DINNER

STARTERS

JUMBO PRETZEL Y

Fresh Baked Pretzel, Beer Cheese Dipping Sauce | 12
RAVINIA NACHOS ¥

House-Fried Tortilla Chips, Cheddar Jack Cheese,
Queso Fresco, Black Beans, Green Onions, Tomatoes,
Chipotle Lime Crema | 12

Add Chicken |5 Add Steak |9

CLASSIC WINGS @
10 Bone-In BBQ or Buffalo with Blue Cheese or Ranch
Dressing | 14

BAKED GOAT CHEESE Yy
Baked Goat Cheese, Marinara, Garlic Crostini | 14

TEMPURA FRIED CAULIFLOWER V
Crispy Cauliflower, Sweet Chili Sauce, Radishes,
Green Onions, Cilantro, Sesame Seeds | 12

AHI TUNA POKE @

Ahi Tuna, Cucumber, Avocado, Cilantro,
Ginger-Soy Dressing, Crispy Wontons,
Wasabi Cream | 24

CRAB ARTICHOKE DIP#@

Jumbo Lump Crab, 3 Cheese Blend, Panko Crust,
Horseradish Toast Points | 18

SALADS

SPRING COBB SALAD &

Arugula, Red Oak Lettuce, Hard-Boiled Egg, English
peas, Watermelon Radish, Sliced Almonds, Chives,
Bacon, Buttermilk Ranch Dressing | 16

PRESIDENTIAL SALAD® &
Turkey, Swiss, Dates, Citrus, Berries, Walnuts,
Terra Chips, Poppy Seed Dressing | 14

CAESAR SALAD
Romaine, Parmesan Cheese, Croutons,
Caesar Dressing | 10

SIDE SALAD %@ Vv
Choice of House or Caesar | 5

ADD A PROTEIN
Chicken |5 @ Salmon |8 Shrimp |9 Steak|T
DRESSINGS

Ranch, Poppy Seed, Blue Cheese, 1000 Island, Balsamic Vinaigrette,
Honey Mustard, Raspberry Vinaigrette

SOUPS

TURKEY CHILI (¥ SOUP DU JOUR
Cup|6 Bowl|8 Cup| 5 Bowl|7

MATZO BALL
Cup |6 Bowl |8

HANDHELDS

Choice of : French Fries, Sweet Potato Fries, Onion Rings,
House-made Chips

CLUB BURGER

Grilled Angus Burger, Lettuce, Tomato, Onion,
Cheese, Brioche Bun | 16

Add Fried Egg |1 Add Bacon |1

IMPOSSIBLE BURGER y

Crilled Plant Based Patty, Lettuce, Tomato, Onion,
Cheese, Brioche Bun |18

NASHVILLE HOT CHICKEN

Fried Chicken Breast, Nashville Hot Spices, Pickles,
Lettuce, Brioche Bun | 18

HANDHELDS CONT.

RAVINIA SIGNATURE TURKEY BURGER @

70z Turkey Burger, Red Onion Marmalade, Aged
White Cheddar Cheese, Whole Grain Mustard,
Pretzel Bun |16

PRIME RIB SANDWICH

Thin Sliced Prime Rib on a Toasted French Roll
with Melted Provolone Cheese, Horseradish, Side
of Au Jus | 20

ENTREES

Choice of : House or Caesar Salad or Soup du Jour

CREAMED SPINACH STUFFED SALMON @
Chickpea Fritters, Smoked Cumin Crusted Tomatoes,
Coriander Cream | 30

SEARED SCALLOPS &4
Cucumber Verjus Broth, Green Apple, Chive,
Crilled Fennel, Radish Sprouts | 40

BOURBON BRINED LAMB LOIN CHOP (&)
Fava Bean Succotash, Bourbon Dijon Glaze,
Pickled Radish Salad | 42

VEGETABLE STUFFED EGGPLANT® Y 7@
Roasted Spring Vegetable Mix with Chili and Lime,
2 Poached Eggs, Feta Cheese | 24

CHICKEN VESUVIO®) @
Pan Seared Chicken Breast, Crispy Potato Wedges,
English Spring Peas, White Wine Garlic Sauce | 24

CHICKEN PICCATA @
Sauteed Chicken Breast, Lemon Caper Beurre Blanc,
Crispy Fried Fingerling Potatoes, Haricot Verts | 24

PEPPER CRUSTED TENDERLOIN &)
Sweet Potato Puree, Mushroom Ragout,
Goat Cheese Cream, Arugula & Shaved Fennel Salad | 45

BLACKENED RIBEYE &
120z Ribeye, Gorgonzola Cream, Herb Potato Cake,
Sauteed Asparagus | 38

