THE GRILL ROOM

AT THE ATHLETIC CLUB OF COLUMBUS

APPETIZERS

SHRIMP COCKTAIL 10
CLASSIC PREPARATION

CANADIAN BLUE MUSSELS" 8
STEAMED IN A ROASTED TOMATO, GARLIC AND WHITE WINE BROTH

PETITE BAKED BRIE 9
BRIE WRAPPED IN PHYLLO PASTRY, APRICOT COMPOTE, TRUFFLE CROSTINI

ANTIPASTO PLATTER o9pP
MIXED GREENS, GRILLED ZUCCHINI, ROASTED RED PEPPERS, EGGPLANT
SWEET AND SOUR ONIONS, SERVED WITH A TRIO OF THE CHEF'S SELECTIONS

FRIED CALAMARI 9
SERVED WITH A TRADITIONAL ITALIAN PUTTANESCA

EGGPLANT & BELL PEPPER BRUSCHETTA 8

SALADS
CLASSIC CAESAR SALAD* 6.50
ACC HOUSE SALAD 4

BABY ICEBERG SALAD 7
TOMATO, BACON, RED ONION, BLEU CHEESE
PARMESAN PEPPERCORN DRESSING

MIXED GREENS SALAD 7
GORGONZOLA, DRIED CRANBERRIES, ROASTED WALNUTS, SLICED PEARS
PORT WINE VINAIGRETTE

ARUGULA SALAD 7
ARUGULA, FRISEE, ENDIVE, CHERRY TOMATO
CANDIED ALMONDS, PARMESAN, BALSAMIC BASIL VINAIGRETTE

BEET CARPACCIO 7
ROASTED RED AND YELLOW BEETS, CHEVRE
ARUGULA AND HERB VINAIGRETTE

ASPARAGUS SALAD 9
WHITE AND GREEN ASPARAGUS, OHIO GREENS
MANCHEGO CHEESE, LEMON VINAIGRETTE

WARM MUSHROOM SALAD 11
SAUTEED PORTABELLOS, SHIITAKE AND CRIMINI MUSHROOMS
MIXED GREENS, CITRUS INFUSED OIL



THE GRILL ROOM

AT THE ATHLETIC CLUB OF COLUMBUS

ENTREES

TRIO OF CRAB CAKES 24
MIXED FIELD GREENS, CITRUS AIOLI

PAN ROASTED SALMON* 19
ISRAELI COUS COUS, SWISS CHARD, SMOKED TOMATO COULIS

RED SNAPPER 22
BABY BOK CHOY, SAFFRON BASMATI RICE, SOY VINAIGRETTE

NIGHTLY SEAFOOD FEATURE® -MKT-

PORK TENDERLOIN® 22
NEW POTATO SALAD, COLLARD GREENS, PEACH PRESERVE

LINGUINI AND SHRIMP 18
FRESH LINGUINI TOSSED WITH SHRIMP, GARLIC, CHILI FLAKES, BASIL
CHERRY TOMATO AND OLIVE OIL

CHOP HOUSE FAVORITES

TRIO OF COLORADO LAMB CHOPS* 28
ROASTED FINGERLING POTATOES, MINTED SWEET PEAS, DEMI GLACE

NEW YORK STRIP* 28
SWEET POTATO PUREE, RAPPINI, GREEN PEPPERCORN DEMI GLACE

FILET MIGNON”

8 OZ. 28

5 0Z. 22

CAMBOZOLA POTATO ROSTI, RAPPINI, TRUFFLE DEMI

PRIME RIB” (SERVED FRIDAY AND SATURDAY ONLY)
10 OZ. QUEEN 24

14 OZ. KING 30

WHIPPED POTATOES, ASPARAGUS, AU JUS

SURF AND TURF 12 ,
ADD A 5 OZ. LOBSTER TAIL TO ANY CHOP HOUSE ENTREE

136 E. BROAD ST. | COLUMBUS, OH. 43215 | 614.221.3344 | WWW.ACCOLUMBUS.COM

PRIVATE PARTIES & CARRY-OUT AVAILABLE

* WARNING: CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH
OR EGG MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



