
SPPEECCIIAALLTTYY COOCCKKTTAAIILLSS

BOOMMBBAAYY SAAPPPPHHIIRREE MAARRTTIINNII 7

COOSSMMOOPPOOLLIITTAANN 6
CUUEERRVVOO GOOLLDD MAARRGGAARRIITTAA 7
STTOOLLIICCHHNNAAYYAA APPPPLLEETTIINNII 7
BEELLVVEEDDEERREE COOSSMMOOPPOOLLIITTAANN 8
BLLOOOODDYY MAARRYY OORR MAARRIIAA 6

WIINNEE BBYY TTHHEE GLLAASSSS

CAANNYYOONN ROOAADD PIINNOOTT GRRIIGGIIOO

California 5

ESSTTAANNCCIIAA CHHAARRDDOONNNNAAYY

Monterey 7

CHHAATTEEAAUU STTEE. MIICCHHEELLLLEE RIIEESSLLIINNGG

Columbia Valley 7

MOONNTTEEVVIINNAA SAAUUVVIIGGNNOONN BLLAANNCC

California 7

TEERRRRAAZZAASS MAALLBBEECC

Mendoza 8

ROOBBEERRTT MOONNDDAAVVII PRRIIVVAATTEE

SEELLEECCTTIIOONN PIINNOOTT NOOIIRR

California 7

WOOLLFF BLLAASSSS YEELLLLOOWW LAABBEELL

MEERRLLOOTT

South Australia 8

STTEERRLLIINNGG VIINNTTNNEERR'SS COOLLLLEECCTTIIOONN

CAABBEERRNNEETT SAAUUVVIIGGNNOONN

Central Coast 7

DOOMMEESSTTIICC BEEEERR
Bud Light, Budweiser, Coors Light,
Michelob Ultra, Miller Lite, O'Doul's

PRREEMMIIUUMM BEEEERR
Heineken, Heineken Light, Blue Moon,
Corona, Corona Light, Sam Adams,
Stella Artois

NOONN-ALLCCOOHHOOLLIICC
BEEVVEERRAAGGEESS

ARRNNOOLLDD PAALLMMEERR

A blend of iced tea and lemonade 2.25

REEDD BUULLLL

Vitalizes body and mind 4

STTAARRTTEERRSS

CHHIICCKKEENN LIIVVEERRSS

Finished with marsala and served with Hoppin' John 7.95

BUUFFFFAALLOO SHHRRIIMMPP

Crispy rock shrimp served with a side of
ranch dipping sauce 8.95

THHRREEEE CHHEEEESSEE POOTTAATTOO SKKIINNSS

Trio of cheeses, applewood bacon, green onions and ranch
style dipping sauce 8.95

SOOUUPPSS & SIIDDEE SAALLAADDSS

SEEAAFFOOOODD CHHOOWWDDEERR

Fresh seafood in a delicate cream base with celery,
onion and potatoes 5.95

SOOUUPP OOFF TTHHEE DDAAYY

Chef Mark's daily creation 4.95

SPPIINNAACCHH AANNDD MUUSSHHRROOOOMM SAALLAADD

Applewood bacon and your choice of dressing 5.95

SIIMMPPLLEE GRREEEENNSS

Cucumber, tomato, croutons and your
choice of dressing 4.95

WHHOOLLEE LEEAAFF CAAEESSAARR SAALLAADD

Romaine lettuce, sun-dried tomatoes, parmigiano-
reggiano and anchovies 5.95

MEEMMBBEERR TRRAADDIITTIIOONNSS

Trivia Night
Come join us at 6:00pm on the first Tuesday and third
�ursday of each month for this Member favorite. 
Reservations required

Sunday Brunch
Best brunch on the island
10:30am - 1:00pm.
Reservations suggested

Prime Rib Night
First and third Friday of each month from 6:00 to
8:00pm in the Magnolia Room.
Alternative choices available

Club Signature Item Petite Portion Available

Nutritional Key: Calories / Saturated Fat (g) / Carbohydrates (g)

