SOUPS & SALADS

FRENCH ONION SOUP
SOUP DU JOUR

TRADITIONAL CAESAR
SALAD

Romaine, Croutons, Parm Crisp, Lemon
Pepper Caesar Dressing

FALL FRUIT SALAD

Kale, Blueberries, Grapes, Apple, Feta,
Carrot Puree and Spiced Walnuts Served
with Apple Cider Vinaigrette

GARDEN SALAD

Mixed Greens, Cucumber, Shredded
Carrots & Tomatoes; Choice of Dressing

CHOPPED SALAD

Chopped Romaine and Iceberg Lettuce
with Tomato Confit, Marinated Olives
and Chickpeas, Bacon, Red Onion,
Parmesan & Croutons served with
Creamy Italian Dressing

POACHED PEAR SALAD

Mixed Greens, Candied Pecans, Goat
Cheese Fritters, Shaved Carrots, Pickled
Red Onion served with Maple Balsamic
Dressing

SALAD ADDITIONS
Grilled or Blackened
CHICKEN

SALMON
TENDERLOIN

Entree sized salads available for an upcharge
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SANDWICHES

Served with choice of Sidewinders, French
Fries or House Chips

COWBOY BURGER

Candied Jalapenos, Tobacco Onions,
Bacon, Pepperjack Cheese, Chipotle
Mayo & BBQ Sauce

CORNED BEEF SANDWICH

Smoked and Braised Corned Beef
Served on Marbled Rye Bread with
Sauerkraut and 1000 Island Dressing

TURKEY DAY SANDWICH

Ham, Turkey, Bacon, Swiss Cheese with
Dijon Aioli and Cranberry Mostardo on
Toasted Wheat Bread

FRENCH DIP SANDWICH
Braised beef with Caramelized Onions,
Creamy Horseradish and White Cheddar
served on Hoagie with Au Jus

TERIYAKI CHICKEN WRAP

Crispy Chicken with Cabbage Slaw,
White Cheddar and Kimchi Aioli

FRIED CATFISH SANDWICH
Crispy Catfish Filet with American
Cheese, Cajun Mayo with Lettuce, Tomato,
Onion & Pickle served on Brioche
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STARTERS

SHRIMP COCKTAIL
FIRECRACKER SHRIMP

ESCARGOT AU BORDELAISE
Served with Grilled Bread

SMOKED TROUT TOAST

With Pickled Red Onion, Cucumber,
Avocado Puree, Feta Cheese & Sumac

STUFFED MUSHROOMS

With Beef, Blue cheese, and Caramelized
Onion

FROG LEGS

Tossed Mild buffalo sauce served with
Ranch or Blue Cheese dressing

FRIED DILL PICKLE CHIPS
With Ranch

ONION RINGS
With Alabama BBQ Sauce
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ENTREES

FILET AU POIVRE

8o0z. Filet with Crispy Red Potatoes,
Prosciutto Wrapped Asparagus and Au
Poivre Sauce

SHERRY BRAISED SHORT RIB

With Glazed Carrots and White Cheddar
Mashed Potatoes

OSTRICH FRIED RICE

Sliced Ostrich Steak with Fried Rice,
Brussels, Peas, Onions, Peppers, and
Carrots

ROASTED PECAN SALMON

With Sweet Potato Puree and Crispy
Brussel Sprouts, Pecan Tuille Topped
with a Brussel and Apple Salad

SHEPARDS PIE

LAMB RAGU WITH
PAPPARDELLE

DALHOUSIE GOLF CLUB
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