
 

Appetizers 

 Rock Shrimp Ceviche 
 Tender rock shrimp marinated w red onion, cilantro, jalapeno, lime juice served with tortilla chips  18 

 Steamed Shrimp Shumai 
 Vegetable and shrimp dumplings steamed and served with citrus ponzu sauce    18 

 Fried Maine Calamari 
 Dredged in seasoned flour and fried crisp served with tomato sauce and lemon wedge   20 

 Clubhouse Made Potato Chips 
 Choice of truffle parmesan or Maryland crab spice         10 

 Tempura Shrimp 
 Fried crispy crunchy shrimp with a sweet chili sauce and ponzu dipping sauce    22 

 Berkshire Pork Age-Gyoza 
 Fried crispy pork & vegetable gyoza served with citrus ponzu sauce      19 

 Plate of Chicken Wings 
 Chicken wings choice of mild buffalo or island sauce served with celery and blue cheese dressing  21 

Salads 

 Anglebrook’s Cobb Salad 
 Mixed greens, tomato, bacon, bleu cheese, cucumber, roasted corn, olives, croutons, julienne carrot  
        with an avocado lime dressing    17 

 Traditional Caesar Salad 
 Romaine lettuce, croutons, shaved parmesan cheese, traditional dressing     14 

 Steak House Chopped Salad 
 7oz steak chopped, tomato, bacon, bleu cheese, cucumber tossed with romaine  

       and steak house dressing topped with crispy onions  20 

       Add Ons 

   grilled chicken breast $5   seared yellow fin tuna $10   roasted salmon fillet $11  

Pizzas 

 Traditional Cheese Pizza 
 San Marzano tomatoes, fresh basil, garlic, and shredded mozzarella cheese     16 

 Clam & Bacon Pizza 
 Chopped clams, bacon bits, roasted garlic sauce, seasoned bread crumbs and mozzarella cheese  20 

 Crumbled Sweet Sausage Pizza 
 San Marzano tomatoes, fresh basil, garlic, crumbled sweet sausage, and shredded mozzarella  18 

 La Parma Pizza 
 San Marzano tomatoes, fresh basil, garlic, mozzarella topped with Parma Prosciutto arugula salad  19 



 

 Entrees 

 

 Pork Katsu Curry 

 Pork cutlet served with steamed rice, root vegetables, Japanese curry sauce and Fukujinzuke  26 

 Pan Seared Pork Chop 

 Pan Seared pork chop with vinegar peppers & onions served with smashed potatoes and balsmic demi 21 

 Angus Half Pound Burger 

 8 oz. Burger, brioche bun, lettuce, tomato, bacon, and cheese served with French Fries or House Salad 23 

 #1 Yellow Fin Tuna Crudo or Tuna Tataki 

 Red onion cucumber mignonette, pink sea salt, red pepper flakes, fried capers, and micro greens  24 

 Sliced yellow tuna served on a bed of seaweed salad, sliced jalapeno and citrus ponzu   24 

 Squid Ink Spaghetti ala Oceano 

 Spaghetti with fresh clams, calamari and shrimp in a light marinara sauce     25 

 Crispy Chicken Cutlet 

 Panko breaded chicken cutlet with spicy honey drizzle topped with a cucumber radish arugula salad 22 

 Baked Chicken Parmigiana 

 Chicken topped with tomato sauce, mozzarella baked and served with spaghetti    23 

 Avocado Octopus Rice Bowl 

 Seasoned rice, unagi sauce, avocado tomato octopus salad, scallions, rice crunchies,    
           magic sauce, and crispy onion  19 

 Spicy Tuna Poke Rice Bowl 

 Seasoned white rice, spring greens, diced cucumber, corn, seaweed salad, Ahi tuna, spicy mayo,  

          unagi sauce, sesame seeds  20 

 Ginger Salmon Poke Rice Bowl 

 Seasoned rice, pickled mustard greens, yellow daikon, cucumber, edamame beans, baby greens,   

         honey ginger aioli and unagi drizzle   22 

 

 

 

Please ask your Server to See the Dessert Menu 
 

  

*If you have a food allergy, please advise your server or Chef prior to ordering* 

Executive Chef Steve Quattrocchi 


