HAMILTON CLUB OF LANCASTER
DINNER MENTU

SUSHI BAR

MISO SOUP

Tofu, Seaweed, Scallions

STEAMED EDAMAME
Sea Salt

NIGIRI SUSHI | 3 PIECES
Maguro/Tuna - 13
Sake/Salmon - 11
Hamachi/Yellowtail - 14

SASHIMI | 3 PIECES
Maguro/Tuna - 18
Sake/Salmon - 14
Hamachi/Yellowtail - 18

SUSHI ROLLS

ADD SOY PAPER - 1

SPICY TUNA ROLL
Spicy Tuna, Cucumber

CALIFORNIA ROLL

Maryland Crab, Cucumbers, Avocado,
Masago

RAINBOW ROLL 22

Avocado, Cucumber, Crab & Salmon Inside,
Hamachi & Shrimp Outside

DRAGON ROLL 21

Shrimp Tempura, Cucumber, Avocado, Spicy
Mayo, Eel Sauce

TEMPURA CRUNCH ROLL 19
Spicy Shrimp, Spicy Mayo, Tempura Crunch,
Soy Paper

SPICY SALMON ROLL

Masago, Cucumber, Nori

SUNSET ROLL 22
Tuna, Crab & Salmon, Spring Onions, Masago

STARTERS

SOUP OF THE DAY
Chef's Seasonal Soup

JUMBO SHRIMP COCKTAIL
Sustainable U12 Shrimp, Cocktail Sauce, Lemon

MUSSELS MARINIERE

PEI Mussels in Butter, White Wine, Tomato, Parsley,
Grilled Baguette

CLASSIC CAESAR SALAD

Baby Romaine, Croutons, Parmesan,
Anchovy Dressing

WHIPPED RICOTTA & BEET SALAD

Lemon Ricotta, Roasted Beets, Oranges, Arugula,
Pistachio Vinaigrette

HYDRO BIBB SALAD

Granny Smith Apples, Radish, Garden Herbs,
Hazelnut Breadcrumbs, Citrus Vinaigrette

MAINS

SAUSAGE & PEA ORECCHIETTE

Ear Pasta, Pork Sausage, Kale, Parmesan, Sage

HAMILTON CLUB BURGER 18
80z Burger Patty, Bacon-Onion Jam, LTO, Choice of Cheese,
Brioche Bun, French Fries

80Z. FILET MIGNON
8oz. Certified Angus Beef Tenderloin, Port Wine Demi,
Provencal Tomato, Potato & Vegetable of the Day

STEAK FRITES 55

140z. Certified Angus Beef NY Steak, Provencal Tomato,
French Fries, Black Pepper Mustard Demi

OAXACAN PORK MOLE OSSOBUCO 42

8 Hr. Braised Pork Ossobuco in Oaxacan Mole, Sesame Seed,
Potato & Vegetable of the Day

FISH OF THE SEASON

Faroe Island Sustainable Salmon - 36
Alaskan Halibut - 42
Gulf Red Snapper - 39

Simply Grilled or Blackened with a Lemon
Served with Chef’s Daily Potato and
Vegetables
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