Appetizers & Salads

SOUP DU JOUR CUP
FRENCH ONION SOUP

CUP s5.00 BOWL s9.50
CUP s5.00 BOWL s10.00

UNIVERSITY CLUB CAESAR SALAD $9.00

herb croutons, parmigiana reggiano
add grilled chicken or roasted prawns $15.00
add ahi tuna $19.00

BUTTER LETTUCE SALAD $10.00

local peaches, pt. reyes blue cheese,
marcona almond, champagne vinaigrette

HEIRLOOM TOMATO CAPRESE $14.00

sliced tomato, fresh mozzarella, balsamic
reduction, basil oil

TRADITIONAL PRAWN COCKTAIL $15.00

cocktail sauce, lemon

CHARCUTERIE PLATE $15.00

assorted salumi, fresh mozzarella, roasted
peppers, mixed olives, pickled red onions,
grilled ciabatta

AHI TUNA NICOISE SALAD $18.00

grilled rare ahi tuna, baby lettuces, tomatoes,
roasted fingerling potatoes, capers, cage free
egg, haricot verts, sonoma olives,

sherry vinaigrette

Sandwiches & Burgers

All sandwiches are served with choice of french fries, onion rings,
side salad

FRIED BUTTERMILK BRINED CHICKEN $15.00
SANDWICH

pickled carrot & onion slaw, sweet mustard dressing

CLASSIC CLUBHOUSE SANDWICH $15.00

diestel roasted turkey breast, maple cured
smoked bacon, lettuce, avocado and
mayonnaise on toasted wheat

ANGUS BEEF HAMBURGER

butter lettuce, tomato, red onion and dill
pickle spear (with cheese $14.00)

THE “BEYOND MEAT” BURGER
(VEGETARIAN)

plant based burger patty, tomato, butter
lettuce, haas avocado, caramelized onion,
chipotle aioli

KOREAN STEAK SANDWICH

spicy marinated steak, tillamook cheddar, house
pickled red onions & jalapenos, shredded lettuce,

chili sauce, garlic aioli on toasted filone bun

Entrees

$13.00

$15.00

$16.00

THREE CHEESE TORTELLINI

seasonal vegetable ragout

DUO OF CHICKEN

roasted breast, confit of leg, mashed potato,
seasonal vegetable, thyme jus
GRILLED NEW YORK STEAK (120Z)

roasted fingerling potatoes, seasonal
vegetables, red wine shallot butter

GRILLED SKUNA BAY SALMON

fregola pasta ragout, english peas, shiitake
mushrooms, cherry tomato, mushroom jus

A La Carte Desserts

$20.00

$24.00

$s28.00

$27.00

CHOCOLATE LAVA CAKE

raspberry puree, whipped cream

GELATO

choice of: vanilla bean, strawberry swirl, dark
chocolate

WARM TOFFEE PUDDING

vanilla gelato

$8.00

$7.00

$9.00




PLEASE NOTE:
ORDERS WE RE

Family Style Menu

WEDNESDAY $28.00 PER PERSON

PAN SEARED FULTON VALLEY
DUCK BREAST

Wild mushroom risotto, port wine reduction,
sautéed toy box squash

THURSDAY $29.00 PER PERSON

ROAST BEEF TENDERLOIN

Black Truffle Mashed Potatoes, Red Wine
Demi-Glace, Seasonal Vegetables

FRIDAY $28.00 PER PERSON
ROASTED PRIME RIB

mashed potato, seasonal vegetables, au jus,
horseradish cream, caesar salad, dinner rolls

For more information contact togo@uclubsf.org




