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HOUSE WINE SELECTIONS
THOROUGHBREDS COLLECTION, California: $8/glass

Chardonnay, Merlot and Cabernet Sauvignon

CHATEAU ST. JEAN, California: $9/glass

Chardonnay, Merlot and Cabernet Sauvignon

LOUIS LATOUR, Domaine de Valmoissine, Coteaux du Verdon, France $9/glass

WINES BY THE GLASS
WHITE WINES & RED WINES
SPARKLING WINES Georges Duboeuf “Morgon” Beaujolais,

. L. L. Burgundy, France $8
Villa Pozzi Pinot Grigio, Sicily 38 Seaglass Pinot Noir, Santa Barbara $10
Jermann Pinot Grigio, Fruili-Venezia $12 Erath Pinot Noir, Oregon $12
Brancott Reserve Sauvignon Blanc, New Zealand $10  Raymond “R” Collection Merlot, California $10
Dry Creek Fume Blanc, Sonoma gg  Napa Cellars Merlot, Napa $12
Saint M Riesline. Pfal 58 Montevina Zinfandel, Amador $8

amnt iesling, Pfalz, Germany Joel Gott Zinfandel, California $10
Ferrari Carano Chardonnay, Sonoma $12  parducci Petite Syrah, California $8
Chateau Ste. Michelle Chardonnay, Columbia Valley $10  Penfolds Thomas Hyland Estate Shiraz, SE Australia $9
Biltmore Estates White Zinfandel, North Carolina g  Rodney Strong Cabernet Sauvignon, Sonoma $10
_ ‘ Beringer “Knights Valley” Cabernet Sauvignon, Napa $12

Angove Nine Vines Moscato, Southern Australia $8 )
Newton Claret Meritage, Napa $12
Chandon Brut, Napa, split $9  Antinori Santa Cristina Chianti, Toscana, Italy $10
Mumm Cuvee “M”, Napa, split $10  Graffigna Centenario Malbec, Argentina $8

WINE FLIGHTS

At Thoroughbreds, we have an obsession about wine, and we believe the best way to learn about wine is to drink it.

We've found that comparing different wines, side by side, is an excellent way to educate your palate — as well as being a

great deal of fun! So, why just have a meal, when you can also have an adventure? With our Wine Flights, you and your

friends can discover new wines, experience a wide array of flavors, and compare your individual tastes - its like having

your own private wine tasting every time you come! Now, just sit back, take a sip, and let your palate be your guide.

FLIGHT # |

FLIGHT #2

FLIGHT #3

FLIGHT #4

FLIGHT #5

FLIGHT #6

FLIGHT #7

Whichever flight you choose is bound to be memorable.

FLIGHTS CONSIST OF THREE 20z POURS FOR $10

WHITE LIGHTS, LIGHT WHITES

Villa Pozzi Pinot Grigio, Chateau St. Jean Chardonnay, Brancott Reserve Sauvignon Blanc
WHAT DO YOU SAY, CHARDONNAY?

Chateau St. Jean Chardonnay, Chateau Ste. Michelle Chardonnay, Ferrari Carano Chardonnay
AROUND THE WORLD REDS

Joel Gott Zinfandel, Georges Duboeuf “Morgon” Beaujolais, Penfold’s Thomas Hyland Estate Shiraz
PINOT ENVY

Erath Pinot Noir, Seaglass Pinot Noir, Louis Latour “Valmoissine” Pinot Noir
CALL A CAB!

Chateau St. Jean Cabernet Sauvignon, Beringer “Knights Valley” Cabernet Sauvignon,
Rodney Strong Cabernet Sauvignon

U TAKE THE HIGH ROAD, I'LL TAKE THE MERLOT
Napa Cellars Merlot, Chateau St. Jean Merlot, Raymond “R” Merlot

CALIFORNIA DREAMING
Raymond “R” Merlot, Seaglass Pinot Noir, Montevina Zinfandel
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COSMOPOLITANS si1

TRADITIONAL COSMO

Absolut Citron Vodka, triple sec, lime juice and a splash of cranberry juice.

WILD TEA COSMO
Absolut Wild Tea Vodka, Patron Citronge, lime juice and a splash of cranberry juice.

