
H A M I LT O N  C L U B  O F  L A N C A S T E R

S T A R T E R S

T H A I  ST Y L E  LO B ST E R  B I S Q U E  

lemongrass, coconut milk, kaf�r lime

cup 12 | bowl 16

F R I E D  OY S T E R S  B LT  

sticky pork belly, 5-pepper & tomato relish

22

A S I A N  D U C K  Q U E S A D I L L A  

5-spiced duck, roasted peppers & onions, scallions,

asian pear pico de gallo, cilantro crema, honey-hoisin peanut sauce

19

C L A M S  C A S I N O   

jumbo clams stuffed with bacon, tomato,

herbs, bread crumbs, saffron aioli

18

M OJ I TO  S H R I M P  CO C KTA I L    

pineapple-rhum mojito salsa,

baja tomato cocktail sauce, cilantro-lime

17

E S C A R G OT  E N  R O S E T T E  

provencal stewed escargot wrapped in phyllo pastry,

tomato-olive jus

19

S H R I M P  &  A S I A N  P E A R  S A L A D   

Korean apple pear, fuji apple, organic greens,

tomato, carrot, cucumber, mint dressing

18

W AT E R C R E S S ,  B E E T  &  P I STA C H I O  S A L A D    

local beets, hydroponic local watercress,

black pepper-brown butter yogurt, hazelnut-pistachio dukkah

16

B A B Y  G E M  C A E S A R  S A L A D  

baby gem lettuce, anchovy dressing, croutons, parmigiano reggiano

14

D I N N E R  M E N U

G E N E R A L  M A N A G E R

V I S H A L  G O N U G U N T L A

H E A D  C H E F

D AV I D  Y E O



M A I N S

L O B S T E R  F R A N C H E S E  

capellini pasta, cherry tomatoes, haricot vert, lemon-butter parsley

55

S E A F O O D  C I O P P I N O    

Alaskan snow crab clusters, jumbo shrimp, mussels & clams in a tomato

broth with grilled bread & romesco

55

B A K E D  H A D D O C K  I N  P A R C H M E N T  O R I G A M I   

wild caught haddock, stewed tomatoes, basil, pearl onions, potato &

vegetable du Chef

37

H O K K A I D O  S C A L L O P S  &  S P R I N G  P E A S   

jumbo sea scallops, roasted cauli�ower, beluga lentils, pea puree, spring

peas and tendrils, pistachio dukkah

47

F I S H  O F  T H E  D A Y  

seasonal fresh �sh, potato & vegetable du chef

MKT

P I S T A C H I O  C R U S T E D  R A C K  O F  L A M B   

au gratin potato, ratatouille, roasted cauli�ower,

provencal tomato, roasted pepper jus

48

F I L E T  M I G N O N  D I A N E   

wild mushrooms, brandy cream, provencal tomato,

au gratin potato, haricot vert

58

T - B O N E  S T E A K   

16 OZ certi�ed angus t-bone steak, housemade steak sauce,

potato & vegetable du Chef

52

F E T T U C I N E  A L  L I M O N E   

hand cut fresh fettucine pasta, cream, lemon, parmigiana reggiano

26

G E N E R A L  M A N A G E R

V I S H A L  G O N U G U N T L A

H E A D  C H E F

D AV I D  Y E O


