
SPECIALTY COCKTAILS
Bombay Sapphire
Martini 8.75

ABSOLUT Peppar Bloody
Mary 6.50

Ketel One Seabreeze 6.75

Stoli Razberi
Cosmopolitan 7.50

Grand Marnier
Margarita 10

Firefly Palmer 7

WINE BY THE GLASS
Woodbridge by Robert
Mondavi Chardonnay
California 6

Korbel Sparkling
California 6

Chateau Ste. Michelle
Riesling
Columbia Valley 9

Robert Mondavi Private
Selection Pinot Noir
California 6

Beringer Founder's
Estate Merlot
California 9

DOMESTIC BEER
Bud Light, Budweiser, Coors Light,
Michelob Ultra, Miller Lite, O'Doul's

PREMIUM BEER
Blue Moon, Corona, Corona Light, Sam
Adams, Stella Artois

NON-‐ALCOHOLIC
BEVERAGES

San Pellegrino
Sparkling water, 1 litre 3.75

IBC Root Beer
Old fashioned root beer 2.25

STARTERS
Wings Three Ways
Crispy chicken wings with your choice of buffalo, teriyaki or
ranch dipping sauces 9.50

Salt & Pepper Shrimp
Crispy green onions and sweet chili aioli 13.75

Chicken and Steak Quesadillas
Fire grilled steak and chicken, jack cheese, onions, peppers
and bacon. Served with sour cream and salsa. 8.50

Buffalo Shrimp
Crispy rock shrimp served with a side of ranch 
dipping sauce 10.50

Classic Chicken Tenders
Crispy buttermilk chicken tenders with home style fries 
and ranch dipping sauce 8.50

Diamond Run Crab Cake
Pan seared lump crab cake with a roasted red
pepper chipotle aioli 9

Pesto & Prosciutto Flatbread
Classic Italian !atbread baked with prosciutto ham, basil
pesto, fresh mozzarella and balsamic glaze 8.50

ENTRÉE SALADS
Chop House
Crisp romaine, tomatoes, cheddar cheese, applewood 
bacon, "re grilled beef tenderloin, crispy potatoes and
honey mustard dressing 14.75

Blackened Salmon
Baby spinach, heirloom tomatoes, mandarin oranges,
almonds, crispy onions and sesame dressing 13.75

Classic Caesar
Traditional favorite served with your choice of grilled
chicken or beef tenderloin 12.50

Classic Cobb
Mixed greens with avocado, tomato, egg, crisp bacon, blue
cheese, grilled chicken and your choice of dressing 13.75

MEMBER TRADITIONS

Member Favorite Features
Tuesdays, 5-9pm

2 for $25 Wednesdays, 5-9pm
Choose from a special menu created each week

Taste of Italy
Chef driven action station Thursdays, 5-9pm

Member Favorite Signature Item

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



CLUB SPECIALTIES
Pan Seared New York Strip
Stacked potatoes, roasted tomato and grilled asparagus 34

Filet Mignon
Grilled to your desired temperature 33

Sesame Crusted Ahi Tuna
Asian slaw, crispy rice paper and hoisin sauce 23

Veal Milanese
Crispy pan fried veal medallions served over a parmesan
herb salad with sun-dried tomato ragout 21

Mediterranean Penne Pasta
Sun-dried tomatoes, feta cheese, toasted pine nuts
and basil pesto 15.75

Romesco Clams
Little neck clams sautéed with white wine, diced tomatoes,
romesco sauce and tossed with linguine pasta 17.50

SANDWICHES
Served with your choice of one side

Grilled Chicken Sandwich
Provolone cheese and applewood bacon 12.50

Northwest Steak & Cheese Sandwich
Shaved prime rib, wild mushrooms, caramelized onions and
blue cheese all served on a hoagie roll 13.75

Reuben Sandwich
Tender corned beef, sauerkraut, Swiss cheese and thousand
island dressing all served on grilled marble rye 10.50

Diamond Run Cod Sandwich
Served on a toasted Mancini Kaiser roll with your choice of
preparation; blackened, broiled or fried  12

Classic Burger
Fire grilled Angus burger served with lettuce, tomato, onion
and your choice of one topping 10.50

SIDES
Coleslaw 2.75

French Fries 2.75

Sweet Potato Fries 2.75

Seasonal Fresh Vegetable 2.75

Diamond Run House Salad 3

CHEF BOB'S
FAVORITES

Stuffed Banana Peppers
Wrapped in Pizza Dough
Fresh banana peppers !lled with ground
pork, sausage and veal. Wrapped in club-
made pizza dough and !nished with
marinara and asiago cheese 8

Chicken Primavera
Grilled chicken breast with broccoli,
artichoke hearts, mushrooms, red onions and
tomatoes tossed in a white wine garlic sauce
served over angel hair pasta 17

Diamond Run Crab Cakes
Pan seared lump crab cakes !nish with red
pepper aioli 22

HEART HEALTHY

Whole Wheat Pasta
Seared sea scallops, lump crab, wilted
spinach, sun-dried tomato and toasted
pine nuts 21
(438 / 3.3 / 42.4)

Deconstructed Blackened
Cod Tacos
Spicy slaw and Creole salsa 16.75
(330 / .4 / 48.2)

DESSERT
Diamond Run Cookie Sundae
House-made cookie with Ghirardelli
chocolate chips 6

Classic Cheesecake
Traditional NY style cheesecake with graham
cracker crust 6

Chocolate Decadence Cake
Layers of rich chocolate cake, chocolate
mousse and silky ganache 6

Diamond Run Culinary Staff

For your convenience, the Club will add a 20% service
charge to your food and beverage purchase. There is no
need for individual gratuities.

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,
shell!sh or eggs may increase your risk of foodborne
illness.


