
creamy tarragon
buttermilk ranch
red raspberry vinaigrette
blue cheese  1.50 extra
zinfandel vinaigrette (low calorie)

www.softcafe.com

07/20/2011  LUNCH          OVER PLEASE

         Luncheon  Appetizers

Garlic Bread
toasted semolina bread with garlic
butter  2

Garlic Bread with Mozzarella
toasted semolina bread with garlic
butter topped with mozzarella cheese  4

Little Neck Clams Casino
sweet LI Sound clams topped with diced
pepper, onion, applewood smoked bacon     
                  1/2 dozen  8   full dozen  16  6

Imported French Escargot
French helix escargot in garlic
gorgonzola & herb butter  8

Shrimp Cocktail
wild caught Pacific coast shrimp with
horseradish chili cocktail sauce  14

Lobster and Crab Cake 
maine lobster and maryland lump crab
meat finished with roasted red pepper,
sambuca laced sauce  12

Seared Yellowtail Tuna  *
sesame crusted served over wakame
seaweed salad with sweet soy and cirachi
drizzle   10

Crispy Fried Calamari
with marinara sauce  10                                     
jumbo portion to share  16

Seafood Assortment
                                one dozen clams casino, four mini lobster/crab cakes and fried calamari                    

                  serves four  46

          Soups and Salads

Onion Soup
with Imported Very Aged Gruyere cheese
cap  7

Caesar Salad  
romaine lettuce, croutons, parmesan
cheese and Caesar dressing

Spring Mix & Gorgonzola  
toasted walnut & pink peppercorn
vinaigrette, topped with gorgonzola
cheese and candied walnuts  8

Garden Greens  
with red onion and tomato  6

          Sandwiches

Angus Rib Eye   "French Dip" *
certified Angus rib eye shaved thin with
gruyere cheese with au jus dipping sauce 
15

Simple Burger Platter*
ground Angus beef, with garnish of
lettuce, tomato, raw onion, add toppings
such as cheese, bacon, B-B-Q sauce.         
{1.50 per item}  11

Classic Burger *
ground on premises from tenderloin and
sirloin, with bacon, sautéed onions and
sautéed mushrooms, your choice of
cheese  14

 Filet Mignon Sandwich *
sliced filet mignon on a hoagie with
garlic butter and mozzarella cheese,
garnished with fried onions  15

`



Our Suggestions for a Modest Priced Lunch

* THIS MENU ITEM CAN BE COOKED TO ORDER

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, OR FRESH SHELL EGGS MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

         Luncheon Entrées

Fresh Seafood of the Day
check our blackboard for today's catch

Fresh Scottish Salmon 
macadamia nut crusted with honey citrus pepper drizzle  18

Grilled Chicken with Caesar
breast of chicken, grilled & sliced over Caesar salad garnished with tomato and balsamic
drizzle  14

Chopped Steak  *
ground on the premises from tenderloin and sirloin served with                                                              
      mushroom gravy and garnished with crispy fried onions  17

Chicken Fontina
breaded boneless breast of chicken sautéed with fresh plum tomato, basil, roasted garlic
topped with fontina cheese  16

Chicken with Roman Artichoke "Hearts"
boneless breast of chicken sauteed with artichoke hearts, sundried tomato, fresh herbs and
chardonnay wine sauce  16

Veal Madiera 
tender veal scallopini sautéed with white mushrooms in a sweet Madiera wine sauce  17

Veal Scallopini with White Shrimp
tender veal scallopini with shrimp prepared in a lemon, basil and garlic butter sauce  20

Charlie's Baby Back Ribs
slow roasted with Charlie's unique seasoned rub, finished in a honey bourbon B-B-Q sauce  16

Seared Yellowfin Tuna*
sesame crusted, panseared (rare) served over rice with sweet soy and cirachi drizzle  18

Filet Mignon Medallion*
pan seared medallion crusted with gorgonzola cheese, finished with port wine demi glace  21

          Classic Entrées

                      "Our Cowboy Special Steak" *
                            today's cut in our spicy Souza Gold tequila and lime marinade                                      

New York Strip, Bone In *
large strip steak (18 oz. or more) from
the "Club Steak" portion               of the
loin  29

Petite Filet Mignon *
with mushroom cap and side of bearnaise
sauce  29

Filet Mignon *
with mushroom cap and side of delicate
Bearnaise sauce. full cut at 11 to 12
ounces  35

T-Bone  *
classic mid cut from the loin (24 oz. or
more) features a section                of
tenderloin   34

Porterhouse for Two *
this full size (40 oz. or more) with large
cross section of tenderloin, sliced off
the bone garnished with fried onions   38
per person

Clubhouse Half & Half *
petite filet mignon with bearnaises sauce
and Maine lobster tail with drawn
butter  44

Filet Mignon Medallions  *
today's special presentation of filet mignon medallions, priced according to chef's sauce




