THE SYCAMORE

RESTAURANT
at the CHEVY CHASE COUNTRY CLUB

breakfaStONLv UNTIL 2 PM

C4 BREAKFAST BURRITO* | 19 YOGURT & GRANOLA
BOWL | 15 PARFAIT | 11

bled egg, cheddar cheese, d
seram € c99, che ar cheese, dvocado house made honey gl’O.IlO]Q & SeOSODQ.l berries

pico de gotHo, bacon, tater tots, salsa verde
sub short rib + 4 | turkey sausage + 2

. TEESHOT SCRAMBLE* | 18
BREAKFAST SANDWICH | 18 egg white, spinach, mushroom, furkey sausage

fried egg, hash brown, american cheese, kefchup fota salsa verde toasted sourdough

sausage patty, eng]ish muffin

AVOCADO TQAST* | 18‘ ‘ HOLE IN ONE BREAKFAST* | 18
cherry tomato, plck]ed red onion, radlsh two sunshine dark yo]k eggs any sfyle, bacon
lavender salt, poached eggs, balsamic glaze country potatoes, toasted sourdough

with seasonal house jam

BUILD YOUR OWN OMELET* | 19

4 item limit, served with toasted sourdough

1 CHOICE OF PROTEIN: bacon | turkey sausage

1 CHOICE OF CHEESE: mozzarella | feta | cheddar | goat cheese

2 CHOICES OF VEGGIES: bell pepper | onion | tomato | mushroom | spinach

~
bPUHCh ONLY AVAILABLE SAT. & SUN. UNTIL 2 PM
SHORT RIB HASH | 22 BUTTERMILK PANCAKES | 16
bell pepper, onion, yukon potatoes, eggs, sourdough vanilla Whipped cream & macerated berries
BISCUIT BENEDICT* | 21 CHILAQUILES | 22
house made biscuif, poached egg, bacon, hollandaise salsa verde, eggs, black beans, sour cream
sub short xib +4 | smoked salmon +3 | avocado +3 avocado, queso fresco add chicken +6 | steak +10
J

*choice of side: country Totoﬁroes, salad or french fries
glu’cen-free bread available
premium sides: tater tots, sweet potato fries, onion rings or fresh fruit + $3

salads

SANTA FE CHICKEN SALAD | 24 BBQ CHICKEN SALAD | 24

romaine, roasted corn, pico de gan, cheddar cheese, romaine, red onion, tomato, roasted corn, cheese
tortilla strips, black bean, creamy avocado dressing blend, black bean, tortilla strips, ranch dressing
BLACK GARLIC CAESAR | 19 CHINESE CHICKEN SALAD | 23
romaine, garlic crouton, parmesan romaine, cabbage, carrot, wontons

add chicken +6| shrimp +7 | salmon +7 | steak +10 mandarin, green onion, peanut vinaigrette

CLUBHOUSE COBB | 24 STEAK SALAD | 27

romaine, chicl{en, cboppec] bacori; grape tomato spring mix, kalamata o]ivé, feta
hard boiled egg, avocado, crumbled blue cheese pick]ed cucumber, red onion, cberry tomato
house buttermilk ranch dressing lemon gctr]ic vinaigrette

shareables

AHI TUNA CRISPY RICE | 24 CRISPY BRUSSELS SPROUTS | 14

ponzu, sesame seed, sriracha mayo balsamic g]aze, parmigiano reggiano
citrus dressing

WCl.l{O.me SQle

BUFFALO WINGS | 22
house ranch dip

BURRATA DI STEFANO | 20
pesto, pl’sfac]’zio, cberry tomato
Qrugu]a,bread COCONUT SHRIMP | 17

thai chili sauce

EMPANADAS | 19
choice of chicken or beef

served with house chimichurri sauce

CAULIFLOWER POPPERS | 14
tempura fried cauliflower crowns served with thai

chili sauce & buffalo sauce

CRISPY CALAMARI | 19 GREEK HUMMUS | 18
pick]ed jalapeno, piquil]o pepper bell pepper, kalamata olive, crumbled feta
meyer lemon aioli & marinara sauce red onion, cucumber, pifot bread

oregano citrus vinaigrette

SHRIMP COCKTAIL | 16
citrus poached shrimp, horseradish cocktail sauce ASSORTED FRESH BREADS | 7

