SEYMOUR

GOLF & COUNTRY CLUB

Shares Greens
FEATURE FLATBREAD M/P  CAESAR SALAD starter 12
romaine, brown butter croutons, grana padano full 17
PARMESAN TRUFFLE FRIES §¢ 9 3
chives, roasted garlic aioli HOUSE SALAD §1 starter 13
artisan greens, tomato, cucumber, shallot, sundried cranberry, full 17
SZECHUAN CHICKEN LETTUCE WRAPS 25 roasted walnuts, fig & balsamic vinaigrette
wonton crisps, red pepper, scallions, _ \/
spicy pecans, cilantro, bean sprouts, spicy yoghurt STRAWBERRY & SPINACH SALAD A starter 13
/ spicy glazed pecans, shallot, goat cheese, fig & balsamic vinaigrette full 17
POTATO SKINS 15
smoked gouda & cheddar cheese, bacon, chives, spicy yoghurt COBB SALAD \ ¥ 25Y%
grilled chicken, hard boiled egg, bacon, avocado, heirloom tomato,
NONNA'S MEATBALLS 18 cambozola, romaine lettuce, red wine vinaigrette
marinara, basil, grana padano, grilled focaccia
, add to any salad: grilled or cajun chicken +9 prawns +9
MAPLE BBQ STICKY RIBS ‘¥ 23
one pound baby back ribs, maple bbq glaze Vegetarian
CHICKEN WINGS 21Y%, SZECHUAN TOFU LETTUCE WRAPS \f 25
hot, salt & pepper, bbg, sweet chili wonton crisps, red pepper, scallions, ‘
spicy pecans, cilantro, bean sprouts, spicy yoghurt
DIM SUM 19 \/
sui mai (pork dumplings) & har gow (shrimp dumplings), ginger soy sauce TERIYAKI TOFU BOWL 25Y%2
broccoli, cabbage, carrots, water chestnuts, snap peas, scallions,
SWEET CHILI CHICKEN BITES 21Y,  bean sprouts, spicy yoghurt, jasmine rice
wonton crisps, toasted sesame seeds, scallions § /
FETTUCCINE Al POMODORO E CAPPERI S 21
PRAWN GYOZA 19 garlic white wine butter sauce, tomato caper relish

ponzu sauce, sriracha aioli, scallions, toasted sesame seeds

sub: gluten free penne +3

Small Plates & Entrées After 5

DUNGENESS CRAB STUFFED MUSHROOM CAPS ( 16 AHI TUNA NICOISE 23%
british columbian dungeness crab, arugula micro salad, artisan greens, french green beans, hard boiled egg, crispy potato,
caper dijon vinaigrette cherry tomatoes, kalamata olives, caper dijon vinaigrette
SAKURA FARMS PORK CHOP / 36 CHICKEN PARMESAN 28
brown sugar-cayenne rub, mashed potato, heirloom carrots, pancetta honey dijon glaze spaghetti, tomato sauce, arugula micro salad, mozzarella, grana padano, basil
FILET MIGNON 46 BLACKENED CREOLE CHICKEN 33
8 0z AAA pepper crusted beef tenderloin, caramelized onion, creole butter, mashed potato, asparagus
asparagus, crispy smashed potato, cambozola cheese, demi-glace '
PACIFIC LING COD 34
GRILLED RIBEYE 44  sesame broccolini, coconut almond rice, tomato caper relish
10 oz AAA ribeye, mashed potato, broccolini §/
. . R . . . EGGPLANT PARMESAN  «'%: 28
with your choice of: chimichurri sauce or wild mushroom demi-glace : . .
spaghetti, tomato sauce, arugula micro salad, mozzarella, grana padano, basil
Handhelds
SMOKED GOUDA BACON BURGER 25 CAJUN CHICKEN CLUBHOUSE 23%
seymour burger sauce, caramelized onion, smoked gouda, bacon, avocado, lettuce, tomato, toasted sourdough
tomato, lettuce, pickle, toasted brioche
SHRIMP CLUBHOUSE 23% SMOKED GOUDA BEEF DIP 25
bacon, avocado, lettuce, tomato, toasted sourdough caramelized onions, toasted & buttered french hoagie, au jus
CAJUN CHICKEN BURGER 23% BEER BATTERED COD BURGER 23%
roasted garlic aioli, cheddar, lettuce, tomato, onion, toasted brioche tartar sauce, creamy coleslaw, toasted brioche
CRISPY CHICKEN BURGER 23%  GRILLED CHICKEN CLUBHOUSE 23%
spicy ranch, lettuce, tomato, pickled onion, toasted brioche bacon, avocado, lettuce, tomato, toasted sourdough
sub: harvest patty or chicken +1 add: avocado +4 bacon +4 cheddar +3 smoked gouda +3
sub: gluten free bun or lettuce wrap +3 add to your fries: gravy +4 roasted garlic aioli dip +2 sriracha aioli dip +2
Bowls
KUSHIMOTO RICE BOWL 25% COCONUT BUTTER CHICKEN 25%
prawns, teriyaki sauce, broccoli, cabbage, carrots, water chestnuts, jasmine rice, spinach, naan, sweety drop peppers
shap peas, scallions, bean sprouts, spicy yoghurt, jasmine rice
FISH AND CHIPS 1pc 22
SWEET CHILI CHICKEN BOWL 25Y%  beer battered, creamy sweet slaw, tartar sauce 2pc 28
broccoli, cabbage, carrots, water chestnuts, snap peas, sweet chili sauce,
jasmine rice, wonton crisps, scallions, toasted sesame seeds ROTINI BOLOGNESE 27
fennel sausage & ground brisket, fresh ricotta, basil, grana padano, garlic bread
TERIYAKI CHICKEN RICE BOWL 25%
broccoli, cabbage, carrots, water chestnuts, snap peas, scallions, PRAWN FETTUCCINE Al POMODORO E CAPPERI 28
bean sprouts, spicy yoghurt, jasmine rice garlic white wine butter sauce, tomato caper relish
| gluten free LM vegetarian sub : gluten free penne +3
4 @CETAR\‘S
Desserts
STICKY TOFFEE PUDDING 12 OLD FASHIONED BEIGNES 12
vanilla gelato, roasted walnuts wild berry coulis, caramel sauce
VANILLA CREME BRULEE ' 12 MOLTEN CHOCOLATE CAKE 12

vanilla gelato

15 % gratuity and taxes are additional



