
Lunch Menu
STARTERS & SHAREABLES

SHRIMP COCKTAIL
Roasted then chilled Gulf shrimp, house made 

cocktail sauce     14

PRETZEL BITES WITH BEER 
CHEESE  

Warm pretzel bites, Bass Ale beer cheese 
dipping sauce     11

SMCC CRAB CAKES
Chesapeake Bay crab, rock shrimp, house 
seasoned panko with rémoulade sauce and 

micro greens     14GF

FRIED GREEN BEANS
Breaded and fried, served with house made 

wasabi bleu cheese     10

LOBSTER QUESADILLA  
Lobster, dill Havarti cheese, jalapenos, grilled 

tortilla, lime crème fraiche and mango slaw     14

SALADS & SOUP

MEADOWS CAESAR SALAD
Crisp Romaine, house made Caesar dressing, 

croutons, shaved parmesan cheese     12
add chicken     4,  add salmon     6

TRADITIONAL COBB SALAD
Mixed spring lettuce, apple wood smoked 

bacon, grilled chicken, Green Island Danish 
bleu cheese, boiled egg, avocado and fresh 

heirloom tomatoes    15

PROTEIN SALAD
Baby kale, carrots, toasted almonds, dried 

cranberries, northern beans, quinoa, balsamic 
dressing  14

MICHIGAN CHERRY SALAD
Mixed greens, toasted walnuts, blue cheese 
crumbles, dried cherries, shaved red onion, 

raspberry vinaigrette dressing 13  add chicken, 4 
add salmon 6

GF

DESSERT  

Ask your server

GF Gluten Free V Vegetarian *Ask your server about menu items that are cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.



HANDHELDS

CLASSIC REUBEN
Shaved corned beef, sauerkraut, Swiss cheese, 
thousand island dressing on grilled rye     13

(Turkey and coleslaw available)

TUNA MELT
Albacore tuna salad, dill Havarti cheese on 

grilled sour dough     12

BUFFALO CHICKEN WRAP
Hand breaded chicken tenders, buffalo sauce, 

aged cheddar cheese, fresh lettuce and 
tomato     13

SHRIMP MARINARA 
Gulf shrimp sautéed with fresh herbs, fettuccini 

pasta, house made marinara sauce 13

HOUSE SALAD 5
CAESAR SALAD 6
BLEU CHEESE WEDGE 
SALAD 7

SIDE DISHES

GF Gluten Free V Vegetarian *Ask your server about menu items that are cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Spring/Summer 2020 Menu

All sandwiches served with house made chips or fries and a pickle

CLUB SANDWICH
Apple wood smoked bacon, ham, turkey, 

Swiss and American cheese, lettuce, tomato 
and mayo     14

SMCC SIGNATURE BURGER
SMCC special three blend beef patty, 

lettuce, tomato, onion, grilled ciabatta 
bun     13,   add cheese   1

ONION RINGS7
STEAMED ASPARAGUS 7         
SEASONAL VEGETABLE 6 
SEASONED FRIES 6

6

LUNCH ENTREES

ALFIERI COMBO
Blackened chicken breast, seasonal fresh 
vegetables, roasted potatoes and buffalo 

sauce 16

PHILLY CHEESE STEAK
Shaved ribeye, caramelizes onions, Provolone cheese, 

Au Jus, grilled French bread  14

TURKEY MELT     
Sliced turkey, Roma tomatoes, provolone cheese and bistro 

sauce, on a grilled tomato focaccia bun 13
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