PASTA BOLOGNESE
Rigatoni with Beef Bolognese Sauce, Parmesan,
Garlic Toast | 24

Gluten Free Pasta Available Upon Request

SIDES | 6
Sauteed Asparagus, Sauteed Spinach, Haricot Verts, Baked Potato,
Mashed Potatoes, Sweet Potato Puree, Fava Bean Succotash

DESSERTS

HONEY MASCARPONE MOUSSE
Cara Cara Orange & Raisin Compote,
Shredded Filo | 10

STRAWBERRY COBBLER

Sliced Strawberries, Golden Biscuit Topping,
Lemon Whipped Cream | 10

BANANA FUDGE CAKE
Layered Chocolate Cake |10

CHOCOLATE CHIP COOKIE SKILLET
Served with Vanilla Ice Cream, Chocolate Drizzle | 12

| Gluten Free v | Vegetarian /@ |Light Option

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. 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



LIBATIONS

SKINNY MARGARITA | 14

21 Seed Cucumber Jalapeno. Lime Juice, Agave
CUCUMBER CAPE COD | 14

Tito's Vodka, English Cucumber Syrup,
Fresh Lime, Cranberry

SPICED PEAR BOURBON COLLINS | 14

Makers Mark, St. George Spiced Pear Liqueur,
Honey Syrup, Lemon

CAIPIRINHA | 13
Pitu’ Cachaca, Lime, Simple Syrup
PIMM’'S CUP #2 | 14

Nolet Cucumber Gin, Pimm’s No 1 Liquor,
Strawberry Syrup, Ginger Ale, Mint, Lime

TWISTED NEGRONI | 14

21 Seeds Valencia Orange Tequila, Campari,
Sweet Vermouth, Orange juice

BUFFALO SOLDIER | 13

Buffalo Trace Bourbon, Pineapple & Nutmeg Shrub,
Demerara, Walnut Bitters

PALOMA | 14

21 Seed Grapefruit Hibiscus Tequila,
Grapefruit Juice, club soda

CAFE

REGULAR & DECAF COFFEE
ESPRESSO
CAPPUCCINO
LATTE
AMERICANO

NIGHT CAP

Courvoisier VS, VSOP
Martell VS, VSOP
Hennessy VS
Grand Marnier | Drambuie
Sambuca | Bailey's
Kahlua | Averna Amaro
Licor 43

SPARKLING WINES

Moscato D'Asti Brandini, IT|9/34
Prosecco La Marca, IT |12/ 48
Prosecco Mionetto Avantagarde, IT | 45
Brut Rose Graham Beck, SA |13.5/52
Brut Rose Faire La Fete | 67
Brut Champagne Taittinger | 80

Brut Domain St. Michelle, WA | 9 /27

DRAFT DOMESTIC

Stella Artois Belgian Ale Budweiser

Coors Light Bud Light

Off Color Apex Prediter Miller Light

Bells Two Hearted Ale Coors Light
Michelob Ultra

Blue Moon

Sam Adams

BEERS

WHITE WINES

Riesling Dr. Loosen, DE | 9/ 34
Pinot Grigio Santa Margherita, IT | 14.5/ 56
Sauv Blanc Craggy Range, NZ | 18 / 54
Sauv Blanc Kim Crawford, CA |11/ 42
Sauv Blanc Apriori, CA|10/36
Chardonnay Columbia Crest, WA | 11/ 33
Chardonnay Sea Sun, CA |9/27
Chardonnay Ferrari-Carano, CA |19 /57
Chardonnay Indian Wells, WA |12/ 36
Chardonnay Staking Claim, OR | 20/ 78
Blend Evolution, OR | 20/ 60
Rose Anew, WA | 12.5/ 46

White Blend Blindfold | 17 / 52

RED WINES

Pinot Noir Belle Gloss, CA |18.5/72
Pinot Noir Adelsheim Willamette Valley, OR | 15.5/ 58
Pinot Noir Meomi, CA |12 /50
Pinot Noir Boen | 12/ 36
Red Blend Prisoner, CA | 22.5/88
Red Blend Locations, CA | 14/ 42
Red Blend Paraduxx, CA | 23 /90
Bordeaux Blend Chateau L'Eden, FR |16.5/ 64
Malbec Catena Vista Flores, AR | 10 /38
Malbec Tauan,AR |13 /39
Shiraz Molly Dooker The Boxer, AU | 98
Cabernet Montes, CL |11/ 42
Cabernet Molly Dooker Maitre D', AU | 78
Cabernet Justin, CA. | 21/82

Cabernet Sliver Palm | 24/72

IMPORTED CRAFT
Amstel Chilly Water IPA
Corona Revolution Anti Hero IPA
Heineken Warpigs Foggy Geezer IPA
Negra Modelo Delirium Tremens
Modelo Especial Fat Tire
Guinness Truly Hard Seltzer

Stiegl Radler White Claw Hard Seltzer
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