
Dinner Menu

SOUTHWEST EGGROLLS
served with cilantro ranch over a bed of baby
arugula

FRIED CALAMARI
calamari rings with marinara sauce 
and cajun remoulade

BAM! BAM! SHRIMP 
crispy shrimp, sweet and spicy sauce

CHICKEN WINGS 
choice of bbq, buffalo, garlic parm, or 
sweet thai chili, served with bleu cheese and
celery

CHARCUTERIE BOARD
served with assorted imported cheese, meats,
mixed nuts, and apricot jalapeno jam

MOZZARELLA CHEESE STICKS
served with marinara sauce

FLATBREAD OF THE WEEK 

APPETIZERS SOUP & SALADS

HANDHELDS

DINNER ENTRÉES

8oz filet mignon served with garlic mashed potatoes
topped with goat cheese and wilted spinach

RIBEYE  GF
14oz grilled ribeye steak served garlic mash potatoes
topped with goat cheese and grilled asparagus

TROUT ALMONDINE
served with lemon garlic butter sauce with 
rice pilaf and roasted vegetables

CAJUN SHRIMP PENNE PASTA
sauteed shrimp, penne pasta with fresh garlic, 
bell peppers, sun dried tomatoes, spinach, in a 
cajun cream sauce with garlic bread 

GRILLED BONE IN PORK CHOP
served with garlic mashed potatoes, asparagus,
and apple brandy cream sauce 

GRILLED SCOTTISH SALMON 
8oz grilled salmon with mango chutney, rice pilaf,
and grilled asparagus

TEQUILA LIME CHICKEN PASTA
fettuccini pasta, cherry tomatoes, 
fresh garlic, cilantro tequila sauce, parmesan
cheese, and garlic bread

BRANDIED CHERRY FILET MIGNON GF

FILET AND HUMMUS
served with warm naan bread and vegetables

BEER BATTERED CHICKEN STRIPS
4 beer battered chicken strips served with
french fries & choice of BBQ, buffalo, sweet
thai chili, or garlic parmesean saice.

CC CHOPPED GF
romaine, grape tomatoes, hardboiled egg, bleu
cheese crumbles, chopped bacon, and avocado, 
with sweet and sour dressing on the side

CLASSIC CAESAR
chopped romaine, grana padano crisp, herb
croutons, and caesar dressing

WINTER SPINACH SALAD

ROASTED BUTTERNUT SQUASH SALAD
spring mix with roasted butternut squash,
dried cranberries, walnuts, parmesan cheese,
red onions and choice of dressing

SALAD ADDITIONS: CHICKEN +7, SHRIMP +8, SALMON +9

SOUP OF THE DAY

SIGNATURE CHILI

baby spinach, fresh mandarins, red onions, 
crumbled goat cheese, sliced almonds, and 
dried cranberries with honey balsamic dressing 
on the side 

SANTA FE SALAD 
spring mix, cherry tomatoes, red onions, avocado,
cilantro, tortilla strips, pepper jack cheese, and
southwest ranch dressing on the side

CLUB BLEND BURGER 
green leaf lettuce, tomato, onion, pickles, house secret
sauce, and choice of cheese 

MONTEREY GRILLED CHICKEN SANDWICH
toasted brioche bun, jack cheese, fresh avocado, bacon,
tomato, red onion, and lettuce 

SOUTHWEST TURKEY SANDWICH
smoked turkey on grilled jalapeno bread, melted
pepperjack cheese, green chiles, tomato, and avocado

CHIPOTLE BLACK BEAN DOUBLE STACKER V
two vegan black bean patties, double stacked, with
lettuce, tomato, pickled red onions, chipotle aioli, and
choice of cheese

MAHI MAHI TACOS
three tacos topped with coleslaw, fresh avocado, and
cajun cream sauce 

ADDITIONS: CHICKEN +7, SHRIMP +8, SALMON +9 

French Fries | Sweet Potato Fries | Onion Rings | House Chips  | Cottage Cheese  
EACH HANDHELD COMES WITH 1 SIDE

CHICKEN QUESADILLA 
peppers, onions, shredded lettuce tomato, salsa, and sour cream
SUB SHRIMP +2 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Gluten-Free, Vegan, and Vegetarian options are denoted with GF, V, and VEG)
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Substitute your starch with a
Loaded Baked Potato 

+2


