Appetizers

BUFFALO WINGS

Baked in our homemade sauce served with Ranch
dressing

CHICKEN QUESADILLA

Made with freshly grated cheddar and mozzarella
cheese and a fresh salsa

Add sour cream $0.50
Add grilled steak or shrimp $4.99

CHIPS & SALSA
Family recipe and freshly cooked tortilla chips

Add homemade fresh Guacamole $4.00

SALMON CAKES

Homemade salmon cakes pan-fried served with
fresh honey mustard sauce

MACARONI & CHEESE

Home made Cheddar cheese sauce served with
macaroni pasta and baked with crispy bread
crumbs

POTSTICKERS & SPRINGROLLS .... $9.99

Chicken potstickers and veggie springrolls served
with a ginger Chinese sauce

19 LOADED NACHOS

Seasoned chicken, pico de gallo, tomatoes, pickled
jalapenos, lettuce, beans and cheese

CLASSIC COBB SALAD

A blend of iceberg and romaine lettuce topped with
grilled chicken breast, blue cheese, applewood
smoked bacon , avocado, fresh roma

tormatoes, green onions and chopped hard-boiled
egg with your choice of dressing

CHINESE CHICKEN SALAD $13.99

Napa cabbage tossed with diced grilled chicken,
mandarin oranges, toasted peanuts, green onions,
crispy wontons in a sweet chili ginger dressing

BLACKENED SALMON SALAD..... $16.99

Fresh atlantic salmon seared with cajun spices,
organic greens, sliced cucumbers, tomatoes, old
world vinaigrette

BLUE CHEESE, WALNUT AND

GREEN APPLE SALAD

Green leaf and romaine lettuce tossed with crisp
granny smith apples, walnuts, dried cranberries

and crumbled blue cheese
Add grilled chicken $4.99 or grilled shrimp $6.99

CHICKEN, MANGO & AVOCADO

Mixed greens, fresh pineapple, tomatoes, cucumber,
red onions, crispy wontons and almonds tossed
with vinaigrette

BEET AND GOAT CHEESE
ARUGULA SALAD

Arugula tossed with roasted beets, goat cheese,
cranberries and walnuts in a honey vinaigrette

SANTAFE SALAD

Grilled chicken, fresh corn, black beans, cheese, tor-
tilla strips, pico de gallo and mixed greens with a
chipotle ranch dressing

TOMATO BASIL SOUP OR

SOUPS |

CHEF'S DAILY CREATION OF SOUP

Pasta & Pizza

MEAT LASAGNA

Ricotta, ground meat, mozzarella and parmesan
layered & baked between house made sheets of
fresh pasta

SHRIMP SCAMPI ALFREDO $16.99

Grilled Shrimp tossed with fettucine pasta, basil,
tomatoes and homemade Alfredo sauce

FETTUCCINE PRIMAVERA

Broccoli, mushrooms, zucchini, squash, carrots,
fettuccine pasta sauteed in a freshly made Alfredo saucg
Add Chicken ($4.99), Add Shrimp ($6.99)

PASTA LAGUNA WOODS

ANGEL HAIR POMODORO

Roma tomatoes, basil, extra virgin olive oil and roasted
garlic sautéed in pinot grigio tossed over angel hair
pasta

Add Shrimp ($6.99), Chicken ($4.99), Meatballs ($3.99)

Italian sausage, meatballs, onions, mushrooms
tossed in a blush sauce over penne pasta

CHEESE PIZZA

“Build Your Own” Toppings $1.00 Vegetables
$2.00/Meats

- Bell peppers

- Onions

- Basil

- BBQ Chicken

- Sundried Tomatoes

Expect additional preparation time

- Sausage

- Pepperoni
-Ham

- Mushrooms
- Olives

20% GRATUITY WILL BE ADDED FOR 5 OR MORE GUESTS




Seafood Favorites

SAND DABS MEUNIERE

Add soup or house salad $3.99

Delicate sand dabs rolled lightly in flour and sautéed with three citrus capers buerre blanc sauce

GRILLED SALMON

Fresh salmon grilled and served with fresh vegetables and jasmine rice

FISH AND CHIPS

Golden breaded Cod fish, cole slaw, tartar sauce served with a side golden french fries

PARMESAN CRUSTED WILD COD

Parmesan crusted white fish sautéed and served with lemon butter sauce

19 FISH TACO PLATE

Three breaded white fish, cabbage and salsa in soft corn tortillas served with rice and beans

Classic Entrees

CHICKEN AND MUSHROOM CREPES

Add soup or house salad $3.99

Chicken breast and sliced mushroom sautéed then wrapped in a crepes and finished in a rich Madeira cream

sauce

CHICKEN CORDON BLEU

Chicken breast wrapped around cheese and ham breaded then baked and served with mushroom bordelaise

sauce

FILET MIGNON

Our most tender steak grilled to your liking and served with potatoes and vegetable

MEATLOAF

Homemade Meatloaf bacon wrapped and topped with our famous gravy.

GREEK GYRO PLATE

Thin beef and lamb slices served with golden french fries, cucumber, tomatoes and pita bread with a side of

Tzatziki sauce.

EGGPLANT PARMEGIANA

Classic eggplant parmigiana served with a side of fettuccine alfredo (substitute chicken add $1.99)

Burgers and Sandwiches

CLUBHOUSE BURGER

Angus ground beef seared to perfection served on
fresh baked bun, thousand island dressing, lettuce
tomatoes, red onions and cheddar cheese

19 BURGER

% pound Angus beef grilled and topped with car-
melized onions, blue cheese crumbles and balsamic
port reduction

MUSHROOM - SWISS BURGER ... $11.99

Smothered with sautéed mushrooms, melted swiss
cheese, lettuce, tomatoes, red onions and mayo

HAWAIIAN FISH BURGER $12.99

Crusted fresh white fish, pineapple, lettuce, tomato,

homemade ginger - aioli on a toasted bun

TUNA ORPATTY MELT

Classic tuna or patty melt served on fresh baked
sourdough bread

Add soup or house salad $3.99

ALBACORE TUNA WRAP

Home made tuna salad with sundried tomatoes
wrapped in freshly made spinach tortilla

GRILLED PASTRAMI REUBEN $13.99

Grilled pastrami, swiss cheese and cole slaw,
Russian style dressing on rye bread

CRISPY CHICKEN SANDWICH $11.99

White meat, Chipotle aioli, lettuce, tomatoes,
provolone cheese on brioche bun

BLAT - OUR TWIST ON CLASSIC ... $11.99

Applewood smoked bacon, lettuce, avocado and
tomatoes with pesto-mayo on toasted fresh baked
bread (Make it Club Sandwich $2.99)

HALF SANDWICH
(TUNA, TURKEY, HAM)

Served only with your choice of soup

Served with your choice of french fries, potato salad, coleslaw
or homemade potato chips

SIDES FRENCH FRIES ... $4.99

SWEET POTATO FRIES ... $5.50
CHILI CHEESE FRIES $6.99 ONIONRINGS.... $5.99 FRUITBOWL ...$4.99

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




