
GF - Gluten Free. 18% service charge added to parties of six or more. The Clubhouse Restaurant & Bar is available for banquets, weddings, or other special occasions.
*Meats or eggs that are under-cooked to your specification may increase your risk of food-borne illness, especially if you have certain medical conditions.

Appetizers
*Kalbi Style Tenderloin Bits

Pan seared, sweet soy, frizzled vegetables $11.50

Grilled Pita Points with Hummus
with marinated olives & olive oil $9.50

Crispy Cauliflower  (GF)
Lemon tahini, toasted almonds and raisins $8.50

*Steamed Clams  (GF)
Spanish chorizo, paprika, garbanzo beans and grilled bread $13

Basket of Fries
Sidewinder beer battered French fries $5.50
Sweet Potato $6.50  Garlic-Parmesan $6.75

Chicken Wings  (GF)
Tamarind BBQ, Garlic and Parmesan or Salt & Pepper

6 Wings $8.50  12 Wings $15

*Nachos Al Pastor
Beer and Pepperjack queso, cilantro, scallion, cojita cheese,

black beans, tomatillo salsa $11
Grilled Prawns $5 Seasoned Beef $4  Grilled Chicken $4.50

Fried Cheese & Tomato Spread
Deep fried cheese curds $8

Tower of Onion Rings
Beer battered with barbecue mayonnaise & ranch $8.50

Grilled Focaccia Board
Aged vinegar & extra virgin oil dip, marinated olives $6

Garden Fresh Salads
*Caesar Salad  (GF on request)

Bread crumb croutons, Reggiano cheese, balsamic Caesar
dressing $10

Add grilled or blackened chicken breast $4.50
Add jumbo prawns $5  Half size $7
Add grilled or blackend salmon $9

*Chop Salad
Romaine hearts, tomato, salami, vinegar onions, cucumber,

smoked mozzarella, herb bread crumbs, garbanzo beans and
balsamic dressing $14

Half Size $10

*Greek Salad with Prawns  (GF)
Organic field greens, cucumbers, kalamata olives, sliced red

onion, pine nuts, feta cheese, pita points, grilled prawns, lemon
oregano dressing $15

*Field Berry Salad
Fresh berries, feta cheese, sunflower seeds, arugula, focaccia crisps

with oil & vinegar   $12   Half Size   $10

*Cobb Salad  (GF)
Romaine lettuce, bacon, tomatoes, hard-boiled egg, grilled

chicken breast and bleu cheese crumbles, tossed with our Italian
dressing   $14   Half Size   $10

*Roasted Beet & Arugula Salad  (GF)
Goat cheese, Washington hazelnuts, crushed citrus and hazelnut

dressing $10

*Mixed Green Salad  (GF)
Organic field greens with romaine lettuce, sourdough croutons,
tomato wedge and your choice of dressing.  Request this item

to be served gluten free   $10   Half Size   $7

*Candied Walnut Salad  (GF)
Red grapes, bleu cheese crumbles, toasted walnuts, balsamic

vinaigrette   $11.50  Half Size   $8

Sandwiches
Your choice of sidewinder beer battered French fries, tater tots,

coleslaw, cup of fruit, or side salad. Sweet Potato fries or
Garlic-Parmesan fries, add $1.25.

Reuben Ciabatta Sandwich
Sliced corned beef, sauerkraut, melted Swiss cheese, Russian

dressing, on rustic ciabatta roll $12.50

*Focaccia Clubhouse Sandwich
Fresh roasted turkey, brie cheese, avocado, basil mayonnaise,

bacon crumbs $12.50

Grilled Tomato and Cheese Grinder
Beechers flagship cheddar cheese, fried cheese curds, slow

roasted tomato, on ciabatta roll $11

French Dip
Thinly sliced roast beef on a mini French loaf, with au jus

dipping sauce $11.50
Add cheddar, Swiss, or pepper jack cheese $1

Add sautéed mushrooms $1.25

*Buttermilk Fried Chicken Sandwich
Mashed potato butter, lettuce, tomato, onion, pickle, on a brioche

bun $12.50

Monte Cristo
Smoked ham, turkey, Swiss cheese, on grilled egg bread with

raspberry freezer jam $13

*Chicken Adobo Sandwich
Chipotle grilled chicken, fresh radish, hot chilies, grilled pineapple,

spicy mayonnaise, on ciabatta bread $12.50

*Prawn Po Boy
Crispy prawns, mini baguette, celery slaw, dill pickle, Cajun

mayonnaise $13

Flat Bread
Pepperoni

Sliced pepperoni, tomato sauce, five cheese blend  $13
Make it gluten free  $1

Vegetarian
Sliced red onions, mushrooms, olives, toasted tomato, grilled

zucchini, arugula, five cheese blend $13

*BBQ Chicken
House BBQ sauce, grilled chicken, smoked mozzarella cheese

$14

Soup & Chowder
Soup of the Day
Bowl $7 | Cup $4.25

Clubhouse Clam Chowder Bowl
Bowl $7.50 | Cup $4.50

Corona Chili Bowl
Bowl $10 | Cup $5.25

Match em' up Lunch
Combo

Available Monday-Friday 11-2
Choose one of our selected favorites below and match

it up with your choice of soup, salad, tater tots, French fries,
coleslaw or fruit.

