
Chef’s CornerChef’s CornerChef’s CornerChef’s CornerChef’s Corner
Prix Fixe Dinner for Two
   Caesar Salad
   Steak Diane
   Chef’s Choice Flambe

$25.95 per person

Chateaubriand for Two
Char-Grilled Center Cut Beef
Tenderloin
Flamed Table-Side and served
with a medley of Fresh
Vegetables and Potato $56.00

Chef’s Choice Flambe for Two
Fresh Fruit Selection Flamed
Table-Side and served over
Vanilla Ice Cream $13.95

Dataw Island Club Dinner MenuDataw Island Club Dinner MenuDataw Island Club Dinner MenuDataw Island Club Dinner MenuDataw Island Club Dinner Menu

CLUBCLUBCLUBCLUBCLUB

Homemade SoupsHomemade SoupsHomemade SoupsHomemade SoupsHomemade Soups
Lobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster Bisque

Cup $4.95     Bowl $5.95

Soup DuJourSoup DuJourSoup DuJourSoup DuJourSoup DuJour
Dataw Island Club’s Daily Creation Cup $4.50     Bowl $4.95

StartersStartersStartersStartersStarters
ScallopsScallopsScallopsScallopsScallops

Pan-seared Garlic Scallops served with a Risotto Cake and Wasabi Aioli
$10.95

Oysters RockefellerOysters RockefellerOysters RockefellerOysters RockefellerOysters Rockefeller
Baked in a Spinach Cream Pernod sauce with Onion and Bacon

$10.50

Crab CakeCrab CakeCrab CakeCrab CakeCrab Cake
Jumbo Lump Crab Cake with Chipotle Aioli over Mixed Greens

$9.95

PheasantPheasantPheasantPheasantPheasant
Smoked Pheasant Breast over Assorted Greens with Garlic Vinaigrette Dressing

$10.95

Smoked Salmon PlateSmoked Salmon PlateSmoked Salmon PlateSmoked Salmon PlateSmoked Salmon Plate
Chilled Irish Oak Salmon with Onion, Cream Cheese and Capers

$9.25

Fried OystersFried OystersFried OystersFried OystersFried Oysters
Fried Oysters with Tomato Remoulade Sauce

$9.95

OystersOystersOystersOystersOysters
Chilled Oysters on the Half Shell with Tangy Cocktail Sauce

1/2 Dozen  $8.50     One Dozen  $17.00

Large Fried Fresh Local ShrimpLarge Fried Fresh Local ShrimpLarge Fried Fresh Local ShrimpLarge Fried Fresh Local ShrimpLarge Fried Fresh Local Shrimp
with Tartar Sauce

$9.95

PatPatPatPatPate MaisonMaisonMaisonMaisonMaison
A Smooth Continental Style Goose Liver Pate served with Capers,

Red Onion, Mustard and Toast Points
$8.95

SaladsSaladsSaladsSaladsSalads
Barefoot Farms SaladBarefoot Farms SaladBarefoot Farms SaladBarefoot Farms SaladBarefoot Farms Salad
Local Barefoot Farms Heirloom Tomatoes and Mozzarella
with Balsamic Vinaigrette $6.25

Tender Steak SaladTender Steak SaladTender Steak SaladTender Steak SaladTender Steak Salad
Iceberg Lettuce Wedge with Grilled Tenderloin Steak, Tomato, Celery,
Apple Smoked Bacon, Bleu Cheese, Avocado and Balsamic Dressing

$11.95
Pistachio Crusted Goat Cheese SaladPistachio Crusted Goat Cheese SaladPistachio Crusted Goat Cheese SaladPistachio Crusted Goat Cheese SaladPistachio Crusted Goat Cheese Salad
Boston Bibb Lettuce, Marinated Roasted Bell Peppers, Focaccia
Croutons, Sliced Tomatoes, Beets and Balsamic Vinaigrette $8.25

Caesar Salad for TwoCaesar Salad for TwoCaesar Salad for TwoCaesar Salad for TwoCaesar Salad for Two
Traditional Parmesan Dressing and Seasoned Croutons $12.95



Main CourseMain CourseMain CourseMain CourseMain Course
All entrees are served with fresh vegetables and appropriate
starch of the day. A fresh garden salad may be added to your
entree or tapas selection for $3.95 or a Caesar Salad for $4.95.

