser Roll
*GF Bun Available*

- DESSERTS -

SPUMONI BOMBS

 - MATTY’S LOCAL GELATO -

CAKE BATTER 

CREAMSICLE

VILLAGE CHEESEBURGER

Brisket & Angus Blend, Lettuce, Tomato, Onion,
Seeded Kaiser Roll
*GF Bun Available*

BABY WEDGE (GF)

Iceberg Wedge, Tomato, Red Onion, Bacon, 
Blue Cheese Crumbles, Blue Cheese Dressing

VEGETABLE FRIED RICE

SMASH POTATOES

RATATOUILLE VEGETABLES
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