BLOOD ORANGE COSMO

Skyy Infusion Blood Orange Vodka, Grand Mariner, lime juice and a splash of cranberry juice

MODERN MARTINIS s

THE TRADITIONAL FRENCH MARTINI

Absolut Citron Vodka, mixed with Chambord Raspberry Liqueur with
a hint of triple sec and a splash of sour mix

RAZZY RASPBERRY MARTINI
Skyy Infusions Raspberry Vodka, Chambord, mixed with cranberry and pineapple juice.

MONEYPENNY MARTINI

Beefeater 24 Gin, a dash of orange bitters, a hint of orange juice and sweet vermouth

GEORGIA BOOTLEGGER MARTINI

Makers Mark “Handmade” Bourbon, Dekuyper Peachtree Schnapps,
fresh mint and a squeeze of fresh orange juice.

APPLE MARTINI
Absolut Orient Apple Vodka, with a hint of Dekuyper Sour Apple Pucker
mixed with a hint of sour mix.

SUNSET MARTINI

Malibu Coconut Rum and Midori Melon Liqueur mixed
with a pineapple juice and blue curacao.

CHOCOLATE LOVER'S MARTINI
Absolut Vanilia Vodka and Godiva Chocolate Liqueur

SINGLE BARREL BOURBON MANHATTAN

Knob Creek Single Barrel Bourbon, shaken with equal parts sweet & dry vermouth
makes this truly the “Perfect Manhattan”

€L CARIBE MARTINI

10 Cane Rum from Trinidad, pineapple juice and lime juice served with a splash of grenadine.

JAVATINI
Patron Café XO Liqueur, Absolut Vanilia Vodka, and a hint of half-n-half.
Served in a chocolate rimmed martini glass

RASPBERRY TRUFFLE MARTINI
Skyy Infusions Raspberry Vodka, and Godiva White Chocolate Liqueur

with a splash of cream and served in a raspberry swirled martini glass.
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THE STARTING GATE

E€SCARGOT $12
Baked in garlic-herb butter, topped with Brie cheese and bread crumbs.

TUNA SASHIMI $14

World-renowned Hawaiian Ahi tuna, sesame seared, and served with seaweed salad,
pickled ginger, wasabi, and a ginger-soy vinaigrette.

SHRIMP COCKTAIL $11

A quartet of large white gulf shrimp served with a zesty cocktail sauce.

FRIED CALAMARI $10

Seasoned and lightly breaded, served with fresh marinara.

ANGELS ON HORSEBACK $13

Jumbo sea scallops, wrapped in Applewood smoked bacon and served with sauteed spinach.

BLACKENED LOLLIPOP LAMB CHOPS $12

Pan seared with creole spices and served with sweet potato fries and chipotle aioli.

CAPRESE SALAD $10

Vine ripe tomatoes, fresh mozzarella, basil, and prosciutto with extra virgin olive oil and balsamic vinegar.

LOWCOUNTRY CRABCAKE $10

Fresh lump crabmeat with our house remoulade.

OYSTERS THOROUGHBRED $12

Select oysters on the half shell topped with wilted spinach, Applewood smoked bacon,
bell peppers, onion, bread crumbs, and bearnaise sauce.

DUCK TENDERLOINS $10

Almond encrusted and pan-fried, served with a sweet chili sauce.

CHILLED SEAFOOD SAMPLER $39

Chef’s selection of Hawaiian Ahi tuna, oysters on the half shell and shrimp cocktail. Served with
lemons and seafood sauces.

HOT SEAFOOD SAMPLER $39

Chef’s selection of bacon wrapped scallops, Oysters Thoroughbred, and fried gulf shrimp. Served with
lemons and seafood sauces.

COMBINATION SEAFOOD SAMPLER $76
Chilled and hot seafood samplers.

TABLE SIDE CAESAR SALAD 2"~ $10/PERSON

Prepared table side by your server, for two or more. Single orders may be prepared in the kitchen.

CLUBHOUSE TURN

FRENCH ONION SOUP $8

Caramelized onions and beef consommé topped with a crouton and melted Gruyere Swiss.

PRIME RIB, POTATO & MUSHROOM SOUP $9

Creamy soup with tender prime rib, red-skinned potatoes and button mushrooms.
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THE BELMONT STEAKS

The following items are served with a house salad and your choice of house mashed potatoes or vegetable du jour.
Caesar salad may be substituted for an additional $10/person; single orders may be prepared in the kitchen.
All steaks may be ordered blackened, coffee style, or Au Poivre style.

