
RA V I N I A  G REEN
T O - G O

PICKUP & DELIVERY IS AVAILABLE 12:00 PM - 7:00 PM | WEDNESDAY - SATURDAY

ORDERS MUST BE PLACED BY 5:00 PM | ALLOW 1 HOUR FOR PREPARATION

TEXT 847-565-2677 | CALL 847-945-6200

        | Gluten Free             | Vegetarian  | Light Option

S O U P S

TURKEY CHILI               
Cup |  6     Bow l |  8        

SOUP DU JOUR 
Cup |  5     Bow l |  7 

MATZO BALL
  Cup | 6   Bow l | 8

S T A R T E R S

JUMBO PRETZEL

Fresh Baked Pretzel, Beer Cheese Dipp ing  Sauce | 12

RAVINIA NACHOS

House-Fried  Tort illa Ch ips, Cheddar Jack Cheese,  

Queso Fresco, Black Beans, Green On ions, Tom atoes, 

Ch ipot le Lim e Crem a | 12

Add Chicken | 5    Add Steak | 9

CLASSIC W INGS

10 Bone-In  BBQ or Buffalo w ith  Blue Cheese or Ranch 

Dressing  | 14

HERB CRUSTED GOAT CHEESE 

Lem on Ch ili In fused Olive Oil, Garlic Crost in i | 14

BUFFALO ROCK SHRIMP

Tem pura Fried  Rock Shrim p Tossed in  Buffalo Sauce,

House-m ade Blue Cheese Dipp ing  Sauce | 18

AHI TUNA POKE

Ahi Tuna, Cucum ber, Avocado, Cilan t ro,

Ginger-Soy Dressing , Crispy Wontons, Wasab i Cream  | 24

CRAB ARTICHOKE DIP

Jum bo Lum p Crab, 3 Cheese Blend , Panko Crust , 

Horserad ish  Toast  Poin ts | 18

S A L A D S  

SPRING COBB SALAD

Arugu la, Red Oak Let tuce, Hard-Boiled  Egg , Eng lish  

peas, Waterm elon  Rad ish , Sliced  Alm onds, Ch ives, 

Bacon, But term ilk Ranch Dressing  | 16

PRESIDENTIAL SALAD 

Turkey, Sw iss, Dates, Cit rus, Berries, Walnuts, Terra Ch ips, 

Poppy Seed Dressing  | 14

CAESAR SALAD

Rom aine, Parm esan Cheese, Croutons, Caesar Dressing  | 

10

SIDE SALAD 

Choice of House or Caesar | 5

ADD A PROTEIN

Chicken | 5     Salm on | 8   Shrim p | 9     Steak | 11

DRESSINGS

Ranch, Poppy Seed, Blue Cheese, 1000 Island , Balsam ic 

Vinaig ret te, Honey Mustard , Raspberry Vinaig ret te

H A N D H E L D S
Choice of : French Fries, Sweet Potato Fries, Onion Rings, House-made 
Chips

CLUB BURGER 

Grilled  Angus Burger, Let tuce, Tom ato, On ion , Cheese, 

Brioche Bun | 16

Add Fried Egg | 1    Add Bacon | 1

NASHVILLE HOT CHICKEN

Fried  Ch icken Breast , Nashville Hot  Sp ices, Pickles, 

Let tuce, Brioche Bun | 18

RAVINIA SIGNATURE TURKEY BURGER

7oz Turkey Burger, Red On ion  Marm alade, Aged W hite 

Cheddar Cheese, W hole Grain  Mustard , Pretzel Bun  | 16

PRIME RIB SANDW ICH

Th in  Sliced  Prim e Rib  on  a Toasted  French Roll w ith  

Melted  Provolone Cheese, Horserad ish , Side of Au Jus | 20

IMPOSSIBLE BURGER

Grilled  Plan t  Based Pat ty, Let tuce, Tom ato, On ion , 

Cheese, Brioche Bun | 18
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RA V I N I A  G REEN
T O - G O

All food and beverage purchases are subject to an automatic 10% 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. *Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform your server if you or anyone in your party has food allergies or special dietary requirements. Some restrictions and 

exclusions may apply. See Club for details. © ClubCorp USA, Inc. All rights reserved. 48199 0320 SS

        | Gluten Free             | Vegetarian  | Light Option

E N T R E E S
Choice of : House or Caesar Salad or Soup du Jour

CREAMED SPINACH STUFFED SALMON 
Chickpea Frit ters, Sm oked Cum in  Crusted  Tom atoes, 
Coriander Cream  | 30

SEARED SCALLOPS
Cucum ber Verjus Broth , Green App le, Ch ive, Grilled  Fennel, 
Rad ish  Sprouts | 40

BOURBON BRINED LAMB LOIN CHOP
Fava Bean Succotash , Bourbon Dijon  Glaze, 
Pickled  Rad ish  Salad  | 42

VEGETABLE STUFFED EGGPLANT
Roasted  Spring  Vegetab le Mix w ith  Ch ili and  Lim e,
2 Poached Eggs, Feta Cheese | 24

CHICKEN VESUVIO
Pan Seared  Ch icken Breast , Crispy Potato Wedges, 
Eng lish  Spring  Peas, W hite W ine Garlic Sauce | 24

CHICKEN PICCATA 
Sauteed Ch icken Breast , Lem on Caper Beurre Blanc,         
Crispy Fried  Fingerling  Potatoes, Haricot  Verts | 24

PEPPER CRUSTED TENDERLOIN
Sw eet  Potato Puree, Mushroom  Ragout , Goat  Cheese Cream , 
Arugu la & Shaved Fennel Salad  | 45

BLACKENED RIBEYE
12oz Ribeye, Gorgonzola Cream , Herb  Potato Cake, 
Sauteed Asparagus | 38

PASTA BOLOGNESE
Rigaton i w ith  Beef Bolognese Sauce, Parm esan, 
Garlic Toast  | 24

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

D E S S E R T S
HONEY MASCARPONE MOUSSE 
Cara Cara Orange & Raisin  Com pote, Shredded Filo | 10

STRAW BERRY COBBLER 
Sliced  St raw berries, Golden Biscu it  Topp ing , 
Lem on W hipped Cream  | 10

BANANA FUDGE CAKE
Layerd  Chocolate Cake  | 10

CHOCOLATE CHIP COOKIE SKILLET
Served w ith  Van illa Ice Cream , Chocolate Drizzle | 12
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