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APPETIZERS
BAkED ARTICHOKE Dip CraB CAKE
BoursIN HERB CHEESE, Lump CraB, SLAW,
GRILLED PiTA WEDGES 8 Honey MusTtarp 12
BLACKENED ScCALLOPS RasPBERRY BBQ SHRIMP
CucumBER RELISH, REmouLADE 12 WRAPPED IN SMOKED NEUsSKIE Bacon 11
CRrispY FrIED CALAMARI BurrFaLO SPRING RoOLLS
BREADED & FRIED PEPPADEWS, “BUFFALOED” CHICKEN,
ARTICHOKE PESTO RANCH, PARMESAN 10 BLeu CHeese Dip 8
SEARED RARE TUNA SHRIMP COCKTAIL
SusHI-GrADE, WasaBi AioLl 10 11(5)0r 19 (10)

APPETIZER PLATTER

CALAMARI, BuFraLO SPRING RoLLs, BBQ SHRiMP 22

SOUPS, SALADS, SANDWICHES

LoBsTER BisQUE 8 CABIN SALAD 5
FrencH ONION Soup 5 CAESAR SALAD 5
IcEBERG WEDGE 6 RoasTED BEET & GoAT CHEESE SALAD 8
SmokeD Bacon, RED ONIoN, 1000 IsLAND SpiNAcH, WALNUTS, CROUTONS,
* wiTH JumBo Lump CraB 11 % Evoo, BaLsamic DRrizzLE
CaBIN BURGER 10 Beer BATTERED ATLANTIC CoD 10
CeRrTIFIED ANGUS BEEF®, FLaky WHITEFISH w/HOUSE SLAw,
BaBy Swiss CHEeSE, MusHRoOMS, STEAK FRIES REmMouLADE & STEAK FRIES
MARINATED CHICKEN SANDWICH 10 KNIFE 'N Fork FrReNcCH Dip 15
CHEDDAR, FIrRe-RoAsTED MAYO, SLow RoasTep RIBEYE, BABY Swiss,
CaAraMELIZED ONIONS, TOMATO RELISH, CARAMELIZED ONIONS ON A "BREADSMITH" ROLL,
BaBY SpiNAcH, RusTic FRENCH BAGUETTE SteEAK FRIES, AU Jus

SEAFOOD

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

CEDAR PLANKED SALMON ...vitett ittt ettt ettt et e ettt et et are et et s e e et aneesetateereesaeanens 22
OveN-RoasTeD FAROE IsLanD SaLmon, WiLD Rice PiLaF, BrRoccoll

CAIUN SHELLFISH TRIO .ottt ettt ettt ettt sttt st et st st e ste st ateete e ateane s 26
JumBo SHRIMP, DAYBOAT ScaLLopPs, LoBSTER MASHERS, SpINACH, CHAMPAGNE BUERRE BLANC

HERB CRUSTED TROUT ...ttt ettt ettt ettt et en e s en e 25
GoaTt CHeese & CHIVE MASHERS, ASPARAGUS, BLACKBERRY BUERRE BLANC

ALASKAN RED KING CRAB ... vttt ettt ettt et ettt et e e re et a et et et et e e et eeeeeene 44
ONE Pounp LEGs, STEAMED, CLARIFIED BUTTER, House MASHERS, ASPARAGUS

TWIN COLDWATER LLOBSTER TAILS ..ottt ettt ettt et s e s e e 34
BroiLED, DRAWN BUTTER, REDSKIN MASHERS, STEAMED BRroccoLl

WVILD RICE PILAF coiitititititiiitittttttete ettt e s aeteaaaesesessassassaeassasasasssssssasasssasnsssasasssssnsnnnnees 4
REDSKIN MASHED POTATOES ..iuvitivitiiiiiiitiiisisisisssssisssesssesssssssssssssssssesssssesssesee...—.———. 4

