
30651 DETROIT ROAD

WESTLAKE, OHIO  44145

(440) 899-7111

FAX:  (440) 899-7107

ASK US ABOUT OUR NEW BAR MENU

JOIN US DURING HAPPY HOUR:

MONDAY - FRIDAY  3 - 6 P.M.

DINNER  MENU

VISIT US ON THE WEB:

HRCLEVELAND.COM



SOUPS, SALADS, SANDWICHES

SEAFOOD

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

CEDAR PLANKED SALMON .......................................................................................................   22
  OVEN-ROASTED, CREAMED CORN, MASHERS, AVOCADO BUTTER

PAN SEARED HALIBUT ..............................................................................................................   25
  PAN-SEARED, HERB AND SHRIMP RISOTTO, ASPARAGUS, SWEET CHILI SAUCE

CAJUN SHRIMP & SCALLOPS .................................................................................................   24
  ROASTED FINGERLINGS, GARLIC SPINACH, GUINNESS TOMATO CREAM

ALASKAN KING CRAB LEGS ...................................................................................................... 35
  JUMBO SIZE, STEAMED, CLARIFIED BUTTER, REDSKIN MASHERS, ASPARAGUS

TWIN COLDWATER LOBSTER TAILS ......................................................................................... 33
  BROILED, DRAWN BUTTER, REDSKIN MASHERS, STEAMED BROCCOLI

CC D10 06-20

WILD RICE PILAF ................................................................................................................ 4
REDSKIN MASHED POTATOES .............................................................................................. 4
LOADED BAKER - BACON, CHEDDAR & SOUR CREAM ............................................................... 4
LOBSTER RISOTTO - BLACK TRUFFLE OIL AND PARMIGIANO REGGIANO ................................... 7
TRUFFLED CREAM CORN ....................................................................................................... 4
SPINACH SAUTÉ - ROASTED GARLIC ....................................................................................... 4
STEAMED ASPARAGUS - SAUCE BÉARNAISE ............................................................................. 6
SWEET CORNBREAD - JALAPEÑO HONEY BUTTER ...................................................................... 4
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★★★★★  APPETIZER PLATTER  ★★★★★
CALAMARI, BUFFALO SPRING ROLLS, BBQ SHRIMP   22

LOBSTER BISQUE  6

FRENCH ONION SOUP  5

ICEBERG WEDGE  6
SMOKED BACON, RED ONION, 1000 ISLAND

★     WITH JUMBO LUMP CRAB  11  ★

ITALIAN BURGER  11
GROUND BLACK ANGUS, PESTO MOZZARELLA,

CRISPY TASSO HAM, PRETZEL BUN, STEAK FRIES

STEAK SANDWICH  13
GRILLED LEAN SIRLOIN, SWISS,

SAUTÉED MUSHROOMS, ONION STRAWS

CABIN SALAD  5

CAESAR SALAD  5

PINWHEEL CAPRESE  8
PESTO, MOZZARELLA, ROMA TOMATOES,

PINE NUTS, BASIL, RED ONION, BALSAMIC, EVOO

BLACKENED HALIBUT 13
PAN-SEARED,

CAJUN SPICES, RÉMOULADE

CRAB CAKE SANDWICH 13
HONEY MUSTARD,

STEAK FRIES

ARTICHOKE AU GRATIN

BAKED WITH BOURSIN HERB CHEESE,
GRILLED PITA WEDGES   9

CRISPY FRIED CALAMARI

RED CHERRY PEPPERS, RANCH   9

BLACKENED SCALLOPS

CUCUMBER RELISH, RÉMOULADE   10

JUMBO CRAB CAKE

LUMP CRAB, SLAW, HONEY MUSTARD   12

APPETIZERS

OUR GIFT CERTIFICATES NEVER EXPIRE AND ARE ALWAYS IN GOOD TASTE!

