
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SOUPS 
 

Crock of French Onion Soup Gratinee 

Rich Beef Stock and Provolone Cheese  $ 4.50 
 

   Homemade Soup of the Day 

Cup   $ 2.95  Bowl   $ 3.95 
     

SALADS 
 

Caesar Salad 

  Crisp Romaine Lettuce tossed with 
Traditional Egg and Anchovy Dressing, Garlic Croutons   $ 6.50 

  Add Sliced, Grilled Chicken Breast   $10.45 
  Add Chilled Flaked Salmon   $10.45 

  Add Sliced, Grilled 4 oz Filet Mignon   $13.95 
 

Baby Spinach Salad 
Seasonal Fruit, Spice Caramelized Pecans, Crumpled  
Gorgonzola Cheese and Poppy Seed Dressing   $ 7.50 

 

Grilled Filet Mignon Steak Salad 
Chilled, Balsamic Grilled Onions, Bell Peppers and Portobello Mushrooms  

Atop Club House Blend of Greens with Grape Tomatoes, 
 Cucumbers, Croutons, Gorgonzola Cheese and Choice of Dressing   $13.95 

 

CHEF’S NIGHTLY SPECIALS 
 

 

Vegetarian Fare 
Ask Server for Tonight’s Offering   Market Price 

 

Seafood Feature  
Ask about the Catch Feature   Market Price 

 

Dinner Special 
Ask Server for Tonight’s Feature   Market Price 

 

Down Home Dinner 
Ask about Our Nightly Special   $13.95 

 

Our chefs will try to accommodate any special requests or dietary needs 
              D 12-10 



 

 

 

 

 

 

 

 

 

 

ENTREES 
All entrees served with choice of baby spinach, caesar, ECC house salad, or cup of soup. 

Chef’s accompaniments, fresh breads and whipped butter.   

 

Any dinner item may be cooked plain and  
served with or without sauce upon request 

 

Maple-Apple Roast Salmon Fillet 
Winter Wild Rice Salad   $23.95 

 

8 oz Center Cut Filet Mignon, Béarnaise Butter 
Char Grilled USDA Select Beef Tenderloin   $28.95 

 

Chicken Cordon Bleu, Dijon-Brandy Beurre Blanc 
    Chicken Breast Filled with Ham and Swiss Cheese   $22.95 

 

 

Elmira Country Club Signature Dish  
Maryland Style Jumbo Lump Crab Cake(s),  

Roasted Red Bell Pepper Coulis 
 Single   $19.95    a Pair   $23.95    

 

Mongolian Duck Breast, Shiitake Mushroom Sauce 
Radicchio, Spinach and Mushroom Salad   $23.95 

 

Applewood Bacon Wrapped Filet Mignon, Merlot Demi 
Pan Roasted and Served with Wilted Spinach   $23.95 

 

Grilled NY Strip, Lager Onion-Bacon Sauce 
Hand Cut Choice Steaks   $23.95 

 

Crabmeat Stuffed Shrimp 
Red Bell Pepper Coulis   $23.95 

 

Shrimp Scampi and Festive Linguini Pasta Toss 
Spinach, Mushrooms and Grape Tomatoes Sautéed with Scampi Sauce   $23.95 

 

Chicken Parmesan 
 Served with Pasta and Marinara   $16.95  

 

 

 

Additional $ 2.00 plate charge for splitting meal 
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