
 
 

 
= Gluten Free  

*Consumption of raw or undercooked foods may increase risk foodborne illness. 
Please inform your server if you have any dietary restrictions, allergies, or preparation preferences. 

2/27/2024       Prices listed reflect cash payments. Non-cash payments may include a convenience fee from the credit card processor at the point of sale.  

   

SHARE PLATES & STARTERS 
 

Chef Selected Charcuterie       
 

Artisanal, Imported, and Local Cheese      
 

Cheese & Charcuterie 
 

3 Petite Jonah Crab Cakes  
 Roasted Red Pepper Remoulade, Citrus Baby Greens 

 

Flatbread DuJour  
Chef’s Selection of Seasonal Ingredients 

Gluten Free Crust 
 

House Polpetta  
Tomato Herb Sauce, Crispy Mozzarella, Basil 

 

Beef Tenderloin Carpaccio  
Blood Orange Vinaigrette Tossed Greens, Candied Jalapeno, 

Pickled Red Onion, Maldon Salt, Butcher’s Pepper, Cave Aged Gouda, Extra Virgin Olive Oil 
 

Crispy Polenta Fries 
Miso Aioli, Tataki Sauce 

 
 

 
 

 
RAW BAR 

 
3 Jumbo Poached Shrimp  

Cocktail Sauce 
 

Oysters on the ½ Shell   
Blackberry Champagne Mignonette 

 

Oysters Aglio Nero  
5 Local Shucked Broiled Oysters,  
Black Garlic Butter, Chardonnay 

 
Fried Oysters 

5 Local Shucked Oysters, Remoulade 
 
 

 
 
 
 

SOUPS & SALADS 

 
Lobster Stew   

 

French Onion Soup  
Crostini, Gruyere Cheese 

 

CC Asian Slaw  
Shaved Cabbage and Carrot, Baby Greens,  

Candied Jalapeno, Scallions, Mint, Basil,  
Crispy Wontons, Asian Vinaigrette  

 

Grilled Romaine Wedge  
Cherry Tomatoes, Parmesan Cheese, House Sourdough 

Croutons, Anchovies, Caesar Dressing 
 

Winter Arugula Salad  
Citrus Supremes, Pickled Fennel,  

Dried Cranberry, Goat Cheese, Candied Spiced Pistachio, 
 Blood Orange Vinaigrette 
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ENTREES 
 
 

Sautéed Lobster with Ravioli  
Butternut Squash Ravioli, Pancetta, Sage, Walnuts, Dried Cranberry, Brown Butter 

 
 

Grilled Salmon Congee  
Edamame, Red Pepper, Crispy Shallots, Accoutrements 

 
 

Cornbread Crusted Haddock  
Wild Rice Pilaf, Seasonal Vegetables, Roasted Red Pepper Remoulade 

 
 

Crispy Jonah Crab Cake  
Jonah Crab, Grilled Radicchio, Baby Spinach Salad, Jammy Egg,  

Radish, Pickled Green Strawberry, Red Onion, Fennel, Hot Bacon Dressing 
 
 

Chef’s Meatloaf  
House Ground Tenderloin, N.Y. Sirloin, and Ribeye,  

Mashed Potatoes, Seasonal Vegetables, Cabernet Demi -glace Gravy 
 
 

Steak Frites Kabob* 
Red Onion, Sweet Peppers, Hand-Cut Fries, Chef’s Steak Sauce 

 
 

Pan Seared Duck Breast* 
Crispy Polenta Fries, Green Beans, Escabeche Vegetables, Mole Sauce 

 
 

Charbroiled Center Cut Filet Mignon* 
Black Garlic Butter, Mashed Potatoes, Seasonal Vegetables, Port Demi 

 
 

Chicken Parmesan* 
House Made Spaghetti, Cheesy Garlic Bread, Broccoli, Herbed Tomato Sauce 

 
 

Wild Mushroom Risotto  
Broccoli, Squash, Carrots, Pine Nuts 
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                                                                 AFTER DINNER DRINKS 

 
 
 
 
 
 
 

 

 

DESSERTS 
 
 
 

Club Classic Indian Pudding  
House Vanilla Gelato 

 

 
  

Chocolate Frangelico Mousse  
White Chocolate Hazelnut Shell,  

Fresh berries & Coulis 

 
  
 

Brulé Lemon Curd Tart   
Blackberry Coulis, Fresh Berries 

 
 
  

Carrot Cake      
Cream Cheese Icing, Malden Caramel 

 
 
  

CC Classic Pecan Ball    
Vanilla Bean Gelato, Rolled Pecan Crumble, 
 Hot Fudge, Caramel, Fresh Whipped Cream 

 
  

Chocolate Truffle   
Berry Coulis 

 
 
  

Seasonal Sorbet    

  
 

 

 

 

CHAMBERLAIN BAR COCKTAILS 

 
 

Garden of Eden 
Earl Grey Infused Cachaca,  

Elderflower Liqueur, Ginger, 
 Pomegranate, Lemon  

 
 

Cinnamon Spice Old Fashioned 
Cinnamon Spiced Bakers Bourbon, 
 Honey, Orange Bitters, Apple Cider  

 
 

Picante de la Casa 
Jalapeno Infused 1800 Tequila Blanco,  

Grand Marnier, Agave, Lime 
 
 

1877 Manhattan 
Bulliet Rye Whiskey,  

Carpano Antica Sweet Vermouth, 
 Black Walnut Bitters 

 
 

Blueberries for Sal 
 Hardshore Gin,  

House-made Blueberry Shrub,  
Grand Marnier, Ginger Ale   

 
 
 

Fortified Wines 
 

R.L. Buller & Sons Victoria  
Fine Muscat 

 

Bodegas Rey Fernando de Castilla  
Fino Sherry 

 

Dow’s 10yr Port  

 

Brandy 
 

Drambuie  

 
Benedictine Brandy VS  

 
 

Saint-Vivant Armagnac  

 

Digestifs 
 

Pernod Absinthe  

 
Montenegro Amaro 

 
Fernet-Branca Liqueur 

 


