STARTERS

@ Fresh Maine Lobster Cocktail

Maine lobster marinated in a cilantro vinaigrette with
papaya, avocado and crispy tortilla 12

Mini Beef Tenderloin Barbecue Sliders
Crispy onions and pineapple slaw 12

Goat Cheese Salad

Trio of baby greens, blackberries, crusted goat cheese,
bacon and maple sherry vinaigrette 8

Wings Three Ways
Crispy chicken wings with your choice of buffalo, teriyaki or
ranch dipping'sauces 10

# Cream of Poblano Soup

Jack cheese and crispy tortilla strips 5

¥ Tavern Nachos
Crispy corn tortillas, black beans, trio of cheeses, grilled
chicken and beef tenderloin. Served with a side of sour
cream, salsa and guacamole. 10.50

Stonebriar Club Salad

Texas butter bibb lettuce, walnuts, tomatoes, orange
segments, stilton cheese crostini and white
balsamic emulsion 6

ENTREE SALADS
Classic Cobb

Mixed greens with avocado, tomato, egg, crisp bacon, blue
cheese, grilled chicken and your choice of dressing 13

Classic Caesar
Traditional favorite served with your choice of grilled
chicken or beef tenderloin 11

Chinese Chicken

Iceberg lettuce, Napa cabbage, shredded chicken,
mandarin oranges, macadamia nuts and
Asian vinaigrette 10.50

% Barbecue Chicken Chop Chop

Crisp greens, jicama, roasted corn, black beans, tortilla

Greek Salad

Crisp romaine, grilled chicken breast, feta cheese crumbles,
kalamata olives, tomatoes, red onions and herb vinaigrette 13

Filet and Wedge
Iceberg lettuce, tomato, bacon, crispy onion rings, blue cheese
dressing and fire grilled beef tenderloin 14

CLUB SPECIALTIES
Ancho BBQ Short Ribs

Smoked cheddar mashed potatoes, grilled asparagus and ancho
infused BBQ sauce 22

% Green Tea Crusted Salmon
Ginger butter sauce, sweet potato frites and
grilled asparagus 17

Mediterranean Penne Pasta
Sun-dried tomatoes, feta cheese, toasted pine nuts and
basil pesto 16

Stonebriar CFS

Hand breaded beef tenderloin, whipped potatoes, fresh green
beans and sausage pan gravy 16

Fish of the Day

Fresh catch grilled or blackened, pico de gallo or lemon butter
sauce served with jasmine rice and fresh vegetables 17

SANDWICHES

Served with your choice of one side

Lobster BLT

Grilled ciabatta bread layered with lobster salad, applewood
smoked bacon, sliced tomato and lettuce 14

Buffalo Chicken Wrap

Crispy chicken, bacon, lettuce, tomato and blue cheese dressing
all wrapped in a grilled sun-dried tomato tortilla. 11

# California Grilled Chicken

Avocado, bacon, Swiss cheese and herb aioli on a toasted
brioche bun 10

The Briarburger
Fire grilled Angus burger served with lettuce, tomato, onion and
your choice of one topping 9.50

Stonebriar Club Sandwich
Smoked turkey, ham, lettuce; tomato, avocado, red onion aioli
on club made herb toast 10

Texas Cheese Steak Sandwich
Shaved prime rib; grilled onions, mushrooms, peppers and jack
cheese on a‘toasted jalapefio-cheddar hoagie bun 12

MiNnI T Aco STATION

Served with a duo of club-made salsas. Flour tortillas available upon request.

Roasted Beef Tenderloin
Blue cheese crema and caramelized onions 12

Roasted Pulled Pork

Poblano-tomatillo relish 11

BEER

Stella 5.50

Bud Light 3.75
Heineken .3.75
Michelob Ultra~ 3.75

Marinated Chicken Breast
Roasted pepper avocado relish 10

Spiced Grilled Tilapia
Fresh pico de gallo 11

MEMBER T RADITIONS

Friday Night Chef's Prime Rib Table
6:00-9:00pm

Tuesday Night Chef's Tacos Table
5:30-830pm

Sunday Night Chef’s Pasta Table
5:00-8:30pm

@ Gluten Free @ Member Favorite

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.





