
APPETIZERS

CHEF-CRAFTED SALADS

MENU 5155 MCCORMICK WOODS DR SW
PORT ORCHARD, WA 98367

H U M M U S  10
carrot sticks, celery sticks, cucumber, 
grilled pita

V E G E TA B L E  S P R I N G  R O L L S  9
sesame sake dipping sauce

F R I E D  C A L A M A R I  11
Lemon aioli, chili ketchup, chives

C L A S S I C  C A E S A R
STARTER 7
ENTRÉE 10
house-made dressing, shaved 
parmigiano-reggiano, croutons 
• add blackened or grilled chicken +5
• add grilled shrimp +5
• add grilled pacific salmon +8

C L U B H O U S E  7
young mixed greens, cucumber, cherry 
�tomatoes, olives, red onion, croutons 
�with choice of dressing

B E E R  B R A I S E D  B E E F� 
B R I S K E T  N AC H O S  1 5
black beans, pico de gallo, sour cream, 
guacamole, scallions

C H I C K E N  W I N G S  1 5
clubhouse buffalo sauce, rye whiskey 
barbeque, sake and sesame, or sweet 
chili

W E D G E  7
crisp iceberg lettuce, cherry tomatoes, 
smoked bacon, blue cheese with 
creamy herb dressing

C O B B  14
roasted turkey, crisp romaine lettuce, 
cherry tomatoes, hard-boiled egg, 
smoked bacon, blue cheese, avocado, 
lemon-thyme vinaigrette

T H A I  S H R I M P  1 5
mixed greens, pickled vegetables, rice 
noodles, cilantro, thai vinaigrette

K A R L’ S  B AC O N  C H I L I 
C H E E S E  F R I E S  1 2
beef chili, cheddar cheese, sour 
cream, chopped chives

B A S K E T  O F  F R I E S  7
sidewinder fries, sweet potato fries, 
garlic �and parmesan fries, or tater tots

G R E E N  A P P L E  WA L N U T  14
mixed greens, candied walnuts, apple 
wood smoked bacon, cherry tomatoes, 
apple cider vinaigrette

S E S A M E  C H I C K E N  1 5
romaine and napa cabbage, toasted 
almonds, cilantro, carrots, celery, 
crispy wontons, toasted sesame 
dressing

LUNCH COMBO SOUP

MATCH
‘EM UP

MONDAY–FRIDAY | 11 A M –2P M | $11
Choose one of our favorites and match it up with 
your choice of soup, salad, tater tots, french fries, 
coleslaw, or fruit.

C L U B H O U S E  C L A M  C H O W D E R
Cup 5 | Bowl 8

S O U P  O F  T H E  D AY 
Cup 4 | Bowl 7

B E E F  C H I L I 
�Cup 5 | Bowl 8

B R E A D B O A R D  5

H O T  S O U R D O U G H  R O L L  2

H A L F  C A E S A R  S A L A D
with grilled or blackened chicken

H A L F  M O N T E  C R I S T O 
S A N DW I C H

H A L F  S A N DW I C H  O F  T H E  DAY

H A L F  O R D E R  PAC I F I C  C O D



PASTA

ENTRÉES

BURGERS & SANDWICHES

BL ACKENED CHICKEN 
RIGATONI 15
roasted garlic cream sauce, 
parmigiano-reggiano, basil

S E A F O O D  C I O P P I N O  17
angel hair pasta, pacific salmon, 
shrimp, white fish, tomato herb broth, 
grilled sourdough 

C L U B H O U S E  B U R G E R  14*
ground brisket and chuck, garlic 
aioli, dijon, choice of cheese, lettuce, 
tomato, onion, pickle, toasted brioche 
bun 

P R I M E  R I B  F R E N C H  D I P  1 3*
Sourdough baguette, pan jus
• add cheese, mushrooms, or grilled 
   onions

M I S O  G L A Z E D  S A L M O N*  2 3
pineapple brown rice, baby bok choy, 
shiitake mushrooms, pineapple salsa

PAC I F I C  C O D  F I S H  &  C H I P S
1 3
Washington ale batter with house 
tartar sauce

B E E F  T E N D E R L O I N  T I P S  A N D 
E G G  N O O D L E S  1 8*
Mushrooms, minced red onions, 
Merlot wine, brown sauce, and sour 
cream on a bed of buttered egg 
noodles 

R Y E  W H I S K E Y  B U R G E R  1 5*
ground brisket and chuck, apple wood 
smoked bacon, garlic aioli, crispy 
onion straws, rye whiskey barbeque 
sauce, on a toasted brioche bun 

C L U B H O U S E  S A N D W I C H  14
roasted turkey breast, herb aioli, 
smoked bacon, swiss cheese, lettuce, 
and tomato on toasted sourdough

Choice of fries, sweet potato fries, coleslaw, tater tots, fruit, or side salad. 
Black bean patty and gluten free bread are available for substitution.   

Gluten free pasta available.

*Meats or eggs that are undercooked to your specification may increase your risk of foodborne illness, especially if 
you have certain medical conditions. 18% service charge added to parties of six or more.

M AC  &  C H E E S E  1 2
Cheddar cheese with fresh herb bread 
crumbs 
• add thick-cut apple wood smoked   
    bacon +4
• add beer braised beef brisket +5

R I G AT O N I  B O L O G N E S E  17
slow cooked beef, tomato basil sauce, 
cream, parmigiano-reggiano, basil 

PA S T R A M I  R E U B E N  1 3
clubhouse russian dressing, 
sauerkraut, and swiss� cheese on 
toasted rye

T U N A  S A L A D  C R O I S S A N T  1 3
lettuce, tomato, herb aioli

M O N T E  C R I S T O  1 3
smoked ham, roasted turkey, and 
swiss cheese on egg bread with 
raspberry jam 

S E S A M E  B R A I S E D  C A B B AG E
1 5
brown rice, grilled squash, peanut 
sauce, and basil
• add shrimp +5
• add grilled sesame chicken +5

GRILLED BEEF TENDERLOIN 26*
red pepper risotto, cognac mushroom 
sauce, seasonal vegetable

SHRIMP & SCALLOP RISOT TO
24*
roasted red peppers, basil oil, fresh herbs
• add blackened chicken +5
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