
LU N C H  M E N U
Summer

Appetize rs
HAWAIIAN RED ALAEN SALT-CURED 

MUSCOVY DUCK FOIE GRAS TORCHON
Blinis Stack with Spiced Grape and Dried Cranberry Compote

SEARED YELLOWFIN TUNA TATAKI
Kaiso Seaweed and Edamame Salad,

Kimchi Mayonnaise

CHILLED ALBANY SIGNATURE SEAFOOD SALAD  
Nova Scotia Lobster, Cocktail Shrimp, and Atlantic Smoked Salmon.,

Avocado and Baby Greens, with Cocktail Sauce

40 CREEK WHISKEY SMOKED ATLANTIC SALMON
Whiskey Flavoured Cold Smoked Salmon, with Purple Onions and Capers

EAST COAST OYSTER PLATTER
Shallot Mignonette

BLACK TIGER SHRIMP COCKTAIL
Bloody Mary Cocktail Sauce

HEALTHY SUMMER GLOW SALAD
Organic Arugula, Wild Blueberries, Cherry Tomato, Cucumber, Avocado and Pecans,

Olive Oil, Lemon and Oregano Dressing

ALBANY CAESAR SALAD
Romaine, Proscuito, Pancetta, and Parmesan.

Eggless Anchovy and Garlic Dressing

ORGANIC ARTISANAL GREEN & RED LEAF SALAD
Ontario Strawberry, Artisanal Greens, Cucumber, Red Pepper and Cherry Tomatoes,

Summer Berry and White Balsamic Dressing

CHILLED CALABRIAN PEPPER & SWEET TOMATO GAZPACHO
Herbed Shrimp Relish

CHILLED ALBANY VICHYSSOISE
Herb Croutons

Soups



Main Course

HEALTHY SUMMER GLOW SALAD
Baby Arugula, Wild Blueberries, Cherry Tomato, Cucumber, Avocado and Pecans,

Olive Oil, Lemon and Herb Dressing

ORGANIC ARTISANAL GREEN & RED LEAF SALAD
Ontario Strawberry, Artisanal Greens, Cucumber, Tomatoes, with Summer Berry and White Balsamic Dressing

HORIATIKI GREEK SALAD
Romaine Lettuce, Cucumber, Tomato, Olive and Feta Cheese Salad, with Oregano Dressing

COBB SALAD
Crispy Bacon, Avocado, Tomato, Romaine, Blue Cheese and Devilled Egg, with Pommery Mustard Dressing

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

LIGHTER FARE
Summer Lunch Bowls

Grilled Organic Chicken Breast
Hot Grilled Salmon

Chilled or Grilled Shrimp
7 oz Angus Beef ® Striploin

Choice Of Protein
(Additional Cost)

WAGYU KAFTA NAYEH
Lebanese Steak Tartare with Parsley, Purple Onions and a Trio of Spices,

Watermelon Radish and Toasted Pita Bread

CRISPY ONTARIO VEAL SCALLOPINE MILANAISE
Fingerling Potatoes, Vegetables, Arugula and Tomato Salsa

BAKED ATLANTIC SALMON FILLET
Saffron Rice and Summer Vegetables, with Caribbean Pineapple Salsa

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

HEALTHY CHICKEN TIKKA MASALA WITH ARUGULA & CRANBERRIES
Saffron Rice Pilaf and Sweet Carrot Chutney

GLUTEN-FREE PENNE WITH PAN-ROASTED SHRIMP & ASPARAGUS
Sweet Pimento and Tomato Sauce

FREE-RANGE EGG FRITTATA & PONT NEUF FRIES
Asparagus, Prosciutto, Red Pepper and Brie



NOVA SCOTIA LOBSTER & SMOKED GOUDA
Fresh Lobster, Smoked Gouda, Tomato & Lettuce,

Marble Rye Bread

SMOKED CHEDDAR WAGYU BEEF BURGER
2 Patties of Australian Wagyu Burger, Smoked Cheddar Cheese, Tomato, Lettuce & Onion,

Toasted Roll

Vegetarian

Dairy Free

Gluten Free

SANDWICHES
Gourmet Cheesemelts

MEMBERS CHOICE CLUB CLASSICS

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

ALBANY CLUB HOUSE
Warm Chicken Breast, Tomato and Bacon

Choice of Bread: White, Brown, Multigrain, Pumpernickel

CERTIFIED ANGUS BEEF ® NEW YORK STEAK
Horseradish and Mustard Mayo, on Sourdough Baguette

All Sandwiches are served with Coleslaw and your choice of Pont Neuf Fries, Artisanal Greens or Caesar Salad


