Wirter @

LUNCH MENU

Soups

DETOX TOOR LENTIL AND SQUASH BISQUE

Black Cardamom, Lemon and Feta Cheese

ROAST TOMATO AND RED PEPPER PUREE
Diced Turkey and Chickpea Salsa

CHILLED VICHYSSOISE

Herb Croutons and Chives

Appetizers

NOVA SCOTIA LOBSTER AND PEEKIE TOE CRAB CAKES
Baby Arugula and Roasted Pepper Salad
Lemon Basil Relish

SEARED YELLOWFIN TUNA TATAKI
Kaiso Seaweed and Edamame Salad

Kimchi Mayonnaise

WINTER ROASTED BEET, WALNUT AND ARUGULA SALAD
Australian Riverina Feta Cheese

Lemon and Beet Vinaigrette

CHILLED EAST COAST SEAFOOD SALAD
Lobster, Shrimp and Smoked Salmon
Avocado and Frisee Salad

AGED ANGUS BEEF LOIN CARPACCIO
Grand Padano Parmesan, White Truffle Oil and Aged Balsamic Glaze

BOURBON SMOKED ATLANTIC SALMON
Purple Onions and Capers

EAST COAST OYSTER PLATTER
Shallot Mignonette

JUMBO SHRIMP COCKTAIL
Bloody Mary Cocktail Sauce




(APPETIZERS CONTINUED)

ALBANY CAESAR SALAD
Romaine, Prosciutto, Pancetta & Parmesan
Eggless Anchovy and Garlic Dressing

RESOLUTION SALAD
Baby Red and Green Leaves, Red Onion, Fresh Peppers
Edamame Beans, Dried Cranberries and Crumbled Goat Cheese
Oro San Carlos Olive Oil and Cranberry Vinaigrette

Main Course
Your Choice of One (1) of the Following:

CRISPY PROVIMI VEAL JAGERSCHNITZEL AND BRAUKRAUT
Marsala Mushroom Sauce

BAKED SALMON FILLET
Lemon Hummus Crust, Saffron Rice Pilaf
Pumpkin Seeds, Pomegranate Seeds and Parsley Salsa

SWEET SPICED GOULASH POT PIE
Cane Sugar-Glazed Shallots and Paprika-Spiced Beef Pie, Puff Pastry Crust
with a Tossed Green Salad

STEAK FRITES
Certified Angus Beef Striploin
Pont Neuf Fries, Peppercorn Sauce

CHICKEN & SHRIMP STIR FRY
Rice Pilaf & Vegetables

FREE RANGE EGG FRITTATA
Asparagus, Prosciutto, Red Pepper and Goat Cheese
with Fries or Salad

LIGHTER FARE
Choice of Salads

RESOLUTION SALAD
Baby Red and Green Leaves, Red Onion, Fresh Peppers
Edamame Beans, Dried Cranberries and Crumbled Goat Cheese
Oro San Carlos Olive Oil and Cranberry Vinaigrette

HORITAKI GREEK SALAD
Romaine Lettuce, Cucumber, Tomato, Olive And Feta Cheese Salad
Oregano Dressing




COBB SALAD
Crispy Bacon, Avocado, Tomato, Romaine, Blue Cheese
Herbed Lemon And Pommery Mustard Dressing

ALBANY CAESAR SALAD
Romaine, Prosciutto, Pancetta & Parmesan
Eggless Anchovy And Garlic Dressing

Choice Of Protein

(Additional Cost)

Grilled Organic Chicken Breast
Hot Grilled Salmon
Chilled Or Grilled Shrimp

7 0z Angus Beef Striploin

SANDWICHES
Gourmet Cheesemelts

PAN ROASTED FRESH LOBSTER AND AGED CHEDDAR MELT
Multigrain Texas Toast

SMOKED TURKEY BREAST, SAUERKRAUT AND SWISS CHEESE
Arugula and Tomatoes, Sour Dough Baguette

VIRGINIA HAM AND SMOKED GOUDA
Bitter Greens and Apple, Multigrain Texas Toast

GUAC N ROLL
Pepper Goat Cheese, Smashed Avocado, Tomatoes, Lettuce, Sour Dough Roll

Other Sandwiches

AUSTRALIAN WAGYU BURGER
Smoked Gouda, Toasted Roll, Tomato, Lettuce and Onion

BOURBON SMOKED SALMON AND EGG SALAD
Caper Cream Cheese, Red Onion and Avocado on Pumpernickel

ALBANY CLUB HOUSE
Warm Chicken Breast, Tomato and Bacon
Choice of Bread

CERTIFIED ANGUS NEW YORK STEAK
Horseradish and Mustard Mayo
Sour Dough Baguette
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