Ellington Ridge Country Club
March Dinner Menu

Appetizers

Pasta Fagioli $ 3.50
Rhode Island Clam Chowder $ 3.95
Stuffed Asian Cabbage Leafs $ 6.95
Scallops Casino $ 9.95
Fried Calamari $ 9.95
Opyster Bienville $ 9.95
Shrimp Cocktail $10.95
Salads

House Salad $ 3.50

Green Leaf & Iceberg Lettuce with Radicchio,
Carrots, Cucumbers, Tomatoes & Bell Peppers

Caesar Salad $ 3.85
Tossed Crisp Romaine Lettuce, Croutons and
Chef's Caesar Dressing, Topped with Fresh
Parmesan Cheese

Macon Salad $ 3.85
Wilted Spinach with Roasted Peppers, Olives,
Red Onion, Bacon, sliced Eggs and Goat Cheese

Chesapeake Salad $ 6.00
Crab and Egg Salad on Bib Lettuce with Orange
And Lemon Segments and Crostinis
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Entrees

Chicken Scallopini $25.00
Tender Breast of chicken, Encrusted with Anchovy, Pepper

And Parmesan Cheese and finished with a Lemon Caper

Butter Sauce

Filet Mignon $30.00
Grilled to your Specifications and Finished with a Bordelaise
Sauce

Blackened Halibut $29.00

Fresh Pacific Halibut, Blackened with the Chef's Special
Seasonings, and Served with a Tropical Salsa

Roasted 1/2 Duck $26.00
Crispy, Roasted Half Duck, Served with a Cranberry Orange
Sauce

Pasta Juventus $22.00

Eggplant, White Beans, Spinach and Proscuitto, Served over
Fettucine with a Light Roasted Garlic Cream Sauce

Veal Chop $29.00
Served with a Green Peppercorn Cream Sauce
King Pao Chicken and Shrimp $23.00
Specials
$29.95
Price Includes your Choice of House or Caesar salad, Entrée and Ice Cream Dessert
Prime Rib
Rack of Lamb
Baked Stuffed Shrimp
Vegetable Choices Starch Choices
Sugar Snap Peas ERCC Potatoes
Baby Carrots Red Bliss Potatoes

Wild Rice Blend




