SALADS
GREEK SALAD
organic valley greens, cucumber,
heirloom tomato, onion, kalamata,
feta cheese, pepperoncini and
Greek vinaigrette | 12

CHEF'S GARDEN SALAD
organic valley greens, wheat berries,
marinated artichokes, goat cheese,
dried cranberries, croutons | 14

COBB SALAD
romaine, egg, tomatoes, bacon,
avocado, blue cheese crumbles,
grilled chicken | 14

CLASSIC CAESAR
romaine, radicchio, Parmesan
cheese and croutons tossed with
house made dressing | 12

BUFFALO CHICKEN SALAD
romaine, tomatoes, celery, blue
cheese crumbles, buffalo fried
chicken | 14

ADDITIONS
grilled chicken 4.50 | shrimp 6 |
chicken salad 5 fried chicken 6 |
buffalo chicken 6
Gluten-free options available! Ask
your server!

SM ALL PLATES

HANDHELDS

CHEF'S WINGS
jumbo flash-fried chicken wings served with
house-made sauce and celery sticks | 14

FRIED GROUPER SANDWICH
lettuce, tomato, 9th ward remoulade sauce
served on a toasted brioche bun | 17.25

CHEF CRAFTED FLATBREAD
amici sauce, pepperoni, grilled chicken,
bacon, mozzarella | 14

HARVEST MOON TURKEY
turkey, brie, cranberry aioli served warm
on Chef's focaccia bread | 14

CHICKEN QUESADILLA
peppers, onions, cheese, sour cream
and salsa | 14

CHICKEN CORDON BLUE
grilled chicken, black forrest ham,
swiss cheese, grained honey mustard served
on toasted bun | 16

CHEF'S HANDCRAFTED MOZZARELLA STICKS
3 hand breaded mozzarella sticks | 10

REUBEN SANDWICH
house cured corned beef, sauerkraut, alpine
lace, Russian dressing on marble rye | 14

BAJA SHRIMP TACOS
peruvian slaw and chipotle aioli | 14

CLOSED SUNDAY
fried chicken and pickle slices on
toasted bun | 12.50
Add-ons $1: Buffalo Sauce, Blue Cheese
Crumbles or fire-ant honey sauce

SIDES
french fries, sweet potato fries, onion rings,
house-made chips | 3
side salad | 3.50

CHEF' S SIGNATURE PLATE
CHICKEN N DUMPLINGS
served with a side salad | 14

COUNTRY FRIED STEAK
shredded lettuce, tomato, onion,
mayo with choice of side | 16

ENTRÉES
CLASSIC BURGER
chef crafted Angus burger with lettuce, tomato,
onion served on a toasted bun | 14

PIT ROASTED LAMB GYRO
sweet onion pita bread, red onion, diced tomato,
shredded lettuce, feta and tzatziki sauce | 14.50

BEYOND MEAT BURGER
fire-grilled plant based burger with lettuce, tomato,
onion served on a toasted bun | 14

PHILLY CHEESE STEAK
shaved prime rib, grilled with peppers and onions, and
white American cheese served on a hoagie roll | 14

MUSHROOM SWISS BURGER
chef crafted angus burger with mushrooms, bacon, and
swiss served on a toasted bun | 16

GLUTEN FREE OPTIONS AVAILABLE!
ASK YOUR SERVER!

*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