SOUP OF THE DAY CUP | 6 BOWL | 8
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sandwiches

BUFFALO CHICKEN WRAP* | 20
buffalo chicken (gri]led or crispy)

romaine, tomato, shredded cheese, house ranch

TUNA SANDWICH* | 20
romaine, tomato, toasted sourdough
make it a melt + 2

SYCAMORE KITCHEN BURGER* | 22
butter lettuce, tomato, red onion
dill pick]es, american cheese, the sauce

TURKEY CLUB* | 21

butter lettuce, tomato, avocado, cheddar cheese
app]ewood smoked bacon, gar]ic aioli

toasted sourdou gh

CALI BLT* | 19
romaine, tomato, avocado, aioli

ctpp]ewood smol{ed bacon, i’octsfed Sourdough
add chicken +6

BRAISED SHORT RIB SANDWICH* | 21
SWISs cbeese, caramelized onions
toasted sourdough, horseradish créme fraiche

FRIED CHICKEN SANDWICH* | 21
chicken breasf, cabbage, calabrian chili aioli

pick]e, brioche bun

BLACKENED CHICKEN SANDWICH* | 20
swiss, romaine, tomato, onion, avocado
pickled jctlotpeno, house ranch, ciabatta

SYCAMORE SLIDERS* | 18
butter lettuce, tomato, caramelized onion
dill pick]es, american cheese, the sauce

all sandwiches can be made into a wrap
gluten-free bread available

*choice of side salad or french fries
premium sides: tater tots, sweet potato fries, onion rings or fresh fruit + $3

mains
PROTEIN BOWL | 18

brussels sprouts, cherry tomato, cucumber

piclfled red onion, spring mix, rice, house ranch
chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10

CHICKEN TERIYAKI BOWL | 25
chicken fhigh, white rice, mac salad

teri yaki sauce

STUFFED CHICKEN MARSALA | 28
mashed potato, sautéed spinacb

mushroom med]ey, l’l’lCll’SCllCl sauce

PENNE ALLA VODKA | 20
parmigiano reggiano, chili flakes
chicken +6 | house fennel sausage +6 | shrimp +7
*glufen free option available

MEAT MADNESS PIZZA | 21
pepperoni, house fennel sausage
salami, red sauce, cheese blend

*glufen free option available

CLASSIC CHEESE P1ZZA | 17

red sauce, Cheese b]end
add pepperoni + 3

*glu‘ren free option available

FISH & CHIPS | 23

tarter sauce, malt vinegar, lemon Wedge

SALMON BOWL | 26

rice, furikake, avocado, edamame, seaweed salad

pick]ed red onion, sriracha mayo

SALMON | 28 @&
grilled summer squash, gremolata
leek cream sauce

BRAISED SHORT-RIB | 36
gar]ic mashed potato, crispy onions, baby carrot
broceolini, au jus

STEAK FRITES | 27 @})
6 oz. flat iron steak, shoesfring fries, chimichurri

NY STEAK | 51
sweet potato puree &roasted Vegefctb]e mecl]ey

FLATBREAD | 21
bbq chicken, shredded mozzarella, shredded cheddar

cilantro, pick]ed red onions

MENU PRESENTED BY EXECUTIVE CHEF JAIRO URETA

taCO TUESDAY
AVAILABLE TUESDAYS ONLY

chips & guacamole | 9

taco | $4 each (minimum 2 per order)

STEAK | onion, cilantro
SHORT RIB | onion, cilantro
CHICKEN | onion, cilantro
FISH | chipo’rle crema, cotbbotge

SHRIMP | chipo’fle crema, cabbage

south of the border choice of burrito or bowl

spanish rice, romaine, black beans
cheese, pico de ga]]o, guacamo]e

VEGGIE | 15
SHRIMP | 20

CHICKEN | 18
STEAK | 24

A maximum of 4 credit cards are allowed for split checks.

Please inform staff of any oﬂergies; not all ingredienfs are listed.

