THE CorNELL CLUB

L.obster
Night

Starters

FIVE LETTUCE CAESAR
Focaccia Streusel, Boquerones, Parmesan Vinaigrette

LOBSTER CHOWDER
Lobster-Mascarpone Beignet and Cognac Cream

POACHED GULF PRAWNS
$10 SUPPLEMENT
Preserved Horseradish, Pickled Chili, Cocktail Sauce

Two and a Half Pound Maine Lobster

STEAMED OR CHARBROILED
Drawn Plugra Butter and Lemon

JUMBO CRAB MEAT STUFFED
$18 SUPPLEMENT

Chef’s Specialties
THERMIDOR

Mornay, Dijon, Cognac
$22 SUPPLEMENT

Sides

SELECT TWO - EACH ADDITIONAL SIDE $12
Parties of five or more, please select three family style sides.

SALT BAKED POTATO
Sour Cream and Chives

ROASTED HEIRLOOM CARROTS
Currants, Pistachio, Burnt Orange Gastrique

ROASTED BROCCOLINI
Fresno Chili and Lemon Zest

GRILLED ASPARAGUS
Tasso Ham and Romesco

CRISPY SKIN ON FRIES
Dessert

WARM APPLE COBBLER
With Vanilla Gelato Included
Full dessert menu also available.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
Please inform your server of any allergies and dietary restrictions.



