@

COLUMBIA CLUB

HENSLEY GRILLE MENU

BAR BITES

Chicken Tenders+ $15
Breaded Chicken Tenders* — Your Choice of Sauce — French Fries

Cheese Platter $15
Chef’s Selection — Grapes — Fig Jam — Toasted Baguette

Backfire Shrimp  $16
Crispy Breaded Shrimp * — Sweet Chilli Aioli — Creamy Horseradish Sauce

Classic Quesadilla $16
Add Chicken * $4 | Shrimp * $4 | Ground Beef * $3
Black Beans & Corn Salsa — Pepper Jack Cheese — Guacamole — Sour Cream — Salsa

Beer Battered Cod $16
Hand-Breaded Cod * — House-Made Tartar Sauce — French Fries

Wings+ $17
10 Jumbo Chicken Wings * — Carrots & Celery — Choice of Sauce

SQUPS

French Onion Soup** $6 Cup | $9 Bowl Tomato & Basil Bisque $6 Cup | $9 Bowl
Columbian Chicken Corn Chowder - $6 Cup | $9 Bowl Soup de Jour $6 Cup | $9 Bowl

Add Grilled or Crispy Chicken * $5 | Shrimp * $6 | Salmon * $12 | Steak * $14

Columbian House Salad F winoutcroutons) $11 Full | $7 Half
Spring Mix — Shredded Carrot — Cucumber — Heirloom Cherry Tomatoes — Hard-Boiled Egg *
Shaved Cheddar Cheese — Artisan Croutons — Choice of House Dressing

Traditional Caesar Salad & witout croutons) $13 Full | $9 Half
Chopped Romaine — House-Made Caesar Dressing * — Shaved Parmesan — Freshly Baked Croutons — White Anchovies *

BLT Wedge °* $13 Full | $9 Half
Wedge of Iceberg — Blue Cheese Crumble — Heirloom Cherry Tomatoes — Bacon *+ — Red Onion — Blue Cheese Dressing

Burrata & Heirloom Tomatoes ®F witnout rea) $15

Spring Mix — Toasted Focaccia Bread — Basil Pesto

Columbian Seafood Cobb ¢ $22 Full | $16 Half

Spring Mix — Shrimp * - Crab * — Smoked Salmon * — Heirloom Cherry Tomatoes — Blue Cheese Crumbles
Hard-Boiled Egg * — Avocado — Lemon Dill Vinaigrette

Salmon Nicoise Salad $28
Mix Greens — Herb & Dijon Roasted Faroe Island Salmon * — Haricot Vert — Olives — Capers
Heirloom Cherry Tomatoes — Red Onion — Hard-Boiled Egg * — Roasted Fingerling Potato

Creamy Honey Poppyseed Dressing
SANDWICHES

Served with choice of French Fries, House-made Chips, Sweet Potato Fries, Fruit Cup, Cottage Cheese, Greamy Coleslaw, or Gup of Soup of the Week

California Bacon Chicken $17
Grilled Chicken Breast * — Bacon * — Swiss Cheese — Lettuce — Tomatoes — Red Onion — Guacamole
Chipotle Aioli — Brioche Bun

Eight Ounce Burger* $18
Lettuce — Tomatoes — Onion — Choice of Cheese — Brioche Bun
Substitute Impossible Patty Add $3

BLT Salmon Sandwich $19
Blackened Faroe Island Salmon * — Crispy Bacon * — Creamy Slaw — Roasted Tomatoes
Basil Pesto Mayo — Brioche Bun

Philly Cheesesteak $19
Sliced Beef + — Peppers — Caramelized Onion — Provolone Cheese — Hoagie Roll
Filet Sliders* $21

Three-Two Ounce Beef Tenderloin Medallions * — Creamy Horseradish — Caramelized Onions
Blue Cheese Crust — Brioche Buns

FLATBREADS

Roasted Tomatoes & Mozzarella Cheese $16

Classic Pepperoni & Mozzarella Cheese $16
Portobello Mushroom, Caramelized Onion, and Arugula $16
Gluten Free Crust Available - Add $2

+ *The item can be prepared to your preferred level of preparation. | ** May Contain Alcohol
+ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please inform your server of any allergies or dietary restrictions before placing your order. We strive to accommodate your preferences, but cross-contact in shared kitchen spaces may occur.
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