The menu at the Peppercorn Duck Club is reinvented seasonally.
Following is the menu for Winter 2009.

Appetizers
Seared Scallops™
( Butternut squash risotto drizzled with a hazelnut sage brown butter
&t\\g’l $14
S Whiskey Skrimp
= . Garlic, shallots and cream
p — { $13
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] //,qii[";;li“ﬂ\\t\ Oven Roasted Quail
‘“\\\\\\\; Bacon and walnut stuffing with tomato confit
= $14
Soup and Salads
Lobster Bisque
i~ Rich lobster cream soup infused with brandy
Duck. finished with créme friche
Club $ 8

Grilled Caesar Salad

Grilled hearts of romaine with red and yellow teardrop tomatoes,
parmesan crisp, grilled anchovy crouton and traditional Caesar dressing

$9

Gingered Sweet Potato Salad™
Peppered arugula, cucumber and dates tossed with a carrot ginger dressing
topped with fried won tons

$9

Smoked Mozzarella Salad™

Field greens, smoked mozzarella, pine nuts and truffled orange lentils
tossed with balsamic vinaigrette and garnished with fried parsnips

$9

Spinach Salad™
Shaved radishes and julienned celeriac tossed in an orange vinaigrette

$9




Entrees

Chilean Sea Bass™

Purple potato, corn and crabmeat hash
drizzled with shallot brandy cream sauce
$34

Lobster and Sweet Potato Stew™
Succulent lobster braised with tarragon, spinach and sweet potatoes
$34

Seafood Medley

Grilled lobster tail, jumbo shrimp and scallops
with roasted acorn squash orzo and sweet chili buerre blanc
$45

Rotisserie Duck*
A PCDC tradition of tender duck, wild rice medley
and our signature sauces: peppercorn, raspberry and Grand Marnier orange
$31

Strip Steak,
Certified Black_Angus with roasted fingerling potatoes and demi
$42

Filet Au Porvre™
Grain mustard and black peppercorns with fingerling potatoes and shallot demi
$43

Grilled Lamb Chop™
Root vegetable gratin and demi
$47

The Peppercorn Duck Club Mixed Grill*
Petite filet, petite portion of duck and fresh catch of the day
Served with wild rice medley and our signature sauces
$34

Ultra Chocolatta Bar

Enjoy our sensational chocolate delights
complimentary with all entrée selections




