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RESORT AND CONFERENCE CENTER

The Starter’s Hut

Spinach-Artichoke Dip au Gratin Homemade melt-in-your-mouth spinach-artichoke dip topped with
grated Parmesan cheese and diced tomatoes, served with crispy tortilla chips 7.95

Humphrey Hummus Homemade roasted garlic hummus (a healthy chickpea spread) accompanied by
celery and carrot sticks, grape tomatoes and grilled flatbread for your dipping pleasure 6.95

Classic Bruschetta Traditional Italian-style toasted crostinis seasoned with herbed olive oil, topped
with balsamic tomatoes, onions, herbs, and covered with melted mozzarella cheese 5.95

The “Crowd-Pleaser” A scrumptious combination of 3 mozzarella sticks, 2 chicken fingers tossed in Buffalo
sauce, 3 hog wings tossed in sweet chili sauce, and crispy fried veggies, accompanied by our house red sauce
and bleu cheese 10.95

Super Nachos Crispy tortilla chips topped with hearty meat chili, cheddar jack cheese, lettuce,
tomatoes, onions, black olives, jalapefios and dollops of sour cream and guacamole, served with a
side of salsa 8.95

Quesadilla Wedges Grilled chicken, tomatoes, onions, black olives, and cheddar jack cheese folded
inside a warm tortilla shell, served with a side of diced tomatoes, sour cream, guacamole, salsa and
jalapefios 8.95

Loaded Fries Traditional golden fries smothered with cheddar jack cheese and topped with crunchy
bacon bits, served with a side of homemade onion dip 7.95

Shrimp Cocktail Five delectable jumbo tiger shrimp chilled and served with cocktail sauce 8.95

Golden Shrimp n’ Fries Crispy-fried pub-style shrimp with golden fries and side of cocktail sauce 10.95

Coconut Shrimp Five jumbo tiger shrimp freshly breaded with coconut and Japanese bread crumbs,
crispy-fried and served with our sweet orange Brandy dipping sauce 9.95

Mozzarella Sticks Six crispy-coated mozzarella cheese sticks served with house red sauce 5.95

Deluxe Crispy Potato Skins Four crispy-fried potato skins topped with melted cheddar jack cheese
and crunchy bacon bits, served with a side of sour cream 6.95

. . . Sauces: Mild, Medium, Hot, Extra
Wings, Fingers, & Pizza Hot, BBQ, Honey BBQ, Garlic

Wild Hog Wings Six bone-in pork wings tossed in sweet chili sauce 7.95 (Parmesan, Sweet Chili Sauce

Byrncliff Jumbo Chicken Wings Traditional jumbo-size chicken wings tossed in your choice of sauce,
served with a side of carrots, celery and bleu cheese (Sorry, these wings are not available on Fridays

from 5-9pm) (10) 7.95 (20) 14.95

. . . ) . . @zza Toppings: Cheese, \
Chicken Fingers Five tender breaded chicken fingers tossed with your Pepperoni, Mushrooms,
choice of sauce, served with a side of fries and bleu cheese 8.95 Sausage, Onions, Ham, Green

Peppers, Green Olives, Black

Cheese Pizza (16” round, cut into 16 squares) Traditional pizza crust with | gjiyes, Pineapple, Sweet Banana

seasoned red sauce, covered with mozzarella cheese and oven-roasted Pepper Rings, Jalapefio Peppers
to perfection 12.95 Also available in 11” flatbread 10.95 1&6” $1.50 11” 75¢ per topping /

Pulled Pork Flatbread Pizza (11” square, cut into 9 squares) Barbecued pulled pork over flatbread
topped with cheddar jack cheese and oven-roasted to perfection 12.95
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All dinners are served with a side salad, choice of potato, vegetable du jour and rolls. Pasta entrees do not include a choice of potato
or vegetable du jour. Gluten-free noodles available upon request.

Boneless Center-Cut Pork Chops Two juicy 60z boneless pork chops seasoned with your choice of
house, Montreal or Cajun seasonings and served with a side of applesauce

120z Sirloin Steak 120z seasoned sirloin, charbroiled to your liking, garnished with a dash of demi-
glaze and crispy shoestring onions

Spaghetti Bolognese Our meaty house red sauce over Capellini pasta served with a piece of
homemade garlic bread

Chicken Parmesan Freshly breaded chicken breast crispy-fried, topped with our house red sauce,
baked with mozzarella cheese, accompanied by angel hair pasta and homemade garlic bread

Roast Turkey Dinner Tender roasted turkey with sage stuffing, smothered with turkey gravy and
served with a side of cranberry sauce

Chicken Broccoli Alfredo Grilled chicken breast, broccoli crowns, and fresh fettuccini pasta tossed in
rich garlic butter and Parmesan cream sauce, served with homemade garlic bread

Chesapeake Grilled Salmon Broiled Atlantic salmon filet topped with our Chesapeake blend of
seasonings, finished with a delicate dill cream sauce

Veggie a la Monde Three grilled portabella mushrooms, topped with marinated roasted red pepper,
asparagus and Béarnaise sauce

Prime Rib au Jus (available Saturdays) 100z USDA Choice prime rib, slow-roasted with our signature
seasoning and served with au jus

Byrncliff’'s Famous Fish

Freshly Beer-Battered (Fish Fry)

Parmesan-Breaded (Baked)

Broiled Fish with your choice of original, Cajun, or lemon-pepper
seasonings

Italian Broiled with onions, tomatoes, and Italian seasonings

To serve the freshest product, our fish is
available Wednesday through Saturday.
Fish dinners are served with a side salad,
coleslaw, vegetable du jour, and choice of
potato. On Fridays, all fish dinners include
a side salad and choice of potato, but do
not include the vegetable du jour.

Substitute Entrees (add $10)

Shrimp & Scallop Scampi Fresh catch sea scallops and tiger shrimp sautéed in a garlic butter white
wine sauce, served with garlic bread

Chicken a la Monde Two chicken breasts, grilled or Parmesan-breaded, topped with marinated
roasted red pepper, asparagus and Béarnaise sauce

New York Strip Steak 120z seasoned New York Strip Steak charbroiled to your liking, garnished with
a dash of demi-glaze and crispy shoestring onions

Filet Mignon Our finest cut of meat, an 80z seasoned filet cut from the tenderloin, grilled-to-order,
garnished with a dash of demi-glaze and crispy shoestring onions

Special du jour Chef’s special, please ask your server (limited quantities available)




