FIRST ACT

SOUP OF THE DAY

Chef’s Choice of Soup

WHITE BEAN SOUP

Italian Sausage, White Beans, Spinach
QUESADILLA

Jack Cheese, Red Salsa, Guacamole, Sour Cream, Lettuce, Flour
Tortilla - Choice of Cheese, Chicken or Steak

FIRE ROASTED CAULIFLOWER

Half-Moon Roasted Crispy Cauliflower, Marinated Artichoke
Hearts, Hot Honey Glaze, Romesco, Toasted Pepitas

FARMHOUSE DEVILED EGGS

Pickled Farm Fresh Egg, Zesty Deviled Egg Rosette, Candied
Bacon Garnish

APPLEWOOD CANDIED BACON

Smoked Applewood Peppercorn Candied Bacon, Grain Mustard
Seed Maple Glaze

GATSBY ROLLS

House-Made Soft Garlic Roll Skillet, Garlic Parmesan Butter

BAKED ONION SOUP

Caramelized Onion Beef Broth, Toasted Croutons, Gruyere Cheese
BEEF CHILI

Angus Beef, Kidney Beans, Cheddar Cheese, Onions, Tortilla Chips
AHI TUNA WONTONS

Ahi Tuna, Red Bell Peppers, Scallions, Avocado, Sesame Oil,
Crispy Wonton Tostadas

RF SIGNATURE WINGS

Traditional or Boneless Chicken Wings, Choice of Spicy Buffalo,
Teriyaki Tangy BBQ, or Lemon Pepper

FRIED CALAMARI
Crispy Fried Calamari, Cocktail Sauce, Lemon Wedge
“THE KRAKEN”

Char-Broiled Spanish Octopus, Chick-Pea Puree, Cherry Peppers,
Crispy Capers, Chimichurri Vinaigrette, Shaved Fennel

FRIZZLED BRUSSELS

Crispy Brussel Sprouts, Imported Goat Cheese, Sweet Chili Sauce,
Toasted Marcona Almonds

SIDE SALADS

1926 WALDORF SALAD

Buttercrisp Lettuce, Red Oak, Granny Smith Apples, Candied Walnuts, Port Wine Marinated Grapes, Red Onion, Shaved Fennel,

Apple Yogurt Dressing, Asiago Cheese

SANTORINI

Romaine, Cucumbers, Grape Tomatoes, Pepperoncini, Red Onions, Kalamata Olives, Feta Cheese, Greek Dressing, Toasted Pita Bread

CAESAR SALAD

Romaine Lettuce, Parmesan Crisp, Croutons, Hard Boiled Egg, Parmesan Cheese, Traditional Caesar Dressing

ICEBERG WEDGE SALAD

Iceberg Lettuce Wedge, Creamy Blue Cheese Dressing, Tomato Relish, Blue Cheese Crumbles

RFCC HOUSE SALAD

Mixed Greens, Julienne Carrots, Heirloom Grape Tomatoes, Seedless Cucumbers

SALADS

PECAN CHICKEN SALAD

Pecan Crusted Chicken Breast, Gala Apples, Strawberries, Dried

Cranberries, Blue Cheese Crumbles, Poppyseed Dressing
BIG EASY SALAD

Romaine Lettuce, Genoa Salami, Black Forest Ham, Roasted Red
Peppers, Provolone Cheese, Marinated Artichokes, Pepperoncini,

Green Olive Tapenade, Sun-Dried Tomato Vinaigrette

SPRING HARVEST SALAD

Mixed Greens, Baby Arugula, Bing Cherries, Carrot Ribbons,
Applewood Smoked Bacon, Crispy Roasted Chick-Peas, Imported
Goat Cheese, Champagne, Tarragon Vinaigrette

CAESAR SALAD

Romaine Lettuce, Parmesan Crisp, Croutons, Hard Boiled Egg,
Parmesan Cheese, Traditional Caesar Dressing