POTATO TASSO FLATBREAD

ROSEMARY, FETA, CARAMELIZED ONIONS, WHITE SAUCE   10

SHRIMP COCKTAIL 11 ( 5 ) OR 19 ( 10 )

LOBSTER HUSH PUPPIES

FRESH LOBSTER,
SPICY TARTAR SAUCE  10

SEARED RARE TUNA

SUSHI-GRADE, WASABI AIOLI   10

RASPBERRY BBQ SHRIMP

WRAPPED IN SMOKED NEUSKIE BACON   10

BUFFALO SPRING ROLLS

“BUFFALOED” CHICKEN, BLEU CHEESE DIP   7



STEAK CHRISTOPHER .......................................................................................................... 27
  A CABIN CLUB CLASSIC - GRILLED TWIN TOURNEDOS OF FILET MIGNON TOPPED WITH

  SAUTÉED SHRIMP, ASPARAGUS, SAUCE BÉARNAISE, SERVED WITH GARLIC MASHED REDSKINS

STEAK RATATOUILLE ........................................................................................................... 23
  GRILLED, SLICED STRIP STEAK, SWEET CORNBREAD, FIREWEED HONEY JALAPEÑO BUTTER

BLACKENED BLEU DELMONICO ......................................................................................... 30
  CAJUN SPICES, POINT REYES BLEU CHEESE, GARLIC MASHERS, BUTTERMILK FRIED ONIONS

SLOW BRAISED BEEF SHORT RIB .................................................................................... 20
  BONELESS, BUTTERMILK BLEU CHEESE ROASTED POTATOES, TARRAGON GREEN BEANS

HORSERADISH RIB EYE ..................................................................................................... 33
  USDA PRIME, HORSERADISH MOUSSE, SPINACH SAUTÉ, FIRE-ROASTED RED PEPPER MASHERS

BARBECUED HALF CHICKEN .............................................................................................. 18
  HOUSE SAUCE, CORN SALSA, ROASTED REDSKINS

CHIPOTLE SIRLOIN .............................................................................................................. 23
  C.A.B. SIRLOIN, SMOKED CHEDDAR MASHERS, GREEN BEANS, CHIPOTLE DEMI

HERB MARINATED SHRIMP ................................................................................................ 20
  CAPELLINI PASTA, PESTO CREAM SAUCE, SPINACH, ROASTED RED PEPPERS

CHAMPAGNE SURF & TURF ................................................................................................ 30
  GRILLED PETITE FILET WITH CABERNET REDUCTION,
   BROILED LOBSTER TAIL WITH CHAMPAGNE BEURRE BLANC, GARLIC MASHERS, ASPARAGUS

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

CABIN CLUB FAVORITES

CC D10 06-20

GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.
THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING

RAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS.

★  ★  ★  ★  ★   ADD A BROILED LOBSTER TAIL TO ANY STEAK   15   ★ ★ ★ ★ ★

ALL OUR BEEF IS AGED A MINIMUM OF 21 DAYS
FOR UNCOMPROMISING TENDERNESS AND FLAVOR

SIGNATURE STEAKS

CENTER-CUT FILET MIGNON - 7 OZ  ............................         23 ...................... 28

THICK CUT FILET MIGNON - 10 OZ ...................................    29 ...................... 34

CABIN CLUB STRIP STEAK - 9 OZ ......................................    21 ...................... 26

BONE IN STRIP STEAK - 16 OZ ............................................    25 ...................... 30

EXTRA LEAN DELMONICO - 10 OZ ......................................    24 ...................... 29

USDA PRIME RIB EYE STEAK - 14 OZ .............................   27 ...................... 32

★★★★★  CABIN CLUB'S FAMOUS SIZZLING SKILLET OF MUSHROOMS    4  ★★★★★

SIGNATURE STEAK PRESENTATIONS
CLASSICS ~ PEPPERCORN STYLE OR BLACKENED BLEU ..................................................................  4
OSCAR ~ TOPPED WITH ALASKAN KING CRAB, ASPARAGUS SPEARS & SAUCE BÉARNAISE ...................... 7

A LA CARTE        SOUP OR SALAD & SIDE


