
 

Clubhouse 
Menu 

 



Appetizers 
  

Shrimp “Cargot” Gulf shrimp, garlic herb butter 

and asiago cheese, broiled to perfection,  
served with garlic toast     11.5 
 

Meatball Portabella Flatbread   

Sliced homemade beef and pork meatballs, sautéed 
portabella mushrooms, roasted tomato sauce,  
and a trio of cheeses     10 
 

Margherita Flatbread Roasted garlic,  

oven dried tomato, fresh mozzarella  
and garden basil     9.5 
 

Chicken Wings Crispy fried, tossed in your choice of 

hot, Buffalo, BBQ or garlic parmesan sauce, served with 
blue cheese dipping sauce and celery  
 
1/2 Dozen 8    dozen 14        all drums add 1 
 

Tropical Shrimp Coconut breaded golden shrimp  

with spicy orange sauce    10.9 
 

Sticky Pork Lettuce Wraps Ginger-soy glazed 

tender pork with water chestnuts, scallions and peanuts 
served with baby iceberg lettuce   9.7 
 

Soup of the Day- Hand crafted daily,  

served with crackers  Bowl  6  Cup  4.5 
 

Baked Green Tomatoes Crispy corn crusted, 

baked green tomatoes, Wisconsin brick cheese spread, 
roasted tomato salsa     8.5 
 

Shrimp Cocktail Simmered in citrus chardonnay and 

aromatics, chilled and served with  
black pepper vodka cocktail sauce   10.9 

 

Lunch Entrees 
Add a side salad, side Caesar or cup of soup for 2.29 

  

Fish and Chips  
North Atlantic cod, beer batter dipped and golden fried, 
served with crisp fries and tartar sauce   12.8  
 

BBQ Chicken Quesadilla  

Grilled and sliced chicken breast in a tangy BBQ sauce 
with cheddar-jack cheese and sautéed onions on a 
grilled flour tortilla with shredded lettuce, black bean 
corn salsa and sour cream    11.7 
 

Veggie Quesadilla A blend of grains, legumes and 

roasted vegetables with melted cheese in a grilled 
tortilla with shredded lettuce, black bean corn salsa  
and sour cream     10.5 
 

Grouper Vamo   Grilled Gulf grouper with baby kale 

and oven roasted tomato butter   18.5 

 

Grilled Salmon  
Hand cut Scottish salmon filet, herb basted and  
char grilled, served with steamed vegetables  15.5 
 

Spaghetti and Meatballs  

Hand rolled beef, pork and Asiago meatballs with slow 
simmered marinara over spaghetti with freshly grated 
Asiago cheese      12.5 
 

Black and Blue Chicken Cajun spiced grilled 

chicken breast, melted blue cheese and caramelized 
onions served with steamed vegetables   12 
 

Today’s Quiche A flakey pastry shell filled with egg 

custard, chef’s choice of fillings and served with a petite 
romaine salad garnish  8.8  Add fruit:  2 

 

 
Gluten free:    Vegetarian:       Signature: 



 

Sandwiches 
Substitute GF Bread or Baby Iceberg on request; 

Served with home fried potato chips andpickle spear;  
Sub French fries, cottage cheese, apple coleslaw, onion rings, cup of today’s soup, sweet potato fries or fruit for 1 

 

 
Grouper Sandwich 

Gulf grouper grilled and served on a Kaiser bun with lettuce, tomato, onion and tartar sauce. 
blackened, oven broiled or panko fried   17.9 

 
 
Turkey Caprese  
Oven roasted turkey breast, fresh mozzarella, roasted 
tomato, basil pesto and lemon pepper mayo on a 
Bavarian rosemary hoagie    12 
 

Steak and Cheese Tender slow roasted beef,  

sliced thin, topped with caramelized onions and 
horseradish cheddar cheese on a Bavarian rosemary 
hoagie with horseradish sauce and au jus  12.75 
 

Classic Reuben  
Corned beef, kraut and melted Swiss on griddled rye 
with Russian dressing on the side 
Whole 11.5   Half 9 
 

BLT  Hickory smoked bacon, ripe tomatoes, lettuce and 

mayo on your choice of toast   10  
add avocado 99¢ 
 

Carolina Pork Sandwich  
Pulled smoked pork sauced with tangy mustard BBQ, 
then topped with pickle chips, coleslaw and a pair of 
onion rings on a Kaiser bun    11.4 

 

 
 
