THE SYCAMORE

RESTAURANT
at the CHEVY CHASE COUNTRY CLUB

bl"(?&lkfaS[omv UNTIL 2 PM

C4 BREAKFAST BURRITO*® | 19
scrambled egg, cheddar cheese, avocado
pico de gaHo, bacon, tater tots, salsa verde
sub short rib + 4

HOLE IN ONE BREAKFAST* | 18
two sunshine dark yolk eggs any style, bacon
country potatoes, toasted sourdough

with seasonal house jam

BREAKFAST SANDWICH* | 18
two fried eggs, hash brown, american cheese
ketchup, applewood smoked bacon, brioche bun

TEESHOT SCRAMBLE | 18
egg white, spinach, mushroom, turkey sausage
feta, salsa verde, toasted sourdough

YOGURT & GRANOLA

house made honey granofc & seasonal berries
PARFAIT | 11
BOWL | 15

AVOCADO TOAST" | 18
cbeiry tomato, pick]ed red onion, radish

lavender salt, poached eggs, balsamic glaze

N
brunch oty avaiiasie sat. & sun. unTiL 2 P M
SHORT RIB HASH | 22 BUTTERMILK PANCAKES | 16
bell pepper, onion, yukon potatoes, eggs, sourdough vanilla whipped cream & seasonal fruit
BISCUIT BENEDICT*® | 21 HUEVOS RANCHEROS | 22
house made biscuit, poached egg, bacon, hollandaise pinto beans, pico de gan, crispy tortilla
short rib 4 | smoked salmon 3 | avocado 3 cotija Cheese, eggs, crema, bacon
BUILD YOUR OWN OMELET | 19
4 item limit
1 CHOICE OF PROTEIN: bacon [ turkey sausage
1 CHOICE OF CHEESE: swiss | feta | cheddar
2 CHOICES OF VEGGIES: bell pepper | onion | tomato | mushroom [ spinach
J

ChOlCE Of 51c1e coun'lry po*atoes SQlGd or french fnes

premium sides: tater tots, sweet potato fries, onion rings or fresh fruit + $3

salads

BLACK GARLIC CAESAR | 19
romaine, garh’c crouton, parmesan
chicken 6| shrimp 7 | salmon 7 | steak 10

CLUBHOUSE COBB | 24
romaine, chicken, chopped bacon, grape tomato
hard boiled egg, avocado, crumbled blue cheese

house buttermilk ranch dressing

shareables

AHI TUNA CRISPY RICE | 24
ponzu, sesame seed, sriracha mayo
wakame salad

CRISPY CALAMARI | 19
pickled jalapeno, piquillo pepper

meyer lemon aioli

GREEK HUMMUS |
bell pepper, kalamata ohve, crumbled feta

red onion, cucumber, pita bread
oregano citrus vinaigrette

SHRIMP COCKTAIL | 16
citrus poached sbn’mp
horseradish cocktail sauce

SPINACH & ARTICHOKE DIP | 19
pita bread

FRIED CAULIFLOWER POPPERS | 18
tempura batter, house ranc}l, buffalo sauce

SOUP OF THE DAY: CUP | 6 =
ROSEMARY FOCACCIA |

CHINESE CHICKEN SALAD | 23
romaine, cabbage, carrot, wontons
mandarin, green onion, peanut vinaigrette

FLATIRON STEAK SALAD | 27
spring mix, kalamata oh’ve, feta
pickled cucumber, shaved red onion
cherry tomato, lemon garlic vinaigrette

BEET SALAD | 20
goat cheese, pistachios, arugula
strawbeny & basil vinaigrette

CRISPY BRUSSELS SPROUTS | 14
balsamic glaze, citrus dressing

parmigiano reggiano

FLATBREAD | 21
shredded mozzare”a, spinacb, red onion, grape tomato

roasted artichoke, spinach, balsamic glaze

SYCAMORE SLIDERS | 18
butter lettuce, tomato, red onion

dill pickles, american cheese, the sauce
side of fries

CRISPY SHRIMP | 18
cabbage salad with mandarin, sriracha mayo

BUFFALO WINGS | 22
house ranch dip

BOWL |
09.02.2025



