
SOUP OF THE DAY | 9
p lease inqu ire w it h  your server for today's select ion

BUTTERMILK CHICKEN-FRIED 
MUSHROOMS | 11

oyster m ushroom s / house sp ices / sriracha aioli

AHI TUNA * | 18 +
sash im i style / curry-sriracha g laze /

 soy-g inger d ressing

KALE SALAD | 10
roasted  peaches / caram elized  shallot s / 
cave-aged  b leu  cheese / cand ied  pecans

PETITE CAESAR | 9
rom aine / crou tons / shaved  parm esan

S M A L L  P L A T E S

SHRIMP COCKTAIL | 16
jum bo shrim p / house-m ade cocktail sauce / 

sp icy m ustard  / lem on

CRISPY CALAMARI | 15
red  pepper / scallions / banana peppers / 

basil aioli / m arinara

CHEF'S SELECTION OF FRESH OYSTERS * | MP
m ignonet te / cock tail sauce / t abasco

p lease inqu ire w it h  your server for today's select ion

CHEESESTEAK EGGROLLS | 12
prim e beef / jack  cheese / peppers / on ion  / 

sw eet  and  sour m ayonnaise

HOUSE-SMOKED W INGS | 14
jum bo ch icken  w ings / ranch  /

sesam e-scallion  barbecue sauce
*can be m ade gluten free

S H A R E A B L E S

CHOPPED SHRIMP 
AND CRAB COBB | 26 +

jum bo shrim p / crab  / heart  of palm  / 
tom ato salad  / m ushroom s / avocado / 

on ions / peppers / b leu  cheese / 
rem ou lade / 

cham pagne vinaig ret te

BABY ICEBERG BLT | 13
local baby tom ato salad  / 

app lew ood  bacon  / crispy on ions / 
b leu  cheese d ressing  / 

balsam ic g lace

CLASSIC CAESAR | 11
rom aine / crou tons / shaved  parm esan

ADDITIONAL PROTEIN CHOICE 
FOR ANY SALAD

ch icken  | 11
salm on * or sh rim p | 13

steak * or seared  ah i t una * | 15

E N T R É E  S A L A D S

SIGNATURE CRAB CAKES | 40 +
f ire-roasted  corn  salsa / red  pepper "b isque" / 

sriracha aioli

HOT SMOKED NOVA SCOTIA SALMON * | 28
spring  pea purée / b lood  oranges / avocado / 

baby g reen-m acadam ia salad  / m ustard  vinaig ret te

FRIED SHRIMP TACOS | 23
corn  salsa / avocado / cot ija cheese / 

baby kale / rem ou lade

CRISPY SHRIMP AND CHIPS | 24
napa cabbage and  gala app le "slaw " / 

f rench  f ries / rem ou lade

FILET "FRITES" * | 40
9 ounce f ilet  m ignon  / t ru ffle f ries / arugu la salad  / 

peppercorn  au  poivre

S P E C I A L T I E SS A N D W I C H E S

TOW ER CLUB BURGER * | 20
gu inness w h ite cheddar / app lew ood  bacon  / on ion  jam

add f ried  egg  | 2

TERIYAKI TUNA "BLT" | 21
seared  ah i t una / app lew ood  bacon  / b ibb  let t uce / 

heirloom  tom ato / sriracha aioli / ciabat t a

CRAB CAKE SANDW ICH | 26
oven-d ried  tom ato / b ibb  let t uce / 

rem ou lade / bu t tered  b rioche

LOBSTER ROLLS | 24
but ter-poached  m aine lobster / arugu la / 

t arragon  aioli / toasted  sp lit  bun

BUTTERMILK FRIED CHICKEN | 18
sriracha-bu t term ilk  bat tered  / 

sm oked  p rovolone / sriracha aioli

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All food and beverage purchases are subject to an automatic 20% Service Charge, a portion of which may be distributed by the Club to certain food and 
beverage service employees. The Service Charge is not a tip or gratuity. Please inform your server if you or anyone in your party has food allergies or special dietary requirements. ©ClubCorp USA, Inc. All rights reserved.  45188 0819 SS

Gluten Free Vegetarian Vegan Made with Local Products

+ This item does not apply for Dining Benefits, Charity Gift Certificates or Discounts.