1/2 Caesar Salad with Grilled or Blackened Chicken
Half Monte Cristo Sandwich
Half Sandwich of the Day
Half Order Pacific Cod $11



Clubhouse Specialties
Fettuccine Carbonara

Thick cut bacon, English peas, fresh cream, thyme, shaved
Parmesan reggiano $14

Add grilled or blackened chicken $4.50

*Beef Tenderloin Tips with Wide Egg Noodles
Tenderloin tips with mushrooms, minced red onions, Merlot

wine, brown sauce, and sour cream.  Served on a bed of buttered
egg noodles $17.50

Rigatoni a la Greque  (GF)
Rigatoni pasta sauteed with arugula, capers, sun-dried

tomatoes, kalamata olives, sliced red onions and feta cheese
$14

Mac & Cheese
Three-cheese Beecher's jack, cheddar, and Parmesan bread crumb

crust $14
Smokey - with thick cut bacon and smoked mozzarella $17

Grilled Prawn and Tomato - white cheddar sauce, oven dried
tomato, crumbled feta $18

*Bistro Steak
Top sirloin cut with French fries, herb butter, peppercorn sauce $19

Mascarpone Risotto  (GF)
Foraged mushrooms, oven dried tomato, pine nuts, and arugula

$16

*Al Pastor
Char grilled prawns or chicken served with Spanish rice, seasoned

black beans, grilled pineapple tomatillo salsa, fresh warm
tortillas $15

Smoked Salmon and Penne Pasta
Hot smoked kippered salmon, grilled garden vegetables, Italian

olives and fresh cream $17

*Seafood Cioppino  (GF on request)
Tomato and fennel broth with roasted clams, Pacific salmon,

prawns, whitefish with grilled house focaccia $17

Burgers
Your choice of sidewinder beer battered French fries, tater tots,

coleslaw, cup of fruit, or side salad. Sweet Potato fries or
Garlic-Parmesan fries, add $1.25.

*Smash Burger
6 oz. burger patty made of 30% beef brisket, 70% ground

chuck, charbroiled with cheddar cheese, bacon, lettuce,
special sauce, on a brioche bun $13.50

*BBQ Burger
Pepper jack cheese, homemade bbq sauce, bacon, on a

brioche bun $13.50

*Fish Burger
Beer battered Pacific cod, celery slaw, tartar sauce, on a soft

brioche bun $13.50

*Kicken' Burger
Charbroiled burger patty, chilies, grilled onions, cheddar

cheese, smoked bacon, spicy mayonnaise. $13.50

*All American Burger
6 oz. burger patty, charbroiled with lettuce, tomato, pickle,

on a brioche bun $11.50
Add cheese $1 Add bacon $1.50 Add grilled onions $0.75

Add grilled mushrooms $0.75

Mini Yum!
Our mini desserts are perfectly portioned to give you a few bites

of sweet without all the guilt!

Mini Vanilla Brûlée  (GF) $2

Mini Seasonal Brûlée  (GF) $2

Whipped Cream Sundae  (GF)
Strawberry, Caramel or Chocolate $2.25

*Fudge Chocolate Brownie Bites
fresh field berries or caramel $3

Mini Cookies
Two freshly baked chocolate chip cookies $2.25

Ask your server for today's full-sized
desserts and brûlée! 

Did You Know?
We are available for banquets, weddings, and other special

occasions up to 350 guests!

Join our Birthday Club!
Receive a free entrée on your birthday and your party guests will
enjoy a discounted meal as well. Visit www.clubhousemw.com to

sign up!

Join Our E-Club!
Join our e-club to receive current restaurant events, as well as
special e-club member offers. Visit www.clubhousemw.com to

sign up!

Favorite Cocktails
Blueberry Martini

Blueberry vodka, triple sec, sweet and sour, sugared rim
served straight up $9

Lemon Drop Martini
Absolute vodka, triple sec, sweet and sour, fresh lemon

juice, sugared rim served straight up $9

Mai Tai
White Rum, dark Rum, orange Curaçao, Myers Rum, orange

juice, pineapple juice, sweet and sour, grenadine $8

Long Island Iced Tea
Gin, vodka, rum, triple sec, sweet and sour, Pepsi $8

Ultimate Margarita
Jose Cuervo, Grand Marnier, triple sec, sweet and sour,

blended or on the rocks $8

Moscow Mule
Tito's Vodka, ginger beer, fresh lime juice $8.50

Bloody Mary
Vodka, tomato juice, Demitri's, lime, pickled beans, olives $7

White Russian
Vodka, Kahlua, heavy cream, on the rocks $7.50

Maker's Mark Old Fashioned
Maker's Mark, club soda, sugar, orange, maraschino cherry

$8.50

*Wild Alaskan Sockeye Salmon (GF)
Pan seared with foraged mushrooms, bacon, shallots, arugula

and lemon butter pan sauce $19.50

Chicken & Waffles
Buttermilk fried chicken, golden Belgian malted waffle, real

maple syrup and sidewinder French fries $15

*9 oz. Petite New York Steak  (GF)
Brown butter roasted potatoes, garden squashes and pan jus

$28

Pacific Cod and Chips
Rice flour beer batter, celery slaw, caper tartar sauce, grilled lemon

$13

GF - Gluten Free.18% service charge added to parties of six or more. The Clubhouse Restaurant & Bar is available for banquets, weddings, or other special occasions.
*Meats or eggs that are under-cooked to your specification may increase your risk of food-borne illness, especially if you have certain medical conditions.


