
 

 

SANDWICHES  

 

Bogie              $12  

Our half pound burger, char-grilled as you like, 

topped with a garden garnish and pickle on a  

Brioche roll with your choice of cheese 

  

Southwest Chicken            $13 

A club staple: char-grilled chicken breast,  

topped with bacon, Pepperjack Cheese, 

on a Ciabatta roll, with chipotle mayonnaise and  

guacamole 

 

Prime Rib Sandwich            $13 

Slow roasted prime rib, grilled with balsamic,  

onions, creamy horseradish sauce, served on a  

Brioche roll 

– Also available as a wrap –  

 

Bahn Mi              $12   

Roasted pork, sliced cucumber, pickled carrots, 

and a mix of fresh herbs on a French roll with 

Sriracha mayonnaise  

 

Cuban Press             $12  

Roasted pork, ham, pickles, mustard, and Swiss  

cheese, grilled and pressed on a sub roll  

 

Snapper Torta             $13  

Fried Red Snapper, served on Telera bread with  

guacamole, shredded lettuce, and pico de gallo  

 

Buffalo Chicken Sandwich           $12  

Fried chicken breast tossed in house-made buffalo 

sauce, topped with pepperjack cheese, and served 

on a Telera roll with a garden garnish  

 

Turkey Melt             $12  

Smoked turkey breast, grilled on High Crown white 

bread, topped with gruyere cheese, and broiled 

until bubbly  

 

 

Lunch Split-plate: $2.00, includes additional side  

 

 

 

Consuming raw or undercooked meats, poultry,  

seafood, shellfish, eggs, or unpasteurized milk 

may increase your risk of food borne illness 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Lunch Served 

Tuesday - Sunday 

 

 

 

 

 

 

 

 

 

Sandwiches  

served with choice of one side:  

 

•French Fries 

•Onion Rings 

•House Potato Chips 

•Sweet Potato Fries 

•Tater Tots  

 •Cup of Soupe Du Jour 

 •Fresh fruit 

 •Cottage Cheese   

 •Side Salad  



 

 

Specialty Salads 

 

 

Crab Louie        $13 Full $7 Petite   

Crisp iceberg lettuce topped with lump crab meat, 

hard boiled egg, a lemon wedge, and our beloved  

Louie Dressing  

 

Seafood or          $15 Full $7 Petite 

Chicken Cobb       $14 Full $7 Petite  

Iceberg lettuce, hard boiled egg, chopped bacon, 

tomatoes, avocado, smoked bleu cheese crumbles, 

and your choice of dressing  

 

Steak Fajita Salad             $13 Full  

A fried tortilla bowl filled with iceberg lettuce, 

tomatoes, cheddar cheese, marinated grilled chili 

lime steak, and spicy chipotle ranch dressing 

 

Par Three              $12 Full  

A trio of Tuna, Chicken, and Shrimp Salad, on mixed 

greens, with sliced cucumber, tomatoes, and hard 

boiled egg, served with assorted crackers  

 

 

 

Club Salads    •$7 Full •$6 Petite  

 

The addition of fried or grilled chicken, grilled 

shrimp, ahi tuna, or grilled salmon to any salad is 

available for $7 

 

Sunflower  

Mixed greens topped with smoked bleu cheese  

crumbles, house croutons, tomatoes, and sliced  

cucumbers with our sunflower vinaigrette dressing  

 

Thunderbird  

Mixed greens topped with tomatoes, sliced  

cucumbers, bacon crumbles, Asiago cheese, and 

sunflower seeds with our creamy ranch dressing 

 

Classic Caesar  

Crisp Romaine lettuce topped with house croutons, 

Asiago cheese, tomatoes, and our house Caesar 

dressing 

 

House  

A simple salad of mixed greens, grape tomatoes, 

sliced cucumbers, and house croutons with your 

choice of dressing  

 

 

Small Plates 

 

Ahi Tuna               $12 

Ahi tuna lightly seared with seaweed salad, pickled 

carrots, and a fiery ponzu dipping sauce  

 

Tamale              $11 

Pork spiced and encased in masa, then wrapped in a 

banana leaf and steamed, served with guacamole, 

sour cream, and pico de gallo  

 

MCC Smoky Wings               $11 

Eight jumbo wings seasoned and smoked, then 

tossed in our house-made hot sauce, served with 

celery, carrot sticks, and ranch dipping sauce 

 

Shrimp Cocktail             $10  

five large shrimp poached and served with spicy 

cocktail sauce and a lemon wedge 

 

Chili Lime Beef Skewers           $11 

Choice beef marinated in chili lime and adobe sauce

char-grilled and served with chipotle ranch,  

guacamole, pico de gallo, and a flour tortilla 

 

Flatbread Pizza               $10 

Tandoori baked flatbread topped with rich, zesty, 

tomato concasse, aged Asiago and Gruyere cheese, 

and fresh herbs  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Soupe Du Jour Cup  

Cup $4.00 Bowl: $7.00  

 

Gratinée of French Onion Soup  

Sweet onions, slowly caramelized, combined with rich beef 

and chicken broth, topped with a crouton and thickly sliced 

gruyere cheese and broiled until bubbly  

Cup: $5.00 Bowl: $8.00  

 

House-Made Dressings:  

Buttermilk Ranch, Sunflower Vinaigrette, 

Bleu Cheese, Honey Mustard, Italian, 

Roasted Garlic Balsamic, Caesar,  

Oil & Vinegar, French, Dorothy Lynch, 

1000 Island 

Pick Two for $10.00 

Cup of Chef’s Soupe Du Jour  

      (homemade fresh daily) 

1/2 Deli Sandwich 

Side Salad 

Fresh Fruit 

Sandwich topping  include: 

Ham, Smoked Turkey, Roast Beef, Tuna Salad, 

Chicken Salad, Or Shrimp Salad 

 

Choice of Bread: 

White, Wheat Berry, Rye, or Sourdough 

 

Substitute  

French Onion Soup for $1.00 