) LLOBSTER MASHED POTATOES. ... .eveteeeeeeeeeeeeeeeeeeeeseeeeeeeeeseeeeeseseesseeseseseeseseseeseeeeseneseeneeeseneeens 7
S LOADED BAKER - BACON, CHEDDAR & SOUR CREAM .....vvvvvvvvrssssssssssssssssssssssssssssssssssssssssssmssssen. 4
a LoBSTER RISOTTO - BLACK TRUFFLE OIL AND PARMIGIANO REGGIANO ...ccceiiviuvrrriirseeesssiissrseennnss 7
m SPINACH SAUTE = ROASTED GARLIC uuvtvviiisiesiisiissssertsesessisiisssssssssessssissssssssssesssssissssssssssessssins 4
STEAMED ASPARAGUS = SAUCE BEARNAISE .eiiiiiitrttiiiieeessiiissrssiessessssisssssssssssessssssssssssssssessssins 6
SWEET CORNBREAD = JALAPENO HONEY BUTTER .utvtttiiieeessiiissrstinseessssisssssssssssesssssissssssnseessssins 4

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



CaABIN CLUB FAVORITES

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

STEAK CHRISTOPHER .t etteteeeeeee oottt ettt et et e e ettt et ettt et et e e et e et ete et ee et et eeneeeens 27
A CaBIN CLuB CLaAssIC - GRILLED TWIN TOURNEDOS OF FILET MIGNON TOPPED WITH
SAUTEED SHRIMP, ASPARAGUS, SAUCE BEARNAISE, SERVED WITH GARLIC MASHED REDSKINS

SLOW BRAISED BEEF SHORT RIB oottt 22
BonNELEss, BuTTERMILK BLEU CHEESE ROASTED PoTATOES, TARRAGON GREEN BEANS
TCABIN RUB™ ToBONE .ottt ettt ettt 39

22 oz. CAB®, PROPRIETARY SPICE BLEND, GARLIC SPINACH, BUTTERMILK FRIED ONIONS

BABY BACK RIBS ..ottt ettt n s 19
ONE Pounb FALL oFr THE BoNE RiBs, CoLE SLaAw,
CaBIN CHIps, SWEeT CorNBREAD WITH HONEY-JALAPENO BUTTER

CAITUN CHICKEN ZITT oottt ettt ettt ettt et et et et e et et et et et eeeeeeree e 16
Tasso CReamM Sauck, ARTICHOKE HEARTS, CRUSHED ToMATOES, MUSHROOMS

BLACKENED BLEU DELMONICO ..ottt ettt 37
House Spices, BLEu CHEesE CrusT, GARLIC MASHERS, BUTTERMILK FRIED ONIONS

CHAMPAGNE SURF & TURF .ottt ettt ettt ettt ettt ettt ee e 33
CHAR-GRILLED TwiIN MEeDALLIONS WiTH CABERNET REDUCTION,
BroiLeD LossTER TAIL wiTH CHAMPAGNE BEURRE BLANC, GARLIC MASHERS, ASPARAGUS

ROASTED CHICKEN .ottt ettt ettt e et n et ee s e 19
HaLF SpLiT CHickeN, WILD Rice PiLar, GarLic GReEEN BeaNs, CHICKEN Jus

| SIGNATURE STEAKS |

WE PROUDLY SERVE ONLY THE FINEST
USDA PRIME AND CERTIFIED ANGUS BEEF®

N
_J

SIMPLY Soupr OR SALAD

A LA CARTE & CHolICE oF SIDE

CENTER-CUT FILET MIGNON = 7 0Z cvvveveeeeeeeeeeer e 26 e, 32
THICK CUT FILET MIGNON =10 0Z voovveeveee e eee e 31 e, 36
CABIN CLUB STRIP STEAK -9 0Z v.vveeveeeeeeeeeeeeee e, 21 e 27
T-BONE STEAK =22 0Z cooeeeeeeeeee oo e eenaeene s 31 36

USDA PrIME
. DELMONICO - 14 0Z covveoveeeeeeeeeeee e 28 e, 33
PRIME
W % ADD A BroILED LoBSTER TAIL TO ANY STEAK 15 %
SIGNATURE STEAK PRESENTATIONS

CLASSICS ~ PEPPERCORN STYLE OR BLACKENED BLEU tvuuttttutersnsessssssssssssessessssasessssssssssssesesineees 4
OSCAR ~ TOPPED WITH ALASKAN KING CRAB, ASPARAGUS SPEARS & SAUCE BEARNAISE ..uvviiinenenenens 7

CaBIN CLuB's FAMoUS Si1zzLING SKILLET oF MusHrROOMS 4

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.
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