
the 

GRILLE 

Mixed 

“HAMMER TIME” CHILI  GF  

cup  5    bowl  7 

 

SOUP OF THE DAY   

cup  5    bowl  7 

 

PIRI PIRI CHICKEN WINGS  GF  12 

Served with house made kettle 

chips, celery, carrot & ranch 

 

CALIFORNIA QUESADILLA  12 

Grilled chicken breast, avocado, 

pico de gallo, black beans,  

green onion & melted cheddar  

jack cheese served with salsa  

roja & lime sour cream 

 

BANG BANG SHRIMP  12 

Fried shrimp, chile aioli, toasted  

sesame seeds on a bed of  

mixed greens  

 

CHARRED BRUSSEL SPROUTS   

GF/V  10 

Tossed with sweet chili sauce & 

topped with sesame seeds 

 

FRIED CHEESESTEAK ROLLS  12  

Shaved sirloin, roasted red  

peppers, caramelized onions,  

& cheddar sauce  

 

 

 

LITTLENECK CLAMS  GF  14 

Cooked with white wine, garlic,  

tomato, parsley & butter with  

grilled baguette 

 

CRAB RANGOON ROLLS  14 

Lump crab meat, cream cheese, 

scallions rolled in a spring roll 

wrapper served with sweet  

chili sauce 

 

BAKED BRIE  V   12 

Wonton wrapped brie, wildflower 

honey, toasted walnuts, grilled  

baguette 
 

 

CLASSIC CAESAR       

half  6    full  9 

Chopped romaine, shaved  

parmesan, croutons with  

house made Caesar vinaigrette 

 

ANTHEM SALAD  GF/V   

half  9    full  12 

Mixed greens, dried cranberries, 

toasted pecans, goat cheese, 

crispy potato & balsamic  

vinaigrette 

 

 

CHOPPED ITALIAN SALAD  

half  11    full  14 

Romaine, radicchio, tomato, red 

onion, pepperoncini, salami,  

pepperoni, croutons, parmesan 

with feta vinaigrette 

 

ROASTED BEET SALAD  GF/V   

half  9    full  12 

Roasted beets, toasted goat 

cheese, watercress, radish 

& balsamic vinaigrette 
 

 

WINTER GREENS SALAD  GF/V 

half  10    full  13 

Spinach, arugula, radicchio,  

asiago, candied walnuts,  

blood orange, clementine  

& a grapefruit vinaigrette 

 

COBB SALAD  GF 

half  10    full  13 

Romaine, mixed greens, tomato, 

red onion, egg, blue cheese,  

cucumber, bacon, avocado,  

grilled chicken, & buttermilk ranch 

Salads 

Add chicken    3 Add salmon*    8 Add shrimp    6 

A N T H E M    C O U N T R Y    C L U B   

Burgers & Sandwiches 

THE SIGNATURE BURGER  13 

8 oz beef burger*, brioche bun, 

cheddar, swiss, bacon, lettuce,  

tomato & onion 

 

HAWAIIAN TURKEY BURGER  11 

Sweet & spicy BBQ sauce, grilled 

pineapple, pepper jack cheese, 

butter lettuce on brioche 

 

HONEY HOT CHICKEN BLT  12 

Fried chicken breast, hot honey 

drizzle, bacon, lettuce, tomato & 

mayonnaise on brioche 
 

 

All burgers include your choice of French fries, tator tots, onion rings, sweet fries, fresh fruit or cole slaw.   

Starters 



                                     

GRILLED SHRIMP TACOS  GF 14 

Chile lime shrimp, cabbage, 

cilantro, chipotle aioli on corn 

tortillas with a side of tortilla chips 

 

BRAISED SHORT RIB  GF  21 

With whipped gold potatoes, 

roasted carrots, green beans  

& red wine demiglace 

 

WOK CHARRED SALMON  27 

Seared king salmon*, honey  

mustard glaze, sautéed  

spinach, wild rice pilaf with  

sweet soy sauce 

 

SHREDDED BEEF RAGU  19 

Braised beef, tomato sauce, 

basil, pappardelle pasta & 

shaved parmesan with grilled  

baguette 

 

CHICKEN PICCATA   18 

Chicken breast, capers, lemon 

beurre blanc, & parsley served  

with wild rice pilaf & broccolini 

 

FORBIDDEN RICE BOWL GF/V  18 

Black rice, roasted squash,  

asparagus, radish, avocado, 

braised cabbage, soft boiled  

egg & herbed tomato jam  

 

SWORDFISH SKEWERS  GF  19 

Herb marinated swordfish*,  

cherry tomatoes, zucchini  

served with wild rice pilaf & 

grilled lemon 

 

SHRIMP CARBONARA  32 

Sautéed shrimp, pancetta, green 

peas, cherry tomato, & linguine 

tossed with a garlic cream sauce 

 

CATCH OF THE DAY  MP 

Ask server for details 

 

NEW YORK STRIP  GF  32 

10 oz strip loin* served with  

sautéed mushrooms, cabernet  

demiglace, asparagus, &  

smoked gouda au gratin potato 

 

BEEF TENDERLOIN  GF   48 

8 oz filet of certified angus beef* 

served with béarnaise sauce, 

mashed potatoes & asparagus 

 

SIRLOIN STEAK  GF  25 

Grilled 8 oz certified angus  

sirloin* with cabernet demiglace, 

mashed potatoes & garlic  

broccolini 
 

 

Pizzas 

                                     

Entrees  

GF—Gluten Free        V—Vegetarian 

*Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood or eggs may increase  your risk of food borne illness,  

especially if you have certain medical conditions.   

PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES.   

WHITE PIZZA  V     

small  12    large  15 

Roasted garlic oil, spinach,  

artichoke heart, ricotta &  

mozzarella 

 

DOUBLE PEPPERONI 

small  11    large  15 

 

MARGARITA  V    

small  11    large  15 

Tomato, mozzarella, & fresh  

basil 

MEATLOVERS     

small  13    large  16 

Pepperoni, Italian sausage,  

ham & mozzarella  

 

BARBECUE CHICKEN   

small  13    large  16 

Barbecue sauce, grilled  

chicken, mozzarella, red  

onion, bacon, & cilantro 

 

CLASSIC CHEESE  V 

small  10    large  14 

BUILD YOUR OWN   

small  10   large  14 

Toppings— $.50 each 

pepperoni  |  bacon  |  sausage  

|  ham  |  olives  |  artichoke 

hearts  |  mushrooms  |  green 

peppers  |  onions  |  spinach  |  

tomato  |  fresh basil  |  ricotta  |  

jalapeño  

 

Gluten free cauliflower crust  

& flatbread crust available. 
 

Add sautéed mushrooms  4    Add five fried shrimp  6    Add five sautéed shrimp  6      Add Oscar style    12 