Gluten-free but may be subject to cross-contamination.
An 18% service chqrge will be added to member accounts if the check is not closed ]oy the member.
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	at the
	breakfast
	ONLY UNTIL 2 PM
	C4 BREAKFAST BURRITO* | 19
	scrambled egg, cheddar cheese, avocado pico de gallo, bacon, tater tots, salsa verde sub short rib + 4 | turkey sausage + 2
	YOGURT & GRANOLA

	house made honey granola & seasonal berries
	BREAKFAST SANDWICH* | 18

	fried egg, hash brown, american cheese, ketchup sausage patty, english muffin
	TEESHOT SCRAMBLE* | 18

	egg white, spinach, mushroom, turkey sausage feta, salsa verde, toasted sourdough
	AVOCADO TOAST* | 18

	cherry tomato, pickled red onion, radish lavender salt, poached eggs, balsamic glaze
	HOLE IN ONE BREAKFAST* | 18

	two sunshine dark yolk eggs any style, bacon country potatoes, toasted sourdough  with seasonal house jam
	BUILD YOUR OWN OMELET* | 19

	4 item limit, served with toasted sourdough
	bacon | turkey sausage
	1 CHOICE OF PROTEIN:

	mozzarella | feta | cheddar | goat cheese
	1 CHOICE OF CHEESE:
	2 CHOICES OF VEGGIES:

	bell pepper | onion | tomato | mushroom | spinach

	brunch
	ONLY AVAILABLE SAT. & SUN. UNTIL 2 PM
	SHORT RIB HASH | 22
	bell pepper, onion, yukon potatoes, eggs, sourdough
	BUTTERMILK PANCAKES | 16

	vanilla whipped cream & macerated berries
	BISCUIT BENEDICT* | 21

	house made biscuit, poached egg, bacon, hollandaise sub short rib +4 | smoked salmon +3 | avocado +3
	CHILAQUILES | 22

	salsa verde, eggs, black beans, sour cream avocado, queso fresco
	add chicken +6 | steak +10

	*choice of side: country potatoes, salad or french fries  gluten-free bread available   premium sides: tater tots, sweet potato fries, onion rings or fresh fruit + $3

	salads
	SANTA FE CHICKEN SALAD | 24
	romaine, roasted corn, pico de gallo, cheddar cheese, tortilla strips, black bean, creamy avocado dressing
	BLACK GARLIC CAESAR | 19

	romaine, garlic crouton, parmesan
	add 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
	BBQ CHICKEN SALAD | 24

	romaine, red onion, tomato, roasted corn, cheese blend, black bean, tortilla strips, ranch dressing
	CHINESE CHICKEN SALAD | 23

	romaine, cabbage, carrot, wontons mandarin, green onion, peanut vinaigrette
	STEAK SALAD | 27

	spring mix, kalamata olive, feta pickled cucumber, red onion, cherry tomato lemon garlic vinaigrette

	shareables
	AHI TUNA CRISPY RICE | 24
	ponzu, sesame seed, sriracha mayo wakame salad
	BURRATA DI STEFANO | 20

	pesto, pistachio, cherry tomato  arugula, bread
	CAULIFLOWER POPPERS | 14

	tempura fried cauliflower crowns served with thai chili sauce & buffalo sauce
	CRISPY CALAMARI | 19

	pickled jalapeno, piquillo pepper meyer lemon aioli & marinara sauce
	SHRIMP COCKTAIL | 16

	citrus poached shrimp, horseradish cocktail sauce
	CRISPY BRUSSELS SPROUTS | 14

	balsamic glaze, parmigiano reggiano citrus dressing
	BUFFALO WINGS | 22

	house ranch dip
	COCONUT SHRIMP | 17

	thai chili sauce
	EMPANADAS | 19

	choice of chicken or beef served with house chimichurri sauce
	GREEK HUMMUS | 18

	bell pepper, kalamata olive, crumbled feta red onion, cucumber, pita bread oregano citrus vinaigrette
	ASSORTED FRESH BREADS | 7
	SOUP OF THE DAY CUP | 6    BOWL | 8
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