
STARTERS 
BLACKENED STEAK FINGERS             $17 

Served with ranch. 

CHICKEN OR BEEF NACHOS               $12 
Served with sour cream and guacamole. 

CHICKEN QUESADILLA         $10 
Served with sour cream and guacamole. 

CHICKEN WINGS                                $10 
Served with ranch or bleu cheese. 

FRIED PICKLES                                  $7 
Served with spicy Cajun mayo or ranch. 

FRIED PORTABELLA MUSHROOMS     $11                                   
Served with ranch dressing. 

FRIED ZUCHINI          $7 
Served with spicy Cajun mayo or ranch. 

HERB & PARMESAN HOUSE CHIPS        $7 
Served with ranch. 

LIVERS                                                $9 
Fried or  Sautéed. Served with cocktail sauce. 

LOADED POTATO SKINS                    $10 
Served with sour cream. 

LOBSTER BITES                                 $13 
Served with a spicy Cajun mayo or ranch. 

MOZZERELLA STICKS         $9 
Served with marinara sauce or ranch. 

SHRIMP COCKTAIL                             $12 
Served chilled with cocktail sauce. 

STEAK QUESADILLA                        $12 
Served with sour cream and guacamole. 

SOUP DU JOUR                                                                                  $4 (Crock $5) 
Today’s soup served piping hot! 

HOUSE SALAD                                                                                $4 ( Entrée $8)        
Mixed greens topped with carrots, cucumbers, and cherry tomatoes with your choice of dressing. 

Add grilled chicken $5 or seared salmon $9 

CAESAR SALAD                                                                             $6 ( Entrée $9)        
Chopped Romaine with parmesan. Served with traditional Caesar dressing. 

Add grilled chicken $5 

CHEF SALAD                                                                               $11 ( Entrée $13)                  
Mixed greens topped with juicy tender turkey and ham, cheddar, swiss, hard boiled egg, cherry  

tomatoes, and your choice of dressing. Add avocado $2 

WALNUT SALAD                        $11 ( Entrée $13)                  
Mixed greens topped with walnuts, apples, cranberries, feta cheese, and a light citrus vinaigrette dressing.  

Add grilled chicken $5 or seared salmon $9 

STEAKHOUSE SALAD*                                                                                       $21  
8 oz. KC strip steak atop mixed greens and served with cherry tomatoes, chopped bacon, portabella  

mushrooms, bleu cheese crumbles, and a balsamic reduction on the side. 

SOUP & SALADS 
Soups & Salads may not be split between two people.  



BUTCHER’S BLOCK 

GRILLED OR FRIED CHICKEN TENDERS                              $18 

4 pieces of chicken served with honey mustard & BBQ. 

PORK CHOPS                                            $19 ($29 FOR 2) 

10 oz. bone-in and grilled to perfection. 

GRILLED OR FRIED FAN TALE SHRIMP                                 $24 

10 hand breaded shrimp served with house made cocktail sauce and lemon wedge. 

GRILLED SALMON STEAK                                                 $26 

Hand Cut 8 oz. fillet. 

PAN-SEARED SCALLOPS                                          $29 

Fresh scallops pan seared in a white wine butter. 

TOURNEDOS CON-BLEU                                              $27 

Twin seared beef medallions topped with bleu cheese crumbles and a balsamic glaze. 

STEAK MACARONI & CHEESE*                                     $36 

12 oz. ribeye served with macaroni and cheese. Topped with your choice of plain or bacon & jalapeño. 

DINNERS 
All entrees come with a choice of either our Soup du jour or a house salad. As well as choice of a vegetable and starch. 

Special request salads available for a $2.50 upcharge. 

FILET MIGNON* 

6 oz.                 $32 

 8 oz.                $36  

Prime cut beef, cut daily in house, and prepared to your liking. 

Vegetable of the Day 

Broccoli 

Asparagus +$2.00   

VEGETABLES 
Starch of the Day 

Mashed Potatoes & Gravy 

Baked Potato 

Rice of the Day   

STARCH 

RIBEYE* 

12 oz.      $31 

16 oz.      $38 
 

Add Sautéed mushrooms for $2 or 8 oz. broiled lobster tail for $35 

Any grilled item may be blackened for $.50 upcharge. 

 

KC STRIP* 

12 oz.             $29 



PASTA 

Sandwiches & Burgers 

PRIME RIB DIP                                 $14 
Shaved ribeye with caramelized onions and swiss on a 
hoagie roll. Served with au jus for dipping. 
BLACK BEAN           $10 
A vegetarian burger made with black beans and 
topped with avocado. 
CLUBHOUSE CHEESEBURGER*            $10 
Hand-formed 8 oz. patty with 100% beef. Served on a 
brioche bun with your choice of cheese. 
MUSHROOM & SWISS*                 $11 
Hand-formed 8 oz. patty with 100% beef. Topped 
with mushroom & swiss. Served on a brioche bun. 

TEXAS BURGER*                 $12 
Clubhouse burger topped with Texas toothpicks,  
bacon, and pepper jack cheese. 

TUNA MELT                    $9 
Tuna salad topped with your choice of cheese on 
marble rye & grilled. 
CLASSIC CLUBHOUSE                        $11 
Sliced smoked turkey, bacon, swiss, lettuce, tomato, 
and mayonnaise. Add avocado: $2. 

PORK TENDERLOIN                         $12 
Grilled or deep fried pork tenderloin on a brioche bun. 
Served with a side of mayonnaise. 

CHICKEN SANDWICH                        $12 
Grilled or fried chicken breast served on a brioche 
bun. Make it Buffalo style for $2 upcharge 

REUBEN                 $11 
House sliced pastrami, sour kraut, swiss cheese, and 
thousand island dressing. Served on marble rye toast. 

All sandwiches and burgers come with house chips or ruffles. Upgrade to French fries $2.00, sweet potato fries $2.50, or onion 

rings $3.00.  Bread choices are white, wheat, marble rye, Texas toast, flour tortilla or hamburger bun. 

CHICKEN & SPINACH PASTA                                  $17 
Penne pasta topped with grilled chicken, cooked spinach, and a white wine sauce. 

FETTUCINE ALFREDO                                           $14 
Fettucine noodles topped with creamy alfredo sauce. 

Add grilled or blackened chicken $6 or 8oz. KC Strip $15. 

CHICKEN CARBONARA                                        $19 
Fettucine pasta topped with grilled chicken breast, bacon, and sweet peas. Tossed in a parmesan garlic cream 

sauce 

COUQUILLE CAVITAPPI                                          $26 
Cavatappi noodles topped with lobster, scallops, red peppers, and portabella mushrooms. Tossed in a creamy 

alfredo sauce 

All pasta is served with garlic Texas toast 

*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your 

risk of foodborne illness. Please inform your server if you or anyone in your party has food    

allergies or special dietary requirements. 

All food and beverage purchases are subject to an automatic 15% Service Charge, a portion of 

which may be distributed by the Club to certain food and beverage service employees. The service 

charge is not a tip or gratuity. 


