
Hamilton Club

of lancaster
DINNER MENU 

AP PE T I Z E RS
t r u f f l e  s o u p  b o c u s e

australian winter truffles,
sherry, puff pastry
gluten free option

20

J u m b o  S h r i m p  C o c k t a i l  
cocktail sauce, lemon

18

C L A S S I C  C A E S A R  S A L A D
anchovy dressing, crouton,

parmigiana reggiano
gluten free option

12/15

C r a b  &  A s p a r a g u s  S a l a d  
tarragon sabayon, fennel, arugula,

frisee, shaved cured egg

27

A h i  T u n a  C o n f e t t i  S a l a d

crispy taro & wontons, pomelo,
plum vinaigrette
gluten free option

24

R o a s t e d  B e e t  &  R i c o t t a  
pistachio dukkah, spiced pepitas,
frisee, champagne vinaigrette

20

W a r m  T r u f f l e d  B u r r a t a  
marcona almonds, agrumato olive
oil, lemon zest

25

B R I S K E T  B B Q  Q U E S A D I L L A

wnc bbq, cheddar, caramelized
onions

18

E NT RE E S
H a m i lt o n  C l u b  B u r g e r

8 oz certified angus beef, bacon
jam, cooper american cheese

lettuce, tomato, onion, pickle,
brioche bun, crispy fries
gluten free option

20

M i s o ya k i  B l a c k  C o d   

soy-mushroom congee, maitake,
edamame, bok choy, fried shallot

& garlic

55

J u m b o  S e a  S c a l l o p s  
truffled soft polenta, corn relish,

hazelnut dukkha, brown butter

58

A u s t r a l i a n  L a m b  C h o p s  
charred chicory, roasted shallots,
white bean & kale, lamb jus

55

C H E F ' S  F R E S H  C A T C H

sides and accompaniments are
crafted fresh by our chef.

MP

F i l e t  M i g n o n  
8 oz certified angus beef, parsnip
puree, roasted roots, truffle demi

70

B l a c k e n e d  A i r l i n e

C h i c k e n  B r e a s t  

wnc collard greens, ham hock,
amanda’s buttery corn bread, hot

sauce

40

K o r e a n  S t o n e  P o t     

plant based kimchi stew, soft
tofu, napa cabbage, potato,

scallion, rice

45


