
Soups 

 
 
 
 

 

 

 

French Onion Soup gruyére crouton gratinée                                
 

Maine Lobster Bisque  chef specialty                                   

Crispy Calamari  marinara, cherry peppers, garlic aioli                                        
 

Lump Crab Cakes   creole remoulade, tequila-lime slaw                         
 

Shrimp Cocktail chilled jumbo shrimp, horseradish sauce  gf                            
 

Fire & Ice Tuna Tartare  yellow fin tuna, crushed avocado, mango ginger coconut emulsion gf         

gf: gluten free 

Appetizers 

Baby Red Kale    quinoa, sweet potatoes, dried cranberries, pistachios, passion fruit vinaigrette 
                      
Crab Citrus         jumbo lump crabmeat, citrus slices, honey, avocado and mint                           
 

Chopped       romaine, tomatoes, cucumbers, carrot, chickpeas, feta,  
   hearts of palm, beets, artichoke, scallion, basil vinaigrette                            
 

Seafood Cobb  shrimp, fresh lump crab, romaine, avocado, blue cheese, egg,           
   bacon, corn, cherry tomato, red onion, blue cheese dressing                      
                              

Salmon Paillard  arugula, fennel, roasted tomato, frisée, pesto lemon thyme dressing                
 

Seared Yellow Fin      sesame crusted rare tuna, ginger wasabi, seaweed salad          
 

Sabi-Salmon Waldorf grilled salmon, boston lettuce, apple, celery, grapes, cashews, 
   lemon honey wasabi dressing                         
 

Salads 

thoroughly cooking meats, poultry, seafood, shellfish, or eggs  
reduces the risk of foodborne illness. 

Here is a  scaled version of our GWC Menu.                                      
Visit the Clubhouse for our complete menu and Chef Specials. 

      Pasta                                                     
    
Choices:   Penne, Spaghetti, Linguine, Orecchiette       
       Sauces:  Marinara, A la Vodka, Garlic Aioli, Clam Sauce (red or white)  

 
 

Frutti di Mare  lobster, mussels, shrimp, scallops, tomato basil sauce 
    served over a bed of linguine, garlic crostini            
      



  
 
 
 
 
 

 
 
 

 
 
 
 
 
 

 
 

 
 
 

 
 

Margherita   tomato sauce, mozzarella, grape tomatoes, basil                     
 

Quattro Formaggi  taleggio, fontina, mozzarella, goat cheese             
 

Zola Pie   sweet italian sausage, gorgonzola, mushroom                         
 

Chef’s Pick          pepperoni, jalapeno, caramelized onions, mozzarella, tomato sauce               
 

Pizza  

Clubhouse Burger   Choice of 8oz. Black Angus, Turkey Burger, or Veggie Burger.           

   served with a small side salad, french fries, and your choice of english                         
   muffin or brioche bun; dressed with lettuce, tomato, onion and pickle. 
   Available over mixed greens or caesar, instead of bread and fries.                

             

Guac Burger   guacamole, jalapeno jack cheese, side salad and fries 
 

Blue Bacon Burger   maytag blue, gruyére, caramelized onions, applewood bacon, side salad and fries 

Burgers 

      Poultry                                                                            
Chicken Parmesan or Francese           
 

Free Range Half Chicken organic chicken, pan roasted with fresh herb and lemon 
 
 

      Seafood                                                  
     
Organic Salmon   sautéed, grilled, broiled, or blackened, lemon white wine sauce   
  

Market Catch of the Day   
 

Filet of Sole Francese                        
                               
 

     Certified Angus Beef                                             
NY Strip Steak, 8 oz.  grilled or blackened, sautéed onions, mushrooms, red wine demi    
Filet Mignon, 8 oz.             
NY Strip Steak, 14 oz.             
Ribeye, 18 oz.    
     
 

 


