With n‘J humble beginnings...
48 4 eattle 2anch oz:JiM/U
called "€l Ranchito de Las
Colinas” (e (itHle 2anch of
the kills) Las Colinas hag
teansformed itself into 4
woeld ¢lass development.
Ben Cazpenter, 4 f2ue
pioneez with 4 keen business
J’Mjemen% and an 45:’4/{7 love
ozl the land, fue(e/ ris
commitment o Suild on kis
fdmi/J 2anch, a development
of unpzecedented calider we
eall Lag Colinas.
Mz. Cazpenter commissioned
well-2espected EKAJJO(]L
azchitect Joe ﬁ'{tyez to
kand pick kis choice of
peoperty for the
establiskment of Las Colinas

doum‘y Club,
What 4 Vision!

What a View!

IN THE BEGINNING

Crispy Calamari Marinara 11
Marinara dipping sauce

- i f Z ] S ” ( ° ) 11
Served with blue cheese dressing

Grilled Chicken Quesadilla 14

Served with sour cream, pico de gallo,
guacamole and salsa

Blue Cheese and Applewoo&acon Chips 10
Served with a side of blue cheese dipping sauce

Las Colinas Salad 9
Baby greens, sun-dried cranberries, spiced pecans,
Feta cheese and honey balsamic vinaigrette

Chopped Caesar Salad 8
Focaccia bread croutons and parmigiano-regiano

Las Colinas Chicken Tortilla Soup 7
Spicy tomato and green chili broth with chicken and corn.
Garnished with tortilla strips, avocado and jack cheese

Soup of the Day 6
Prepared fresh daily

FLAT BREADS

Tenderloin and Blue 18
Maytag bleu cheese, grilled beef tenderloin and
caramelized onions

Garlic Chicken 10
Balsamic braised onions, roasted red pepper and
fresh mozzarella

Chipotle Shrimp and Feta 15
Pablano peppers and roma tomatoes

FROM THE GARDEN

Classic Caesar 14
Traditional favorite served with your choice of grilled
chicken or beef

Thai Chicken 13
Celery, apples, crispy peanuts, soba noodles and
spicy Thai dressing

Southwestern Crab Cake 17
Baby greens, avocado, tomato, crispy onions and
chipotle remoulade dressing

Crispy Chicken Chop Chop 14
Chopped romaine with grape tomatoes, cucumber,
hearts of palm, croutons and garlic ranch dressing

15 Spice Salmon 15

HANDHELDS

Reuben 12
Tender corned beef, sauerkraut, swiss cheese and
Thousand Island dressing served on grilled marble rye

Blackened Chicken Sandwich 12
Pan seared blackened chicken breast, cheddar, swiss
and avocado aioli served on a toasted Ciabatta roll

Salmon Burger 13
Pan fried salmon burger with peppered cabbage slaw
and avocado aioli served on a toasted bun

El Cubano Pulled Pork 13
Swiss cheese, shaved ham and roasted garlic aioli,
hot pressed on crunchy Cuban bread

«<83ft 0FZt %o"fteed ‘“feaet’<it —‘ef—"fea «f@Hledmarinated beef with daikon radish,

oranges, spiced pecans and cilantro-lime vinaigrette

CLUB SPECIALS

Ancho BBQ Short Ribs 23
Mashed potatoes, seasonal vegetables and Ancho
chili infused BBQ Sauce

Seafood Linguini 22
Shrimp, clams, Chorizo sausage, white wine,
tomato and Italian parsley

Chop House Flat Iron Steak 23
Mashed potatoes, seasonal vegetable and onion pan sauce

Fire Grilled Mahi Mahi 21
Pancetta, lentil ragout and grilled lemon

Southwest Spiced Chicken 18

Mashed potatoes, seasonal vegetable and savory apple sauce

SIDES 3

Club-Made Ranch Potato Chips
Blue Cheese Cole Slaw
Fresh Seasonal Fruit

French Fries
Sweet Potato Fries
Terra Root Chips

Vietnamese Style Tacos 12
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MEMBER FAVORITES

Chinese Chicken Salad 14

Iceberg lettuce, Napa cabbage, shredded chicken,
mandarin oranges, macadamia nuts and Asian vinaigrette

Chavo Chicken Sandwich 13
Seared cilantro-lime chicken breast, bacon, jalapeno jack
cheese and chipotle aioli seared on a toasted Ciabatta roll

The Las Colinas Burger 12
Fire grilled Angus beef served on a bakery fresh bun

with the usual suspects and your choice of one topping

and one side

Prime Rib French Dip 15
Shaved, slow roasted prime rib, bakery fresh roll and
a side of au jus

Twosome Salad 14
Chicken and tuna salad with fruit, mixed greens
and sweet bread

Brent RugglesC.E.C. |
Executive Chef

Juan Garcia
Executive Sous Chef

James Galliher
Service Director

—tr_ Z‘IE,CIub uses only

Trans Fat Free oil and
natural fats in the
cooking of all menu

items

Consuming raw or
undercooked meats,
poultry, seafood,
«StZ70+S " 1%
increase your risk of

food borne illness

Please inform your
server if you or anyone
in your party has food
allergies or special

dietary requirements



