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TUESDAY THRU THURSDAY
5:45-9:00 *

FRIDAY AND SATURDAY
5:45-10:00 *
SUNDAY AND HOLIDAYS
5:15-9:00 *

*AVAILABLE
ORDER TIMES MAY VARY

NOTES

North Shore Country Club

1340 Glenview Rd.
Glenview, IL 60025

Phone: 847-729-1200
Fax: 847-729-5514
Email: frontdesk@north—shorecc.org
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AT HOME WITH

North Shore
Country Club

847-729-1200

Availability for To Go orders
will be based on Grille Room activity

October 2009
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Shrimp Cocktail 10.95~Quesadilla Ranchero 9.25
Nachos Deluxe 8.95~Crab Cake 10.95
Wings 3.95

Soup du Jour cup 3.95/bowl 4.95
Baked French Onion 5.75

The Bleu Cheese Wedge
iceberg lettuce, crumbled bleu cheese,
diced tomatoes & bleu cheese dressing 5.95

Mixed Garden Salad
romaine, iceberg & endive, cucumber, grape tomatoes,
g grap

egg & mushroom, choice of dressing 4.95 entrée 10.95

Special Tossed Salad of the Day
5.95 entrée 1095

Caesar Salad
parmesan cheese & homemade garlic croutons 3.95

entrée 10.50 grilled chicken 11.95 grilled shrimp 13.95

Baby Field Greens
dried cranberries, walnuts, goat cheese, sliced peat, and
a lingonberry balsamic vinaigrette 5.95
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Seared Sea Scaﬂop - wilted spinach with a warm yuzu-scaﬂion
peanut dressing, tomatoes and radish sprouts 15.95

Chopped Cobb - grilled breast of chicken, bacon,
tomatoes, egg, bleu cheese crumbles, avocado, cheddar cheese,
traditional or tossed with dressing 12.75

Pan Roasted Duck Breast Salad - with a lingonberry glaze on
baby field greens, toasted pecans, apple wood smoked bacon
and a walnut oil vinaigrette 15.95
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served with cup of soup or salad (mixed garden or daily tossed)

North Shore Chicken Pot Pie - white meat stewed with
vegetables in sherry cream sauce, topped with

puff pastry 16.95

Grilled Vegetable Ravioli - with our house made marinara
sauce and fresh parmesan cheese 16.95

Shrirnp Puttanesca - sautéed shrirnp, saffron risotto cake

with a rnildly spicy red pepper puttanesca sauce 21.95

Baked Sea Scaﬂops -ina crayfish butter sauce with
mushrooms and tomatoes, baked in a casserole with

bread crumbs 21.95
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served with cup of soup or salad (mixed garden or daily tossed)

Simply Seasoned and Grilled, Broiled, Sautéed, Blackened,
Steamed or Tempura Batter
served with vegetable du jour and your choice of baked, mashed,
garlic mashed potato, rice pilaf, fries or pasta

Prime, New York Steak 100z 30.75 160z 42.25
Filet Mignon 6oz 25.25 8oz 31.25
3 Double Bone Lamb Chops 26.50
Breast of Chicken 15.95
Pork Chop 120z 1895

Ahi Tuna 22.95~ Marlin 22.95~ Mahi Mahi 22.95
Tilapia 20.95~ Salmon 21.95~ Shrirnp 21.95
Lake Superior Whitefish Tail 19.95

Something for every taste:

Béarnaise~ Bordelaise~ Marsala Mushroom Sauce
Teriyaki Glaze~ Lemon Butter~ Garlic Butter ~Bleu Cheese Crust
Fresh Tomato Salsa~ Red Pepper Puttanesca Sauce~
Ancho BBQ Sauce ~Marinara Sauce~ Smoked Paprika Sauce
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served with cup of soup or salad (mixed garden or daily tossed)

*16 oz. Black Angus Ribeye Steak - with a signature
ancho chile rub, choice of starch 37.95

*Chicken Marsala - pounded thin and sautéed in
olive oil with mushrooms and marsala wine sauce,

over angel hair pasta 17.95

*North Shore Pot Roast - eye of the round marinated
in red wine and braised slowly, served with mashed potatoes

and Vegetable of the day 16.95

*Pork Schnitzel - thin cutlet of pork tenderloin breaded
and sautéed, over broad noodles and a smoked

paprika sauce 17.95

Petite New York Steak Sandwich - griﬂed Tuscan bread,
crispy onions  18.50

Tenderloin Sandwich - griﬂed thin slices of beef on a pretzel
roll with burgundy caramelized onions, smoked gouda cheese,
and black peppercorn mayonnaise, with French fries 15.95

North Shore Burger - 8 oz freshly ground hamburger,
choice of cheese 10.95

Ask about our Daily Specials

and Children’s Menu
Weekly Dessert Specials
made fresh daily in our pastry shop $6.00 each
Plate of Club Baked Cookies $3.85




