
FWBC  Dinner 
 

Appetizers 
 

Escargot       Crispy Artichoke Hearts 
Snails sautéed in a garlic white wine butter sauce,  Lightly fried in bread crumbs then sprinkled with 

served with sautéed button mushrooms; garnished  parmesan cheese and served with our homemade 

with parsley and parmesan cheese.  $9.95  remoulade sauce.    $7.50 

  
              

Calamari       Shrimp Cocktail 
Tender calamari, breaded and fried golden brown  Jumbo shrimp served with a spicy cocktail sauce 

with spicy marinara sauce.   $7.95  and lemon.     $8.95 

               

Entrees 
All entrees include a wedge or house salad, vegetable du jour and your choice of a baked potato, mashed potato 

du jour, baked sweet potato fries or brown rice. 
 

Chicken & Pork      Beef 
 

Chicken Piccata     Commodore’s NY Strip 
Boneless breast of chicken sautéed with lemon butter, A 12 oz Angus beef strip, topped with sautéed 

capers and wine.  Served over angel hair pasta  mushrooms and onions. 

(potato not included).    $13.95        $23.95 

 

8 oz Grilled Pork Chop    Ribeye Steak 
Tender pork chop accompanied with a balsamic  A mouth-watering 12 oz ribeye for the beef lover. 

reduction.     $14.95        $23.95 

 

Chicken Fried Chicken    Filet Mignon 
Hand-battered and fried to a golden brown and served An 8 oz filet with a béarnaise sauce. 

with cream gravy.    $10.95        $24.95 

 

Chicken Fried Steak     Steak Dianne 
Double dipped, hand-battered and fried to a golden  A filet mignon skillet-seared and deglazed with 

brown. Served with mashed potatoes and cream  cognac, mushrooms, brown sauce, Dijon mustard 

gravy.      $10.95  and a touch of cream.    $29.95 

 

Boat Club Garden Pasta    

A fresh assortment of vegetables sautéed in a basil-     Add chicken  $3.00 

garlic olive oil and white wine, tossed with fettuccini    Add shrimp   $5.00 

or whole wheat penne pasta.  Topped with toasted     Add salmon $6.00 

almonds and shaved parmesan cheese.  $12.95     Add steak     $7.00 

 
 

 



 

 

Sides 
 

 

Fresh Asparagus   $6.50  Fresh Spinach    $6.00 

     Steamed or grilled           Sautéed or creamed    

         

Hollandaise or Béarnaise Sauce $3.50  Mushroom and Onion Sauté $6.50 

 

Vegetable du Jour   $5.50 

 

 

 

 

 

Weekly Feature  
 

Grilled Flounder 
With Lemon Caper Butter 

Over Brown Rice and Vegetables 

$18.95 
 

Duo of Grilled Flounder 
With Lemon Caper Butter 

Over Brown Rice and Vegetables 

$34.95 
 

Langetwins Chardonnay 

$10.00 when ordering the above Duo 

(List Price $24.00) 
 

 
Desserts 

 

Boston Cream Pie   $4.95  Peaches-n-Cream Cheesecake $4.95 

 

Peanut Butter Pie   $4.95  Scoop of Ice Cream   $2.95 

 

Burgee Ball 
Vanilla ice cream, covered in chocolate 

and roasted pecans 

$4.95 

 

 

 


