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To Start or Share

Double Bogey Shrimp — $9.00

A club favorite, crispy shrimp tossed in a creamy, spicy sauce

Southern Fried Pickles — $6.00
Hot and Crispy sour dill pickles fried to perfection, served with ranch

Chips & Salsa — $.400
A basket of warm tortilla chips and our homemade signature salsa
Add queso or guacamole ($4)

Boneless Buffalo Chicken — $9.00
Spicy buffalo chicken wings served with homemade blue cheese dressing

and celery

Nachos — $8.00

A mountain of warm tortilla chips topped with beans, spicy beef, cheese,
tomato, onion, fresh jalapefios, and house salsa

Quesadilla — $6.00

Warm flour tortilla with melted cheddar cheese served with house salsa

Add chicken or beef - $1.00

Hummus Platter — $6.00

Roasted red pepper hummus served with pita bread, carrots and celery

Warm Green Chili & Artichoke Dip — $7.00

Warm mixture of parmesan cheese, garlic, green chili, and artichokes served

with bagel chip



Soup and Salads

Soup of the day — Cup $4.00 or Bowl $7.00

Served with Mexican cornbread

Add your choice of Grilled, Crispy or Blackened Chicken ($4),
Salmon ($9), or Shrimp ($6) to any salad

House Salad - $6.00

A bed of romaine and spinach with carrots, cucumbers, tomatoes, red onion
pepperoncini peppers, radish and black olives

Spinach Salad - $8.00

A bed of fresh spinach with bacon, hard boiled eggs, red onion, tomatoes
and blue cheese

Caesar Salad — $6.00

A bed of romaine lettuce with Caesar dressing, parmesan cheese, and
croutons tossed

Soup & Salad Combo - $9.00

Your choice of any half-salad and a cup of soup

Homemade Salad Dressings:

e Balsamic Vinegar & Oil
e Spicy Creole Dressing
® Ranch

® Blue Cheese



Lunch or Dinner

Build your own Burger (served with fries) — $10.00

Start with: a juicy %Ib fresh ground Angus beef burger, grilled or blackened
chicken breast, or portabella mushroom
Choose your bun: Split Top, Ciabatta, Whole Wheat or Lettuce
Say Cheese: Sharp Cheddar, Pepper Jack, or Blue Cheese

Add a twist: Bacon, green chili, avocado, jalapeno, pesto or even an egg ($1)

Build your own Sandwich (served with fries) — $4.00
Choose your bread: Ciabatta, Whole Wheat or Lettuce
Start Building: Ham, Turkey or Roast Beef ($2), Pepper Jack, Cheddar or Blue
Cheese ($1), Bacon, Green Chili, Avocado, Jalapeno, or Mushrooms ($1)

The Club’s Wrap (No fries) — $8.00

Turkey, Ham, Roast Beef, Bacon, lettuce, tomato and onion rolled in a flour
tortilla served with a side of ranch

French Dip (served with fries) — $8.00

Layers of warm roast beef smothered in pepper jack cheese served on a
Ciabatta Roll with au jus

Taco Plate — $8.00

Three crunchy tacos filled with ground beef, shredded cheese, lettuce, and
tomato served with pinto beans and house salsa

Enchiladas — $13.00
Red or Green chili enchiladas with your choice of beef, chicken or steak
served with rice and beans

Add an egg ($1)

Smothered Burrito — $9.00
Meat and beans wrapped in a flour tortilla topped with red or green chili
sauce






Chicken

Santa Fe Chicken - $13.00
Grilled chicken breast topped with green chili and cheese sauce served with
rice and beans

Balsamic Chicken - $15.00
Hand breaded chicken breast sautéed in olive oil with garlic then reduced
with balsamic vinegar served over angel hair pasta

Chicken Bits — $9.00
Freshly cut chicken breast fried to perfection and served with ranch
dressing and your choice of side

Seafood

Spicy Shrimp & Chicken - $14.00
Sautéed shrimp and chicken with green onions, sun dried tomatoes,
mushrooms, and garlic tossed in a spicy Romano sauce served over penne
pasta

Blackened Salmon - $15.00
Tender salmon filet blackened and topped with roasted corn pico de gallo
and guacamole served on a bed of spanish rice

Coconut Shrimp - $15.00
Jumbo coconut crusted shrimp served with a grape Dijon sauce with your
choice of sides



Steak

Cooked to order and served with your choice of topping, side salad,
and one side

8 oz Filet — $25.00
10 oz New Mexico Strip - $24.00
12 oz Ribeye - $25.00

Surf & Turf - $30.00

Steak of your choice with pan seared shrimp

Top it off:
e Garlic and Herb Compound Butter

® Creamy Blue Cheese & Onion Sauce

e Green Chili Compound Butter

Sides:
® Garlic Mashed Potatoes ® Roasted Mushrooms & Thyme
® Fresh Veggie of the Day ® Fries-Steak, Curly, or Waffle
e Baked Potato e Spinach Gratin
® Fried Okra ® Pinto Beans
® Spanish Rice e Cole Slaw

**Additional Sides - $3.00