Veal LiverVeal LiverVeal LiverVeal LiverVeal Liver
Pan Sauteed Veal Liver with Apple Smoked Bacon, Onion and a Light
Demi Glaze

Tapas  $12.95

Catch of the DayCatch of the DayCatch of the DayCatch of the DayCatch of the Day
Fresh Seasonal Fish Prepared Daily

      Tapas  $Market Price      Entree  $Market Price

Lobster SavannahLobster SavannahLobster SavannahLobster SavannahLobster Savannah
Half Maine Lobster stuffed with Shrimp, Scallops, Grouper, Crab and
finished with a Saffron Lobster Cream

$22.95

Veal of the DayVeal of the DayVeal of the DayVeal of the DayVeal of the Day
A new offering daily. Ask your server for today’s special

Shrimp PastaShrimp PastaShrimp PastaShrimp PastaShrimp Pasta
Fresh Tagliatelle Pasta with Shrimp, Mussels, Green and Red Peppers,
Garlic with Wine and Butter Sauce

Tapas  $11.95      Entree  $22.95

Filet MignonFilet MignonFilet MignonFilet MignonFilet Mignon
Char-Grilled Beef Tenderloin served with a Truffle Butter Demi Glaze

Tapas  $13.95      Entree  $24.95

Stuffed Free Range Chicken BreastStuffed Free Range Chicken BreastStuffed Free Range Chicken BreastStuffed Free Range Chicken BreastStuffed Free Range Chicken Breast
Served with Boursin Cheese and Spinach topped with a Green
Peppercorn au Poivre

$18.95

Lamb Osso BuccoLamb Osso BuccoLamb Osso BuccoLamb Osso BuccoLamb Osso Bucco
Braised Lamb Shank with Roasted Vegetables and Balsamic and
Rhubarb Demi Glaze

Tapas  $12.95      Entree  $23.95

Pork ChopPork ChopPork ChopPork ChopPork Chop
Marinated Double Pork Chop Char-Grilled and served with a Beet and
Jicama Relish

 Entree  $22.95

We use only the freshest local and premium products available. Much of our seafood is harvested from local
waters. Produce, when available, is acquired from Beaufort County Growers. Chef Joe also uses fresh herbs

from the Dataw Island garden in several menu items.

Special requests are always welcome.  Please do not hesitate to ask your server.

Executive Chef
Joe Kelly

Director of Catering
Ann Brown

Director of Food & Beverage Services
Frankie O’Hara

Club PoliciesClub PoliciesClub PoliciesClub PoliciesClub Policies
CELL PHONES - As a courtesy to other members, cell phone usage is not allowed in the clubhouse.
Thank you for your attention.

House Wines
$5 per glass
Emerald Bay Chardonnay,
Central Coast, California
Michael Sullberg Merlot,
California
Leese Fitch Cabernet Sauvignon,
California
Sartori Pinot Grigio,
Friul, Venezia Giulia, Italy

Wines By the Glass

Whites

Cono Sur Chardonnay,
Chile 6.50
Sonoma-Cutrer Chardonnay
Russian River Valley 8.25
Manu Sauvignon Blanc,
Marlborough, New Zealand 7.50

Reds

Three Saints Merlot,
Santa Ynez Valley, California

8.00
Saddle Rock Pinot Noir,
Central Coast, California 8.75
Tiza El Ganador Malbec,
Mendoza, Argentina 6.50

Heart Healthy

Rosemary Skewered Shrimp
Served with Peppadew Salsa,
White Rice and Grilled
Vegetables Entree $21.50

Tapas $10.95


