
Tuna Melt________________Half 8 / Whole 10
House made tuna salad, tomato, lettuce, and cheddar 
cheese on sourdough with choice of side.  

Classic Burger*________________________14 
Grilled Angus patty, cheddar, bacon, lettuce, tomato, 
onion, and pickle with choice of side.  

Bacon Mushroom Burger*______________15 
Grilled Angus patty, sautéed mushrooms, Swiss cheese, 
lettuce, tomato with choice of side. 

Cheese Steak                         Half 12 / Whole 15
Thin sliced prime rib, sautéed onions, 
pickled pepper relish, creamy horseradish, 
Swiss cheese with choice of side.  

Albuquerque Turkey               Half 9 / Whole 12
Turkey, pepper jack, guacamole, chipotle mayo, lettuce, 
tomato on brioche with choice of side. 

Chicken Brie Sandwich________________12 
Grilled breast, brie, lettuce, tomato, stone ground 
mustard on brioche with choice of side.  

Beer-Battered Atlantic Cod_____________15 
Slaw, remoulade with choice of side.  

Foxy Mac N Cheese____________________13 
Rigatoni, house-made white cheddar cheese sauce, 
blackened chicken, bacon, panko bread crumbs, 
and Parmesan.

STAPLES
Available throughout the day.

SOUPS

The Green                                                             4 / 8
Mixed lettuces, cucumber, tomato, carrot, 
sunflower seeds, and croutons.  

Classic Caesar                                                      5 / 9
Romaine, croutons, Parmesan cheese, anchovies,
and pepperoncini.  

Cobb Salad GF__________________________15
Romaine, tomato, bacon, diced egg, blue cheese, 
avocado, and grilled chicken.      

Apple Walnut Salad GF__________________12
A blend of spinach and spring lettuces, apple, dried 
cranberries, spiced walnuts, and poached pear with 
maple Dijon vinaigrette.

Dill Tomato Basil Soup GF_____________4 / 6

Chili Con Carne GF__________________4 / 6
with cheese and sour cream.

Pork Chili Verde___________________4 / 7
with cheese and tortilla.

Daily Soup Creation

SALAD ADDITIONS
Chicken  4     Salmon  6    

Portobello Mushroom  4     Shrimp  6

* can substitute grilled or fried chicken breast, house-made veggie patty

GF- Gluten-Free

Tabs left open will have a 20% gratuity added.

FAVORITES

SALADS

SIDES
House-cut Fries Fruit Side Salad

Sweet Potato Fries Cottage Cheese Cole Slaw
Onion Rings Cup of Soup Seasonal Vegetable



Rainbow Trout GF___________________22
Pan-seared with roasted fingerling potatoes, 
wilted spinach and brown butter balsamic sauce.

Salmon GF________________________22
Pan roasted wild sockeye salmon with fried polenta, 
thyme roasted carrots, sautéed mushrooms, 
and romesco sauce.  

Rotating Risotto GF

As eloquently described by your server.

Cherry Chicken GF                                          15
Roasted breast with cherry gastric, rosemary garlic 
mashed potato and seasonal vegetable. 

Bolognese Ragout__________________16
Slow simmered tomato sauce with beef and lamb 
over pappardelle pasta.

Steak Frites GF__________________ __15
Six-ounce peppercorn rubbed sirloin, steak butter 
and truffle parmesan fries.

Ribeye GF________ ________________26
Grilled twelve-ounce with rosemary garlic 
mashed potato, steak butter and seasonal vegetable.

DINNER
Available after Five.

STARTERS

The Green                                                             4 / 8
Mixed lettuces, cucumber, tomato, carrot, 
sunflower seeds, and croutons.  

Classic Caesar                                                      5 / 9
Romaine, croutons, Parmesan cheese, anchovies,
and pepperoncini.  

Cobb Salad GF__________________________15
Romaine, tomato, bacon, diced egg, blue cheese, 
avocado, and grilled chicken.      

Apple Walnut Salad GF__________________12
A blend of spinach and spring lettuces, apple, dried 
cranberries, spiced walnuts, and poached pear with 
maple Dijon vinaigrette.

SALAD ADDITIONS
Chicken  4     Salmon  6    

Portobello Mushroom  4     Shrimp  6

GF- Gluten-Free

MAINS

SALADS

Seared Yellowfin Tuna__________________14
Thinly sliced rare, dusted with Japanese chili.  
Sweet soy, wasabi, pickled ginger, and cabbage salad.   

Crab Cakes____________________________14  
Pan-seared with dill cream sauce 
and lemon vinaigrette.     

Charcuterie GF                                                         14  
A selection of cured meats and cheeses 
with accompaniments.



PUB
Available in the Member’s Lounge.

FOR THE COURSE

Hot Dog__3
Hebrew National Beef.  

Brat__3  
Pork sausage with Dijon mustard.  

Any sandwich is available ala carte as a wrap.
Half menu price.

Hot Dog or Brat   5  
With choice of side.  

Chili Cheese Dog   6   
With choice of side.

Fries   3 / 5

Chili Cheese Fries   6

Onions Rings   2 / 4

AFTER THE ROUND
Wings   9

Tossed with your choice of sauce:  
Buffalo, BBQ, Garlic Parmesan, Sweet Chili, Teriyaki or FIRE.

Quesadilla   9
Chipotle flour tortilla, jack and mild cheddar cheese, cilantro, 

pico de gallo, salsa, and sour cream. 
Add chicken  2       Add ground beef  1.5       Add guacamole  1.5

Nachos   10
Corn chips, jack and mild cheddar cheese, black beans, tomato, red onion, 

jalapeno, and cilantro with sour cream and salsa.
Add chicken  2       Add ground beef  1.5       Add guacamole  1.5

For the Foursome   16
Four each.  

Beef Sliders, Chicken Wings, Jalapeno Poppers and Onion Rings.

Boneless Fried Chicken   13
Fries, slaw, honey mustard and BBQ sauce.


