
 

 

 

 

 

 

 

 

 

 

 

 

 

Appetizers 

Sesame Crusted Ahi Tuna with spicy plum, pickled ginger, and 

wasabi                                                                                                                                          

12 
 

Roasted Vegetable and Garbanzo Croquettes                                                                                                                                                                                 

Seasoned and roasted medley of vegetables, blended with 

garbanzo beans rolled in panko breadcrumbs, and fried to 

perfection. Served nestled on a bed of marinara, garnished 

with parmesan cheese                                                                                            

10 

 

Bruschetta and Calamari 

Crispy baguette topped with a mixture of fresh diced tomatoes, 

basil, extra virgin olive oil, mozzarella cheese, and garlic finished 

with Italian herb seasoned breaded calamari 

12 
 

 

Jumbo Shrimp Cocktail 

four jumbo shrimp simmered in aromatics, chilled and served on a 

bed of shredded lettuce with cocktail sauce 

10 
 

Soup 

Lobster Bisque 

rich with flavor, our creamy house made bisque is finished with 

sherry 

cup 9  bowl 12 

 

Wild Mushroom Bisque 

a delicate blend of shiitake, morel, cremini, and domestic 

mushrooms in a velvety potage with cognac and cream 

cup 9  bowl 12 

  

Edgewood Baked French Onion Soup 

sherried onion soup topped with  

provolone cheese and flaky puff pastry 

cup 5  crock 8       please allow 20 minutes for preparation 

 

Chef’s Soup Du Jour 

prepared fresh daily 

cup 5  bowl 6 
 

Salad 

Edgewood House Salad                                                                                                            

fresh seasonal salad greens garnished and topped with your 

choice of dressing                                                                                                                       

6 

Fire Roasted Artichoke, Cucumber, Tomato, 

Feta Cheese & Olive Salad 

Bright and bursting with flavor from the fire roasted artichokes, 

fresh cucumbers, cherry tomatoes, feta cheese, and Kalamata 

olives. Marinated in a lemon-poppyseed dressing, nestled atop baby 

garden salad greens 

8 

 

Steakhouse Salad 

crisp wedge of iceberg lettuce with diced tomato, bacon, and a 

choice of feta, blue, or cheddar cheese 

7 

 

Deconstructed Caesar Salad  

grilled romaine hearts topped with caper, parmesan, anchovies, 

and croutons, drizzled with house made Caesar dressing 

7 

 

  

  



 

 

-Entrée Selections- 

 

Filet Mignon & Lobster Risotto Tower                                                                                                                                                                                                                                                                                               
Grilled Certified Angus Filet medallions cooked to your 

specification & layered with Lobster infused risotto, and fresh 

asparagus. Presented on a bed of demi-glace Petit Filet  

6 oz Filet…40  8oz Filet…45 
 

 

Chilean Sea Bass, Mediterranean Cous Cous Salad                                                                                                                                                                   

Pan seared Chilean Sea Bass fillet placed over a Cous Cous salad of 

lime, olive oil, toasted pine nuts, tomatoes, fresh lime juice, cilantro 

and spinach  

38 
 

 

Maple Glazed Duck Breast                                                                                                                                                                             

Lightly Seasoned, Pan Seared Duck Breasts, finished with a pure 

maple glaze, nestled on colcannon mashed potatoes, with minted baby 

carrots 

25 

 

Pan Seared Salmon Filet with Curried Spinach and Leeks                                                                                           

Pan seared Salmon filet nestled on a mound of Julienne Leeks and 

baby Spinach leaves in a Curried Cream reduction, accompanied by 

Basmati rice 

21 

 

 

Chicken Florentine 

sautéed all-natural breast of chicken accompanied by  

an artichoke spinach béchamel                                                                                            

23 

 

 

APPALACHIAN WALLEYE PIKE 

SAUTEED FILLET OF WALLEY PIKE TOPPED WITH AN APPLEWOOD BACON AND 

SCALLION CREAM SAUCE ACCOMPANIED BY SAUTEED VEGETABLE MEDLEY AND 

BASMATI RICE                                                                                                                                 

26 

 

Tenderloin Tips Stroganoff 

a traditional favorite of Edgewood members, combining beef 

tenderloin tips with a mushroom burgundy demi-glace, over a bed of 

egg noodles 

25 

 

 

New York Strip Steak 

a generous twelve ounce cut of black angus beef 

prepared just the way you like it                                                                                        

34 

 

 

ECC Filet Mignon  

eight-ounce center cut filet of certified angus tenderloin 

petit filet available upon request ~ six ounce                                                             

32 

 

Dessert of the month  

Banana Toffee Bourbon Cake   

Banana Toffee Bourbon Cake has layers of vanilla, and toffee banana-

date cake, soaked in bourbon butter glaze, sandwiched between 

butterscotch flecked buttercream, and finished with butterscotch 

whipped cream and toffee crumbles 

8 


