
C ARMICHAEL ’S  PUB
at the athletic club of columbus

appetizers 

soups and salads

S h r i m p  C o c k t a i l    10
classic preparation

C a n a d i a n  B l u e  M u s s e l s  *    8
steamed in a roasted tomato, garlic, white wine broth

Pe t i t e  B a k e d  B r i e    9
brie wrapped in phyllo pastry with apricot compote, 
truffle crostini

A n t i p a s t o  P l a t t e r    8 per person
mixed greens, grilled zucchini, roasted red
peppers, eggplant, sweet and sour onions,
served with a trio of chef’s selections

F r i e d  C a l a m a r i    8
served with a traditional Italian puttanesca

E g g p l a n t  &  B e l l  Pe p p e r  B r u s c h e t t a    8 

C h i c k e n  Q u e s a d i l l a    7
smoked chicken, cheddar cheese, onion,
pepper, pico de gallo, sour cream, guacamole

W i n g s    7
buffalo style or honey garlic glazed, served with 
celery and bleu cheese

M e d i t e r r a n e a n  D i p p i n g  P l a t t e r    6
house made hummus, tzatziki, baba ghanoush, 
olives, tomatoes, pita

M a r g h e r i t a  To r t a    7
a crispy torta topped with roma tomatoes, basil and 
fresh mozzarella

F r e n c h  O n i o n  S o u p    3.50 / 5
A C C  C h i l i    3.50 / 5
S o u p  d u  J o u r    3.50 / 5

A s p a r a g u s  S a l a d    9
white and green asparagus, Ohio greens, 
manchego cheese, lemon vinaigrette

Wa r m  M u s h r o o m  S a l a d    9
sautéed portabellos, shiitake and crimini mushrooms 
resting on a bed of greens, citrus infused oil 

B u f f a l o  C h i c k e n  S a l a d    9
buffalo style chicken, iceberg lettuce, bleu cheese, 
red onion, celery and tomato

C o b b  S a l a d    9.50
iceberg and romaine lettuce, diced chicken, bacon, 
tomato, red onion, avocado, dry bleu cheese, 
cheddar cheese, choice of dressing

C l a s s i c  C a e s a r  S a l a d  *   6.50

A C C  H o u s e  S a l a d    4

B a b y  I c e b e r g  S a l a d    7
tomato, bacon, red onion, bleu cheese, parmesan 
peppercorn dressing

M i x e d  G r e e n s  S a l a d    7
gorgonzola, dried cranberries, roasted walnuts, 
sliced pears, port wine vinaigrette

A r u g u l a  S a l a d    7
arugula, frisee, endive, cherry tomato,
candied almonds, parmesan, balsamic basil 
vinaigrette

B e e t  C a r p a c c i o    7
roasted red and yellow beets, chevre,
arugula and herb vinaigrette

add grilled or blackened to above salads
chicken   3     salmon *  4      shrimp   3

* Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness.



entrées 

Pa n  S e a r e d  Wa l l e y e    13
lemon herb beurre blanc, whipped potatoes, 
vegetable du jour

P i s t a c h i o  C r u s t e d  S a l m o n  *   14
thyme scented basmati rice, roasted red pepper 
beurre blanc, vegetable du jour

F i s h  a n d  C h i p s    11
beer battered cod, french fries, cole slaw, tarter sauce

L i n g u i n i  a n d  S h r i m p    16
fresh linguini tossed with shrimp, garlic, chili flakes,
basil, cherry tomato, olive oil, white wine

S a l m o n  C a k e    11
crispy 8 oz. salmon cake, broccoli, herb aioli 

L e m o n  C h i c k e n    12
pan seared chicken, whipped potatoes, 
vegetable du jour, lemon caper sauce

R o t i s s e r i e  T u r k e y    10
turkey gravy, whipped potatoes, vegetable du jour

T u r k e y  M e a t l o a f    9
served with broccoli

B e e f  K a b o b  *   13
grilled beef tips, goat cheese whipped potatoes, 
rappini, truffle demi glace

B u f f a l o  C h o p p e d  S t e a k  *   11
cooked to order with cottage cheese and fresh 
tomato

F l a t  I r o n  S t e a k  *   16
grilled to order with new potato salad, collard 
greens, demi glace 

E g g p l a n t  Pa r m e s a n    10
sautéed rappini, pomodoro sauce

To f u  K e b a b    10
marinated tofu and vegetable skewer, herb polenta 
cake, lemon vinaigrette

D a i l y  Ve g e t a r i a n  Fe a t u r e    11

S t e a k  S a n d w i c h  o n  a  P r e t z e l  B u n  *    9
grilled prime rib with tomato, lettuce, onion and 
horseradish piquante on a pretzel bun

A C C  B e e f  B u r g e r  *   8
lettuce, pickle, tomato, onion
Build your own add .50 per item

C h i c k e n  C o b b  W r a p    7.50
grilled chicken, cheddar cheese, bacon, avocado, lettuce, 
tomato, ranch dipping sauce

R e u b e n   7
corned beef, sauerkraut, swiss cheese and thousand 
island on grilled rye bread

R a c h e l    7
turkey, cole slaw, swiss cheese and thousand island 
on grilled whole grain bread

G r i l l e d  T u r k e y  B u r g e r    8
swiss cheese, spinach, tomato on whole wheat bun

C u b a n o    8
ham, swiss cheese, pickles and mojo sauce on 
french baguette

M u f f e l e t t a    8
mortadella, salami, provolone, arugula, olives, 
peppers and red onion on ciabatta

sandwiches

All sandwiches are served with chips or french fries.
Substitute fruit, side salad, onion rings, or vegetable - add 1.50.
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* Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness.