THHEE COOUUNNTTRRYY CLLUUBB OOFF HIILLTTOONN HEEAADD

ABSOLUT CITRON Marinara and garlic aioli dipping sauce 8.95

Chardonnay romesco broth and grilled flatbread 9.95

CRISPY CALAMARI MARINARA

STEAMED PRINCE EDWARD ISLAND MUSSELS
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CHHEEFF REECCOOMMMMEENNDDAATTIIOONNSS

POORRKK TEENNDDEERRLLOOIINN

Fire grilled pork tenderloin with Mongolian barbecue 
sauce served with petite crimson lentil pilaf
and seasonal vegetable 18.95

SHHRRIIMMPP SAALLTTIIMMBBOOCCCCAA

Fresh sage, prosciutto ham and capers served with polenta
and seasonal vegetable 19.95

GRRIILLLLEEDD MAAHHII MAAHHII

Roasted pineapple and black bean salsa 17.95
(358 / 1.3 / 28.2)

 BEEEEFF TEENNDDEERRLLOOIINN

Cremini mushroom saute, steamed new potatoes
and seasonal vegetables 19.95
(471 / 22.2 / 20.7)

FIILLEETT & WEEDDGGEE

Iceberg lettuce, tomatoes, bacon, crispy onion rings, blue
cheese, red wine vinaigrette and fire grilled beef tenderloin 18.95

Baby spinach, hot house tomatoes, mandarin oranges,
almonds, crispy onions and sesame dressing 12.95

MEEMMBBEERR FAAVVOORRIITTEESS

LIIVVEERR AANNDD ONNIIOONNSS

Sautéed veal liver with onion and applewood smoked bacon
pan gravy served with potatoes and seasonal vegetable 16.95

CRRAABB & AVVOOCCAADDOO

Artisan greens, crab salad, grapefruit and avocado dressing 13.95

REEUUBBEENN SAANNDDWWIICCHH

Tender corned beef, sauerkraut, Swiss cheese and thousand
island dressing all served on grilled rye 10.95

NUUTTTTYY CHHIICCKKEENN SAALLAADD CRROOIISSSSAANNTT

Our signature pecan chicken salad with crisp lettuce and
sliced tomato served on a toasted butter croissant 10.95

FIISSHH & CHHIIPPSS

Beer battered cod, crispy slaw and French fries 12.95

SIIDDEESS
Your Choice 2.25

FRREENNCCHH FRRIIEESS

SWWEEEETT POOTTAATTOO FRRIIEESS

ONNIIOONN RIINNGGSS

FRREESSHH FRRUUIITT

COOLLEE SLLAAWW

MEMBER COOKBOOK
SELECTION
CHHIICCKKEENN BRREEAASSTT IINN ORRAANNGGEE

TAARRRRAAGGOONN SAAUUCCEE

Roasted chicken breast finished with an
orange juice, tarragon and sour cream
sauce served with wild rice and
seasonal vegetables 16.95

THE ENDURING
FAVORITES
CLLAASSSSIICC BUURRGGEERR

Fire grilled Angus burger served with
lettuce, tomato, onion and your choice of
one topping 9.95

CLLAASSSSIICC COOBBBB

Mixed greens with avocado, tomato, egg,
crisp bacon, blue cheese, grilled chicken
and your choice of dressing 12.95

 CAAEESSAARR

Traditional favorite served with your
choice of grilled chicken or
beef tenderloin 10.95

FRRIIEEDD EGGGG BLT
Griddled jalapeño bread, applewood
smoked bacon, tomato, shredded lettuce
and a fried egg with tarragon aioli 8.95

SPPEECCIIAALLTTYY COOFFFFEEEESS

IRRIISSHH SEERREENNIITTYY

Jameson and Baileys Irish Cream 7

KEEOOKKII COOFFFFEEEE

Christian Brothers Brandy and Kahlúa 7

JAAMMAAIICCAANN COOFFFFEEEE

Captain Morgan and Kahlúa 7

ESSPPRREESSSSOO 3

Executive Chef, Mark Lietzke and the Culinary Team
Please inform your server if you or anyone in your
party has food allergies or special dietary requirements.

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

LIGHTLY BLACKENED SALMON SALAD

SALAD
SALAD

SALAD
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