AFFETIZERS

Parmesan Garlic T oast +.95
T oasted with fresh garlic and herbs

Summer Rolls 8.95
Cucumbcr, bell peppers, Icttucc, carrots & mint wrapper inrice paper

chctablc SPring Rolls 8.95
Served with a tangy sweet chili sauce

Bcach Club Crab Ca‘ces 10.95

Citrus Macadamia nut butter sauce

BBQRIBS “ls]ancl Stylc” 11.95
T ender Porl( ribs slow cooked and basted with [awaiian BBQsaucc

Grilled Terigaki Chicken Slccwcrs 10.95
Served with gn’"ccl PincaPPlc
Black Tigcr Shrimp Scampi 11.95

Sautéed with garlic butter, lemon and wine, served with Parmesan garlic toast

Coconut Sl'm'mp 11.95

Coconut crusted Tigcr sl‘lrimP served with mango chutncg or sweet chili sauce

SOUrsS

SOUP of the Day CUP 2.95 Bowl 3.95
Maui Onion Soup 5.95

Madc with Maui onions toPPccl with seasoned croutons and Swiss cheese

SALADS

Drcssings -Blue Cheese, 1000 |sland, Ranch, Jtalian, and Fapaya Seed
Bcach Club Salad Fu" 795 Hal{: 4.95

Fresh greens with tomatoes, black olives, croutons and choice of clrcssing

Caesar Full 8.95 Half 5.95
Frcslﬁ Komainc lcttucc, toPPccl with Farmcsan cheese and croutons

With grilled chicken  11.95 With grilled Shrimp 12.95

K amuela Vine KiPcncd T omato Salad 9.95

Maui onions, blue cheese and light balsamic vinaigrette clrcssing




ENTREES

Sourclough rolls, fresh vcgctablcs, your choice of potato of the clay orrice Pila{:

Roast Prime Rib

Rubbed with Hawaiian salt and herbs and slow roasted to retain the naturaljuiccs

Koa-80z 2395 Nui-100z 2695 Ali-140z 30.95

Served with aujus and horseradish sauce

Aclcl 3 gri"ccl Sl"ll'imP or? gri"ccl sca"oPs to your Primc rib dinner 3.95

Bcach Club ]:rcsh Catclﬂ Marl(ct

Flcasc ask your server about toclay’s selection and sPccial Prcparation

Grilled OPakaPaka 25.95

Scrvccl with a Macaclamia nut, coconut cream sauce

Fresh Atlantic Salmon 2%.95
Sautéccl & served with our lemon butter & caper sauce

Spicy Tigcr Shrimp ScamPi 21.95
|_emon, garlic, butter and Cajun sPiccs, served over linguini

Grilled Sea 5ca”ops 25.95
TOPPCCI with beurre blanc sauce, fresh tomatoes and basil ribbons

Mixed Seafood Grill 26.95
Shrimp, sca"ops and fish all gri"ccl to Pchcction with lemon butter sauce

Chicken Marsala 19.95
Chicken breast sautéed in a Marsala wine sauce with mushrooms

|_emon Herb Chicken 19.95
Breast of chicken lightly sautéed with white wine, lemon and fresh herbs

New York Steak 27.95
A\ favorite of steak connoisseurs 120z

Filet Mignon 50.95
T ender 100z filet gn’"cd to Pchcction with Béarnaise Sauce

Stuffed Pork Chop 23.95

APP!C smol(ccl bacon stuFFing, oven I"OBStCCl Wlth l:)ranclg ITIUSI‘N"OO!TI créam sauce

BBQKibs “|sland Stylc” 24.95
T ender Por‘( ribs slow cooked and basted with [ Hawaiian BBQsaucc




FASTA
Seafood Alfredo

Pan-seared sca"oPs, sl'm'mP and fish served over linguini

Pasta Primavera
Sautéed fresh vcgetablcs and penne pasta tossed in fresh basil & olive oil,
or ourgarlic cream sauce With gri"ccl chicken 19.95

Fasta Bologncsc

Our home-made meat sauce over Iinguini, served with Parmesan garlic toast

EXTRASand SIDES

Baked Potato 4.95 French [Fries

Sour cream, chives, butter

Sautéed Mushrooms 4.95 Classic Rice Filaf
51’16!’!’3, garlic, shallots, butter

]:rcslw chctablcs of the Day 3.95 FincaPPlc Cole Slaw

Linguini 3.95 5ma” Fresh Fruit Bowl

Served with butter orgarlic butter

BEVERAGES

SoFt Drinks 2.00 Tea

Co‘cc, Diet Coke, Spritc Hot, Jced or Flantation
Lcmonadc sm 2.00 lg 3.00 Kona B|enc| Coﬁ:cc
Beach Club Smoothie 7.95 Virgin Pina Colada

Fapaya, banana,

coconut syrup, Fruitjuicc
We are Plcasccl to Proviclc comPlimcntarg refills for coffee and tea on dine in orders

An 18% gratuity is added to parties of 6 or more.
A $3.00 Platc chargc will be aPPliccl to all sPlit entrees.

Mahalo for clining with us tonight & Plcasc come again!
Thc Bcach Club Kcstaurant at Ka’anapah Shorcs
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