T H E  " B E E T  B O X "

KALE-POMEGRANATE
SALAD  |  10

roasted  sw eet  potatoes / 
cand ied  pecans / avocado / 

m iso vinaig ret te

CRUNCHY "CHICKEN"
BURGER  |  18

panko-b readed  vegan  ch icken  
pat t y / let t uce / tom ato / on ion  / 

sp icy ch ipot le "m ayonnaise"

SESAME TOFU  |  18
st ir f ried  snow  peas / carrot s / 
m ushroom s / soba nood les / 

teryak i g laze / scallions

FEATURED HEALTHY  OPTIONS

Crescent Lounge Dinner



W I N E S  B Y  T H E  G L A S S

W H I T E  W I N E S

S P E C I A L T Y  L I B A T I O N S

B R E W S

Corona Ext ra  |  8

Corona Ligh t   |  8

Angry Orchard   |  8

Yuengling  |  8

Heineken   |  8

Modelo Especial   |  8

Guinness  |  8

Blue Moon Belgian Whit e  |  8

Founders Al l  Day IPA   |  8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All food and beverage purchases are subject to an automatic 20% Service Charge, a portion of which may be distributed by the Club to certain food and 
beverage service employees. The Service Charge is not a tip or gratuity. Please inform your server if you or anyone in your party has food allergies or special dietary requirements. ©ClubCorp USA, Inc. All rights reserved.  45188 0819 SS

Coravin  is a un ique w ine p reservat ion  system , 
allow ing  w ine to be poured  w it hou t  pu lling  t he 

cork , p reserving  t he w ine inside t he bot t le.Riesl ing  Château Ste. M ichelle, 
Colum b ia Valley, Californ ia, 2020

Chardonnay Chalk  Hill W inery, 
Sonom a Coast , Californ ia, 2018

Sauvignon Blanc MAN Fam ily W ines,
Western  Cape, South  Af rica, 2020

Pinot  Grigio Castello Ban f i, San  Angelo,
Tuscany, It aly, 2019

11

15

13

14

R E D  W I N E S

C O R A V I N  B Y  T H E  G L A S S

Malbec Alt a Vista Estate,
Mendoza, Argen t ina, NV

Cabernet  Sauvignon  Duckhorn  'Decoy', 
Sonom a County, Californ ia, 2018

Pinot  Noir Boën , 
Russian  River Valley, Californ ia, 2018

Red Blend  Qu ilt  'The Fabric of t he Land ', 
Napa Valley, Californ ia, 2017

Red Blend  Aust in  Hope 'Quest ', 
Paso Rob les, Californ ia, 2018

Chiant i Castello Ban f i 'Riserva', 
Tuscany, It aly, 2017

12

14

15

15

16

14

W H I T E  W I N E S

Chardonnay Peter M ichael 'Belle Cote', 
Kn igh t s Valley, Californ ia, 2014

Sauvignon Blanc Peter M ichael 'L'Apres Mid i', 
Napa Valley, Californ ia, 2017

Sauvignon Blanc Qu in tessa 'Illum inat ion ', 
Napa Valley, Californ ia, 2017

26

28

20

R E D  W I N E S

Red Blend  Bodegas El Nido 'Clio', 
Jum illa, Spain , 2015

Cabernet  Sauvignon Silver Oak , 
Alexander Valley, Californ ia, 2014

Merlot  Nickel & Nickel Suscol Vineyard , 
Napa Valley, Californ ia, 2014

Cabernet  Sauvignon  Caym us Special Select , 
Napa Valley, Californ ia, 2015

28

36

31

68

S P A R K L I N G  W I N E S

Seasonal.  Signature.  Experim ental.

Charred  Pin eapp le Marg arit a
jose cuervo, charred  p ineapp le, agave-lim e, 
jalapeno, guajillo salt

Sm ok in g  Bubb le Neg ron i
hendricks g in , cam pari, sw eet  verm outh , 
orange tw ist

Coconu t it o
bacard i coconut , kalan i, canella agave, f resh  m in t

Arom at h erapy
apricot  b randy, p inot  g rig io, b it ters, f resh  lim e, 
lavender-basil sim p le syrup

Sn ickerdood le
rum chat t a, f ireball cinnam on w h iskey,
van illa vodka, cinnam on ice cream

Sm oked  Barreled  Manhat t an
buffalo t race bourbon , sm oked  ice, b it ters, 
sw eet  verm outh

12

12

12

12

12

12

Moscat o Angove 'Nine Vines', 
South  Eastern  Aust ralia, 2019

Rosé Gérard  Bert rand , Côtes des Roses,
Languedoc, France, 2018

Prosecco Avissi, 
Veneto, It aly, NV

8

13

12
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