The Clab At

NTETV,

APPETIZERS & SALADS

Add Choice of Protein | Chicken +8, Salmon +12, Rib Eye +24
HOUSEMADE MEATBALLS 14 CAESAR SALAD

12
iMeafba//.; Ric;offz,AShav'ed S Crisp Romaine Hearts, House Croutons,
armesan, Farsiey mericana oauce Shaved Parmesan, Caesar Dressing
21 (pound
CRISPY SHRIMP g ((E o ) BABY WEDGE SALAD 13
P a
B?ur‘bon Cockfgll Sauce, Rosemary Baby Iceberg, Chopped Egg, Pico de
Aioli, served with Fresh Lemons
Gallo, Pepper Bacon, Queso Fresco,
Fried Onions, Thousand Island Dressing
PEPPERONI FLATBREAD 14
Spicy Pepperoni, Mozzarella Cheese, ASIAN CHICKEN SALAD 19
I(?:c;asfedFCo;rI;afo jauce on Pesto Grilled Chicken, Mixed Greens,
eese Hatbrea Cucumbers, Julienne Snow Peas,
Peppers, Crispy Wontons, Fire Roasted
CRISPY RIBS 14 Cashews, Ginger Vinaigrette
House Smoked Ribs served with a (Salmon +6)
Choice of Sauce and Mustard Slaw
(Sauces: Buffalo, BBQ, Thai Chili,
Golden BBQ, Lemon Pepper) CHICKEN PAILLARD SALAD 19
Spring Mix, Grilled Asparagus, Roasted
AHI TUNA TACO 18 Tomatoes, Grilled Onions with a Poppy
Seed Vinaigrette
3 Ginger Soy Marinated Ahi Tacos,
Crispy Wonton Shells, Wakame,
Wasabi Drizzle, Sunomono Salad
— SOUPS
1
BLUE CHEESE FONDUE cUp 5 BOWL 7
Creamy Blue Cheese, Crumbled Blue
Cheese, Scallions with Sonterra Chips BROCCOLI CHEDDAR SOUP DU JOUR
Broccoli, Cauliflower, Cheddar, Tuesday - Saturday
Roasted Cauliflower Cheddar
Giardiniera SONTERRA CHILI

House Chili | +1

SONTERRA CLASSICS

Includes Choice of Side (Excluding Halibut Tacos)

SONTERRA BURGER 14

Certified 8oz Angus Beef, Lettuce, Tomato, Onion, Choice of Cheese with Toasted Roll

SOUTHWEST CHICKEN WRAP 16

Cilantro Marinated Chicken Breast, Romaine, Roasted Corn, Pico de Gallo, Avocado,
Chipotle Aioli on a Flour Tortilla

HALIBUT TACOS 5 ea.
Pan Seared Halibut, Romaine, Pineapple Pico de Gallo, Mango Coulis with 50/50

Tortillas

CLASSIC CLUB 15

Smoked Ham, Turkey, Bacon, Lettuce, Tomato, Swiss & Cheddar Cheese on Wheat Bread

Gluten-Free Options Available Upon Request @



Gluten-Free Options Available Upon Request @

BETWEEN THE BREAD BuTcHER’s BLocCK

N
Gluten-Free Bread on Request @ Served with Chef’s Vegetable and Starch of the Day
Available Tuesday - Saturday, beginning at 4:00 PM

CHICKEN SALAD WRAP 16
Chicken Breast, Grapes, Celery, 80z FILET 48
Onions, Chopped Romaine, Tomatoes,
Avocado wrapped in a Flour Tortilla 120z RIB EYE 42
SWEET N’ SPICY SANDWICH 16 PAN SEARED SALMON 28
Crispy Chicken Breast, Provolone Sweet Chili Glaze
Cheese, Sweet and Spicy Sauce,
Shredded Iceberg Lettuce on Texas PAN SEARED GROUPER 52
Toast

Smoked Tomato Coulis

GRILLED RIB EYE SANDWICH 24

8oz Rib Eye Steak, Caramelized
Onions, Roasted Garlic Aioli, Arugula,
Roasted Tomatoes on Butter Toasted

ON THE SIDE

STANDARD SIDES 3 PREMIUM SIDES 5

Ciabatta House French Fries Roasted Yukon Potatoes

Sweet Potato Fries House or Caesar Salad
LOADED GRILLED CHEESE 15 House Chips Vegetable of the Day
Shaved Smoked Ham, Gruyere Starch of the Day
Cheese, Cheddar Cheese, Jalapefio Fresh Fruit

Bacon Jam, Marble Rye Sonterra Berries +2

. SIGNATURE MEALS .

Available Tuesday - Saturday, beginning at 4:00 PM

CHARGRILLED VEGETABLE STRUDEL 18

Zucchini, Yellow Squash, Sweet Peppers, Herbs de Provence, Crispy Filo, Mashed
Cauliflower, Roasted Tomato, Kalamata Olive Tapenade

CHICKEN FRIED RIB EYE 18

Whipped Mashed Potatoes, Green Beans, Country Black Pepper Gravy, Corn Relish

SEARED DIVER SCALLOPS (5) 31

Butternut Squash Purée, Coriander Sweet Peas, Israeli Couscous, Scallion Oil, Brown Butter

BRAISED SNAKE RIVER FARMS PORK SHANK 26

Oaxaca White Cheddar Green Chili Macaroni and Cheese, Bacon Jus
Kip’s MENU DESSERT .
Includes Choice of Side 9 Per Slice

JR. HAMBURGER 7 CHOCOLATE ERUPTION CAKE

MACARONI & CHEESE 6 FIRE ROASTED PECAN WHITE

CHOCOLATE MOUSSE
SPAGHETTI & MEAT SAUCE 6
SWEET POTATO CREAM CHEESE

CHICKEN FINGERS 7 MOUSSE CAKE

SLIDER DOGS 8 KEY LIME MASCARPONE TART
with Chantilly Cream




