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STAPLES

Available throughout the (].ay.

SOUPS FAVORITES

Dill Tomato Basil Soup GF 4/6 | Tuna Melt Half 8 / Whole 10
House made tuna salad, tomato, 1ettuce, and cheddar
Chili Con Carne cr 4/6 cheese on sourdough with choice of side.
with cheese and sour cream.
Classic Burger* 14
Pork Chili Verde 4/ 7 Grilled Angus patty, cheddar, bacon, lettuce, tomato,
with cheese and tortilla. onion, and pickle with choice of side.
Daily Soup Creation Bacon Mushroom Burger*® 15

Grilled Angus patty, sautéed mushrooms, Swiss cheese,

lettuce, tomato with choice of side.

SALADS

The Green 4/8

Mixed 1ettuces, cucum]:)er, tomato, carrot,

Cheese Steak Half 12/ Whole 15

Thin sliced prime rib, sautéed onions;

piclzlecl pepper relish, creamy horseradish,

sunflower seeds, and croutons. Swiss cheese with choice of side.

Classic Caesar 579 Al])uquerque Turlzey Half 9 / Whole 12

i tons, P h hovi \ :
Romaine, croutons, Parmesan cheese, anchotigs, Turlzey, pepper ]aclz, guacamole, chlpotle mayo, 1ettuce,

and pepperoncint. tomato on brioche with choice of side.

Cobb Salad cr 15 Chicken Brie Sandwicll 12

Romaine, tomato, Lacon, diced ege blue cl'leese, Grilled l)reast, I)Iie, 1e’ctuce, tomato, stone grouncl

avocaclo, and griﬂed chicken.

mustard on brioche with choice of side.

Apple Walnut Salad cr 12 Beer-Battered Atlantic Cod 15

A blend of spinach and spring lettuces, apple, dried Slaw, remoulade with choice of side.
cranberries, spice(]. walnuts, and poachecl pear with

maple Dijon vinaigrette.

Foxy Mac N Cheese 13

SALAD ADDETEOMS Eigal:oni;lhz?s?—maﬁe white c}ieclcll)ar c(llleese slz;tuce,
Chicken 4 Salmon 6 ackened chicken, bacon, panko bread crumbs,

Portobello Mushroom 4 Shrimp 6

and Parmesan.

SIDES

House-cut Fries Fruit Side Salad
Sweet Potato Fries Cottage Cheese Cole Slaw
Onion Rings Cup of Soup Seasonal Veg’etal)le

* can substitute grillc(] or fried chicken breast, house-made veggie patty
GF- Gluten-Free
Tabs left open will have a 20% gratuity added.
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DINNER

Available after Five.

STARTERS

Seared Yellowfin Tuna 14
Thinly sliced rare, dusted with Japanese chili.
Sweet soy, wasabi, pickled ginger, and cal)l)age salad.

Crab Cakes 14

Pan—seare(l Wltl’l (1111 Cream sauce

and lemon vinaigrette.

Charcuterie cr 14
A selection of curec]. meats and cheeses

with accompaniments.

SALADS

The Green 4/8
Mixed 1ettuces, cucum})er, tomato, carrot,

sunflower see(ls, and croutons.

Classic Caesar 5/9

Romaine, croutons, Parmesan cheese, anchovies,

and pepperoncini.

Cobb Salad cr 15

Romaine, tomato, bacon, diced egg, blue cheese,

avocado, and griuecl chicken.

Apple Walnut Salad cr 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 S}lrimp 6

MAINS

Rainbow Trout cr 22
Pan-seared with roasted fingerling potatoes,

wilted spinach and brown butter balsamic sauce.

Salmon cr 22
Pan roasted wild sockeye salmon with fried polenta,

thyme roasted carrots, sautéed mushrooms,

an(]. romesco sauce.

Rotating Risotto cr
As eloquently described }Jy your server.

Cllerry Chicken cr 15

Roasted breast with cherry gastric, rosemary garlic

mashed potato and seasonal Vegetal)le.

Bolognese Ragout 16
Slow simmered tomato sauce with beef and lamb

over pappar(lelle pasta.

Stealz Frites cr 16

Six-ounce peppercorn rubbed sirloin, steak butter

and truffle parmesan fries.

Ribeye cr 26
Grilled twelve-ounce with rosemary garlic

mashed potato, steak butter and seasonal Vegetalale.

GE- Gluten-Free
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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.

AFTER THE ROUND

Wings 9
Tossed with your choice of sauce:

Buﬂalo, BBO, Garlic Parmesan, Sweet Cl’lih, Teriyalzi or FIRE.

Quesadiua 9
Chipotle flour tortilla, jaclz and mild cheddar cheese, cilan’cro,

pico de gallo, salsa, and sour cream.

Aclcl chiclzen 2 Aclcl grounc{ l)eef 1.5 Aclcl guacamole 1.5

Nachos 10

Corn chips, jacle and mild cheddar clleese, black beans, tomato, red onion,

jalapeno, and cilantro with sour cream and salsa.

Aclcl chiclzen 2 Aclcl ground l)eef 1.5 Aclcl guacamole 1.5

For the Foursome 16
Four eac}l.

Beef Sliders, Chicken Wings, ]alapeno Poppers and Onion Rings.

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

Hot Dog or Brat &
With choice of side.

Chili Cheese Dog 6
With choice of side.

Fries 3/5
Chili Cheese Fries 6

Onions Rings 2/ 4




