
Appetizers 
Fried Goat Cheese 

Pistachio-Encrusted Fried Goat Cheese with Warm  

Baby Lettuces Tossed in a Strawberry Vinaigrette 

$9 

Add to any Salad: 

  Grilled Chicken Breast     $3.50   Two Seared Day Boat Scallops   $6 

  6 oz. Salmon           $6.50    Three Scampi Style Shrimp          $5 

Seared Duck Breast 
Served Over a Potato Chive Cake with Raspberry-

Cherry Demi and Fried Sweet Potatoes 

$10 

Pulled Pork Taquitos 
Served Over Spiced Black Bean Purée Finished with a 

Fresh Pico de Gallo and Micro Greens 

$8 

Lobster Tart 
Lobster, Celery and Mushroom Tart Finished with a 

Chive Beurre Blanc and Tarragon Mousseline Sauce 

$12 

Grilled Bacon & Shrimp 
Grilled Apple-Smoke Bacon and Shrimp Drizzled  

with Golden Raisin and Scallion Pesto, and Red  

Pepper Coulis Over a Vegetable Nest 

$11 

Salads 
Speedway Club House Salad 

Mixed Greens, Sliced Pears, Feta Cheese,  

Candied Pecans and Craisins  

$8 

Classic Caesar Salad  
Chopped Romaine Tossed in House-Made Caesar 

Dressing and Finished with Kalamata Olives,  

Focaccia Croutons and Parmesan Crisps 

$9 
Wedge Salad 

1/2 Wedge of Baby Iceberg Lettuce with  

Grape Tomatoes, Chopped Apple-Smoked Bacon, 

Sliced Red Onion, Blue Cheese Crumbles and  

Blue Cheese Dressing 

$7 

Caprese Salad Tower 
Sliced Vine Ripe Tomatoes, Fresh Mozzarella and  

Basil Leaves Stacked High and Drizzled with  

Aged Balsamic Vinegar 

$7 

Arugula Salad 
Brie, Grapes and Pecans Tossed in Herbs and Mixed 

with Baby Arugula and Finished with Pecan Vinaigrette 

$9 



Grilled Prime Rib 
Grilled 12 oz. Prime Rib Topped with Shallot  

Rosemary Butter and a Hint of Demi.  Served with  

a Baked Potato and the Vegetable du Jour 

$27 

Entrees 

Filet Mignon 
Your Choice of 6 oz. or 8 oz. Filet Grilled to  

Your Liking.  Topped with Demi and Béarnaise  

Sauce and Served with Mashed Potatoes and the  

Vegetable du Jour 

6 oz.  $33  8 oz. $37 

Pork Tenderloin 
Sesame and Herb-Rubbed Pork Loin Grilled and  

Finished with Hoisin Chipotle Bar-B-Que Sauce.  

Served with Sliced Fingerling Potatoes and Onions 

and the Vegetable du Jour 

$25 

The Speedway Oscar 
6 oz. Grilled Beef Filet or Grilled Salmon,  

Topped with Asparagus Tips, Crab Meat and  

Béarnaise Sauce.  Served with Mashed Potatoes  

and the Vegetable du Jour 

Beef  $38   Salmon $27 

Chicken Parmesan 
Seared Chicken Breast Topped with Sliced Tomatoes 

and Fresh Mozzarella and Finished with a Pesto  

Marinara.  Served with a Side of Linguini 

$20 

Stuffed Chicken 
Brie and Spinach-Stuffed Chicken Breast  

Served with Caramelized Fennel Risotto  

and a Mushroom Demi 

$22 

Lobster Mac & Cheese 
Generous Portion of Lobster Meat Tossed with  

Gemelli Pasta and a Rich Creamy Cheese Sauce 

$24 

Pasta Pomodoro 
Angel Hair Pasta Tossed with Fresh Diced  

Tomatoes, Basil, Garlic, Shallots and White Wine 

$17 

Diver Scallops 
Grilled Diver Scallops Over Sun-Dried Tomato and 

Goat Cheese Grits Finished with a  

Chive Beurre Blanc and the Vegetable du Jour 

$24 

Chicken Risotto 
Rosemary, Thyme and Garlic-Marinated Chicken 

Breast Served with Caramelized Onions, Peppers,  

Asparagus Tips, Shiitake and Oyster Mushrooms  

in a Madeira Cream.  Served Over Creamy Risotto 

$18 

Jerk Grouper 
Served Over a Black Bean Cake with Mango Relish 

and Lobster Cream 

$24 

Horseradish-Crusted Halibut 
Freshly Grated Horseradish and Panko-Crusted  

Halibut Finished with a Soubise Sauce and  

Diced Tomatoes.   

Served with Risotto and the Vegetable du Jour 

$24 
Add To Any Entree: 

Grilled Chicken Breast  $3.50  

Two Seared Day Boat Scallops  $6 

6 oz. Salmon  $6.50 

Three Scampi Style Shrimp  $5 

Served with Your Choice of The Speedway Club House or Classic Caesar Salad 

Sausage & Penne 
Italian Sausage, Garlic, Shallots, Mushrooms,  

Tomatoes, Scallions and Asparagus Tossed with  

Pesto, Herbs and Chicken Stock.   

Finished with a Parmesan Tuille 

$18 



Available Beverages 
  

Coca-Cola, Diet Coke, Mello Yello, Sprite, Ginger Ale, Club Soda, Minute Maid Lemonade  $2 

Sweet or Unsweet Iced Tea, Coffee, Hot Tea (Assorted Flavors)  $2 

Cappuccino, Latte, Mocha, Espresso, Hot Chocolate  $3 

Assorted Juices  $2 

Pellegrino (1/2 L)  $3 

Smart Water  $2.50 

Milk or Chocolate Milk  $1.25 

Speedway Club Members Receive a 10% Discount on Food 

 

18% gratuity will automatically be added to parties of 8 or more. 

All of our (CAB) Certified Angus Beef steaks are hand cut in our kitchen. 

Steak Temperatures 
Blue - Very Red, Cold Center    Medium - Pink, Hot Center 

Rare - Red, Cool Center     Medium Well - Dull Pink Center 

Medium Rare - Red, Warm Center   Well Done - Not Recommended 

Steaks 

Desserts 
  

Choose From Selections On Our Daily Dessert Tray  

$7 

  

      Denotes Gluten-Free Option 

 

      Denotes Vegetarian Option 

 

Please let us know of any dietary restrictions you may have.   

Our chefs will be glad to accommodate any special requests. 