FILET MIGNON 2=~ $36

7 oz. of our most tender cut of beef. Hand selected, aged to perfection, and cooked to order.

STEAK AU POIVRE $36
7oz. filet encrusted with cracked peppercorns and served with a brandy, Dijon mustard, and
green peppercorn cream sauce.

NEW YORK STRIP $37

12 oz. cut encrusted with coarsely ground coftee beans, sea salt, and cracked peppercorns (may be ordered
without coffee upon request)

RIBEYE $38

12 oz. cut with optimum marbling for tenderness and flavor.

SIRLOIN $28

7 oz. cut aged and seasoned, then grilled to order.

CHATEAUBRIAND BOUQUETIERE 2.~ $74/COUPLE

Served for two. A slow-roasted and specially seasoned beef tenderloin, carved and flamed
table side by your server. Accompanied by creamed spinach, sauteed mushrooms, house mashed
potatoes, and fresh asparagus.

BONE-IN PORK CHOP $27
100z. chop finished with a honey bourbon glaze.

THOROUGHBREDS PRIME RIB SHOW 80z $28 PLACE 120z $33  WIN 160z $38

Due to demand, we cannot guarantee that prime rib will be available during later business hours.

J Any of the above may be served with the following: N
COLD WATER LOBSTER TAIL MARKET PRICE
SHRIMP SCAMPI $9
OSCAR STYLE Asparagus, Crab Meat, Bearnaise $10
CRAB CAKE $10

N SHRIMP With Bearnaise, 2 Shrimp $6 -

A LA CARTE
SAUTEED ASPARAGUS WITH SAUCE BEARNAISE $7
BURGUNDY SAUTEED MUSHROOMS $5
CREAMED SPINACH $5

CARAMELIZED ONIONS $5
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THE PREAKNESS

VEAL FRANCAISE ©- =~ $28

Tender, egg-battered veal cutlets, served with a lemon beurre blanc and topped with parmesan cheese.
Served with house mashed potatoes or vegetable du jour.

CHICKEN DIUJON 2.~~~ $25

Two breaded chicken breasts, pan-fried, served with sauteed spinach, bacon crisps, and toasted pecans.
Finished with a Dijon mustard cream sauce. Served with house mashed potatoes or vegetable du jour.

NEW ZEALAND RACK OF LAMB $36

Served with sweet bourbon cream sauce and house mashed potatoes, finished with brown sugar pecan crumbles.

DUCK DU JOUR $31

Roasted half Maple Leaf Farms duckling served crispy with Chef’s fresh fruit sauce. Served with
house mashed potatoes or vegetable du jour.

€GGPLANT PARMESAN $24

Lightly breaded and pan-fried; topped with marinara, mozzarella, and parmesan cheese.
Served over linguine pasta.

CALF'S LIVER 2"~ $24
Pan-seared and served with Applewood smoked bacon and caramelized onions over mashed potatoes.
Finished with a port wine reduction.

SEABISCUIT

WAIMEA BAY AHI TUNA 2"~ $33

Ultra fresh tuna, flown in from Hawaii, pan seared and served over cucumber, carrot, and
red pepper slaw. Finished with a wasabi-ginger vinaigrette.

GROUPER NANTUA 20— $30
Breaded and baked grouper topped with 2 large gulf shrimp. Finished with a diced tomato and lobster
cream sauce. Served with house mashed potatoes or vegetable du jour.

LOWCOUNTRY CRABCAKES $27

Two fresh lump crabmeat cakes with house remoulade. Served with house mashed potatoes
or vegetable du jour.

SALMON PROVENCAL $28

Broiled salmon over sauteed tomatoes, asparagus, and artichoke hearts. Finished with a
basil-infused olive oil.

SHRIMP & GRITS $27

Blackened large white gulf shrimp served over smoked gouda cheese grits and finished with a
lobster cream sauce.

SEAFOOD FRA DIAVOLA $32

Scallops, shrimp, and calamari with fire-roasted tomatoes, onions and spinach. Tossed in spicy garlic olive oil
and served over linguine.