ENHANCEMENTS

CHICKEN
GYROS
STEAK

SHRIMP
SALMON
GARDEN BURGER



ENTREES

CHICKEN FRANCESE

Thin Chicken Cutlets, Lemon Zest, Garlic, Parsley, White Wine
Pan Sauce, Angel Hair Pasta, Artichoke Hearts, Giardiniera

CLASSIC FILET MIGNON

Aged Filet, Chef’s Choice of Potatoes, Seasonal Vegetables,

Sauce Béarnaise - 5 oz or 8oz Portion
SHORT RIB GNOCCHI

Braised Red Wine Beef Short Rib, Homemade Butternut Squash
Gnocchi, Chanterelle Mushrooms, Garlic, Sage Brown Butter,
Cherry Tomato Confit, Infused Basil Oil, Asiago Cheese

GARLIC PEPPERCORN BUTTERFISH

Pan-Seared Garlic Pepper Crusted Sablefish, Coconut Risotto,

Sweet Chili Lime Glaze, Organic Micro Greens

RIBEYE STEAK VESUVIO

Char-Broiled Bone In Ribeye, Hasselback Vesuvio Yukon Gold
Potatoes, Garlic Broccolini, Seasoned Au Jus

CEDAR PLANK SALMON

Sauteed Butterbean, Kale, Sun-Dried Tomato Ragout, Yellow
Pepper & Tarragon Beurre Blanc, Aged Balsamic, Crispy Parsnip

PARIS BISTRO

12 oz Marinated Prime Skirt Steak, Blue Cheese Crust, Sauteed
Cremini Mushrooms, Shoestring Truffle Frites, Sauce Hollandaise

PORK CHOP AL PASTOR

Marinated Pork Rib Chop, Creamy Herb Polenta, Roasted Corn &
Poblano Peppers, Grilled Pineapple, Red Pork Pan Sauce

PASTAS

COUNTRY RIGATONI

Rigatoni Pasta, Smoked Pancetta, Sweet Italian Sausage,
Pomodoro Sauce, Shaved Parmesan Reggiano

PASTA JAMBALAYA

Gulf Shrimp, Sauteed Chicken Breast, Andouille Sausage, Trinity
Vegetables, Malfadine Ribbon Pasta, Créole Mustard Cream Sauce

LOBSTER FLORENTINE TORTELLINI

Sauteed Maine Lobster Meat, Gourmet Four Cheese Tortellini,
Sauteed Spinach, Pickled Red Peppers, Brandy Lobster Alfredo

RFCC RAMEN

Ramen Noodles, Chicken Broth, Enoki Mushrooms, Pork Belly,
Watermelon Radish, Edamame Red Peppers, Soft Boiled Egg

FLATBREADS

FIG N’ BLUE

Fig Chutney, Red Onions, East Coast Cheese Blend, Blue Cheese Crumbles

CALABRESE

Sweet Italian Sausage, Pepperoni, Banana Peppers, Ricotta Cheese, Fresh Basil Ribbons

SMOKEHOUSE

Beef Short Ribs, Smoked Pancetta, Garden Pesto, Cheese Blend, Arugula, Aged Balsamic Glaze

ARTISAN BURGERS

PATTY MELT SMASH

Angus Smash Burger, Melted Swiss & Cheddar, Grilled Onions, Toasted Light Rye, Smash Sauce

TKY BURGER

All Natural Turkey Burger, Cheddar Cheese, Caramelized Onions, BBQ Sauce, Pretzel Roll

GOLFER BURGER
Angus Burger, Old Fashioned Bun, Choice of Cheese & Toppings

ANGUS CHEDDAR SLIDERS

Black Angus Beef Sliders, Sharp Cheddar Cheese, Sliced Dill Pickles, Brioche Bun

SIDES

Fries -Waffle Fries - Sweet Potato Fries - Cajun Fries
Onion Rings - Tater Tots - Housemade Chips - Coleslaw - Cottage Cheese - Fruit Cup



