
to start

d�n� m�u
S O U P  O F  T H E  D A Y  1 2

T U N A  T A T A K I  2 3
seared ahi tuna with seaweed salad, rice crisps and ponzu sauce

C H A R C U T E R I E  F O R  2  3 6
cured and smoked meats, artisan cheese, marinated olives, pickled vegetables, 
hummus and focaccia bread

salads M U S K O K A  B A Y  S A L A D  S T A R T E R   1 3  E N T R É E   2 1
spring mix, blueberries, cucumber, tomatoes, cranberries, pecans, bell peppers and 
orange segments with champagne vinaigrette  gf | v

C A E S A R  S A L A D  S T A R T E R   1 2  E N T R É E   1 8
shaved parmesan, bacon and crispy croutons

M U S K O K A  C O B B  S A L A D   E N T R É E   2 2
mixed greens, cucumber, tomato, red onion, avocado, boiled egg, bell peppers with 
strawberry-pink pepper vinaigrette  gf | v

A V A I L A B L E  4 P M  -  9 P M  I N  O U R  M U S K O K A  R O O M

pastas
& bowls

M U S H R O O M  R A V I O L I  2 7
wild mushrooms in a scallion, shallot and garlic cream sauce  v

L I N G U I N E  W I T H  S H R I M P   3 2
Italian sausage and seasonal vegetables, served in a light tomato sauce

C L U B H O U S E  P O W E R  B O W L  2 6  

tofu, rice noodles, carrots, beets, baby spinach, almonds, served with a tahini-soy 
dressing  gf | v

C H I C K E N  B R E A S T  1 7

8 o z  S T R I P L O I N  S T E A K  2 7

S A L M O N  1 9

S A U T É E D  S H R I M P  1 7

T E M P E H  1 5

upgrades



entrées

Although we make every effort, we are not a gluten free kitchen.  Please let your 
server know if you have any allergies or sensitivities when ordering. 

gf = gluten free         v = vegetarian

O V E N  B A K E D  S E A S O N E D  S A L M O N  3 6

served with avocado remoulade, seasonal vegetables and risotto of the day

B A R R A M U N D I  F I L L E T  3 5

baked with boursin with a light beurre blanc seasonal vegetables and risotto of the day

R O A S T E D  R A C K  O F  L A M B  6 8

in a beer mustard crust served with seasonal vegetables and potatoes of the day

7 o z  A N G U S  B E E F  T E N D E R L O I N  5 4

served with chimichurri or red wine demi-glaze, seasonal vegetables and potatoes of the day

1 4 o z  R I B  E Y E  S T E A K  6 6

served with chimichurri or red wine demi-glaze, seasonal vegetables and potatoes of the day

O V E N  R O A S T E D  F R E E - R A N G E  C H I C K E N  S U P R E M E  3 2

served with a creamy lavender sauce, seasonal vegetables and risotto of the day

O V E N  R O A S T E D  D U C K  B R E A S T  4 8

served with a sour cherry-sage sauce, seasonal vegetables and risotto of the day

W E D N E S D A Y S ,  F R I D A Y S
&  S A T U R D A Y S

6 P M - 9 P M

LIVE MUSIC
� cli�s�e r�a��


