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Little Mill Country Club

Dinner Menu

Starterns

Whipped Ricotta Crostini
Crispy Toasted Parmesan Crostini - Whipped Herb Ricotta - Honey Drizzle 16

Chili Lime Shrimp
Charred Shrimp - Chilled and Marinated in Chili Lime - Cucumber and Avocado Mousse 18

Fried Asparagus
Tempura-Battered Asparagus - Lemon Basil Aioli 14

Ahi Tuna

Choice of preparation 18

- Sesame-Crusted - Pineapple Slaw - Pickled Ginger - Wasabi - Soy
- Blackened Cajun-Spiced - Pineapple Slaw - Pickled Ginger - Chipotle Remoulade
- Tartare Cubed Ahi Tuna - Tossed with Orange Ginger Vinaigrette - Scallions - Sesame Seed - Wonton Chips

Fried Burrata Bomb
Fried Pistachio-Crusted Burrata - Toasted Parmesan Crostini - Balsamic Glaze 18

Scde Salads

Strawberry Burrata
Arugula - Strawberries & Pistachio - Pickled Red Onions - Balsamic Vinaigrette 9

Grilled Peach and Prosciutto
Grilled Jersey Peaches - Honey Ricotta Puree - Arugula - Honey Vinaigrette 9

Watermelon and Feta
Watermelon Cubes - Feta - Cucumber Ribbons - Lime Zest - Cracked Pepper 8

LMCC House Salad
Spring Mix - Cherry Tomatoes - Cucumbers - Herb Croutons - Balsamic Vinaigrette 6

LMCC Caesar Salad
Chopped Romaine Lettuce * Freshly Shredded Parmesan - Herb Croutons - Caesar Dressing 7

~_ Salad Ewntrees

Chicken Caesar Milanese 18
Tenderized Euro Chicken - Breaded and Fried - Arugula - Shaved Parmesan - Croutons - Lemon & Olive Qil

Little Mill Grilled Caesar 16
Charred Romaine Lettuce - Shaved Parmesan - LMCC Croutons - Caesar Dressing
- Add Choice of Grilled or Blackened Chicken 18
- Add Choice of Grilled or Blackened Jumbo Shrimp 22

Steakhouse Wedge 30
Iceberg - Frizzled Onion - Bleu Cheese - Cherry Heirloom Tomatoes - 40z Filet Mignon

Blackened Salmon 22
40z Blackened Salmon - Avocado - Roasted Corn & Tomato Salsa - Pickled Red

Onions - Diced Mango - Toasted Pepitas - Crumbled Cotija - Honey Vinaigrette - Lime Crema
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS.




Pacsta

Pasta and Risotto entrees are served complete

) _ _ Seafood Carbonara Linguine o
Sautéed Shrimp - Diver Scallops - Crab Meat - Calamari - Peas & Pancetta over Linguine - Creamy Carbonara 38

Vegetable Primavera
Grilled Asparagus - Zucchini - Yellow Squash - Charred Corn over Fettuccine - Marinara 24

Lobster Ravioli
House-made Ravioli Stuffed with Lobster and Ricotta - Saffron Cream - Arugula - Cherry Heirloom Tomatoes 42

Chicken Cutlet
Choice of Preparation: Marsala| Piccata| Parmesan

Three House-Breaded Chicken Cutlets - Charred Asparagus - Blistered Tomatoes - Linguini 28
Resotto

Bruschetta with Burrata
Creamy Parmesan & Basil Risotto - Bruschetta - Burrata - Balsamic Reduction 24

Seared ScaIIo&}L) and Shrimp
Seared Diver Scallops - Shrimp - Charred Corn & Asparagus Creamy Risotto - Lemon Cream 38

o Mushroom Risotto _
Cremini - Shiitake - Oyster Mushrooms - Cherry Heirloom Tomato - Creamy Risotto 28

Grilled Vegcetable
Grilled Squash - Zucchini - Red Bell Peppers - Jersey Corn - Creamy Parmesan Risotto - Pea Puree 26

From The Butcten's Block

Choose a Cut - choose a style
Butcher's block selections and Entrees include your choice of two sides below

200z Bone-in Ribeye 50 8oz Filet Mignon 57
- Roasted Garlic - Porcini Butter - Frizzled Onions - Traditional-Grilled - Demi-Glace
- Au Poivre - Pepper Crusted - Cognac Cream * Au Poivre - Pepper Crusted - Cognac Cream
+ Oscar Style Jumbo Lump - Bearnaise +18 + Oscar Style Jumbo Lump - Bearnaise +18
Entrnées

Pork Chog
Grilled Mediterranean Marinated Pork Chop - Lemon - Capers - Olive & Tomato Butter Reduction 34

Faroe Island Salmon
Steakhouse Seasoned and Grilled - Roasted Garlic - Lemon Compound Butter 32

Crabcakes 38

\ Choice of preparation

- Maryland Style-Pan Fried - Lemon Cream Remoulade
- Cajun Style-Blackened - Chipotle Aioli

Halibut
Parmesan & Herb Crust - Gremolata 48

Chicken Roulade
Feta - Sun Dried Tomatoes - Oregano - Lemon Olive Qil - Jus lié 32

Available a la carte
Risotto 12 . - Rice Pilaf 12
Creamy Lemon with Parmesan and Herbs Sautéed Broccoli 8 Light Rice with Peas and Carrots
Roasted Lemon Basil Asparagus 10 Smashed Fingerlings 10 Roasted Garlic Whipped Potatoes 10
Roasted Asparagus with Lemon Zest and Basil Pan Fried in Butter, Garlic & Herbs

Grilled Seasonal Vegetables 8
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS.