Rachael’s Orchard  Roasted turkey breast, apple 

coleslaw, melted Swiss on grilled 21 whole grain bread   
Whole 11.5  Half 9 
 

Buffalo Chicken Wrap  Crispy chicken tenders 

tossed in wing sauce with lettuce, tomatoes and blue 
cheese crumbles wrapped in a whole wheat tortilla 12 
 

Chicken Ybor Grilled chicken, smoked ham, Swiss 

cheese, grilled onions, roasted garlic dijonaise and  
pickle chips on a Bavarian rosemary hoagie  12.5 
 

Meatball Hoagie  Hand rolled beef and pork 

meatballs, Pomodoro sauce, mozzarella on a Bavarian 
rosemary hoagie 11.7 
 

Blackened Cod Wrap Flakey North Atlantic Cod, 

spiced and seared with lettuce, tomato  
and tartar sauce in a tortilla wrap 12 
 

Big Dog Jumbo Hebrew National frank, grilled and 

served on a warm bun 7.2 
 
 

 
 

Gluten Free:    Vegetarian:       Signature: 

 

Small Plates and Sides 
Side Salad 4.5  Side Caesar 4.5  French Fries 3.5  Sweet Fries 3.5  Onion Rings 4.5 

Apple Coleslaw 3 Today’s Vegetables 3.5  Today’s Rice 3.5   Fruit Cup 3.5 
 



Burgers 
 Substitute  GF Bread or Baby Iceberg on request;  

Served with home fried potato chips, lettuce, tomato, onion and pickle spear on a local Kaiser bun.  
Sub French fries, cottage cheese, apple coleslaw, onion rings, cup of today’s soup, sweet potato fries or fruit add .99 

 

Black Jack Bison Burger ½ pound seasoned 

American bison, char grilled, topped with pepper jack 
cheese and black pepper lemon aioli   15 
 

Classic Beef Burger 
½ pound signature blend of Angus chuck, brisket and 
short rib char grilled to your liking   11.5 

Veggie Burger Handmade patty of wheat, ancient 

grains, lentils, roasted vegetables and water chestnuts 
with lemon peppercorn aioli    11.5 
 

Patty Melt  
Classic beef burger on grilled marble rye with Swiss 
cheese and sautéed onions    12

 
Add cheese, mushrooms, sautéed onions, bacon, avocado, or fried egg 1 

Salads 
Add grilled or blackened chicken breast 4, salmon fillet 7, poached shrimp 2 each 

  

Kale Caesar Baby kale and arugula,  

shredded Asiago cheese and homemade croutons 
tossed in creamy garlic parmesan dressing with a 
parmesan crisp and white anchovies    9.5   

 

Iceberg Wedge Baby Iceberg head  

with Gorgonzola, crispy bacon, tomatoes,  
cured olives and lemon chive vinaigrette  9 
 

Scoop Salad   
Your choice of chicken salad, tuna salad or egg salad 
served with a petite romaine salad   8.3  
Add fruit or cottage cheese    2 ea. 
 

June’s Michigan Candied pecans, strawberries, 

sweet craisins, blue cheese, shaved red onions and 
Mandarin oranges, served over baby spinach with 
raspberry walnut vinaigrette    10.5 

 

Blackened Buffalo Salad Blackened spiced, 

grilled, buffalo patty on a head of crispy iceberg with 
bacon, croutons, blue cheese, tomatoes, pepperoncini 
peppers, and lemon chive vinaigrette   16 
 

Country Cobb  

Roasted turkey, crispy bacon, boiled eggs, ripe avocado,  
blue cheese crumbles, tomatoes and carrots on crisp 
romaine with herbed buttermilk ranch dressing  12 

 

Mandarin Chicken Marinated, grilled chicken 

breast on crisp romaine with Mandarin oranges, water 
chestnuts, tomatoes, cucumbers, cashews, crispy 
wontons and Mandarin ginger dressing   12  
 

House Salad Romaine hearts, feta cheese, tomatoes, 

cucumbers, olives, red onions, pepperoncini peppers 
and croutons with Zinfandel vinaigrette   8 
 

 

 
 
 
Dressings Pub Dressing (Our House Zinfandel Vinaigrette), Honey Mustard, Lemon Chive Vinaigrette, 1000 Island, Blue 

Cheese, Buttermilk Ranch, Mandarin Ginger, Raspberry Walnut, Balsamic Vinaigrette and Light Burgundy Vinaigrette
 

Gluten free:    Vegetarian:       Signature: 

Autumn Harvest  

Dried apples, ancient grains, blue cheese crumbles, tomatoes and 
walnuts over mixed baby greens with lemon chive vinaigrette  9 


