
 

 

GRILL ROOM DINNER MENU  
 

 

STARTERS

 

TUNA POKE*        $9.95 

marinated ahi tuna | house pickled ginger | avocado | seaweed salad 

 

¼ lb SEARED JUMBO SEA SCALLOPS*     $9.95 
brown butter sauce| capers 
 
EGG ROLLS         $8.95 
black bean| corn| avocado| chipotle aioli 
 
SHRIMP AND MANGO QUESADILLA     $12.95 

blackened shrimp| mango glaze| cheddar and jack cheeses 
| pico di gallo 
  
HOUSE MADE CHILI       $4.95/$5.95 

diced onion | sour cream | cheddar cheese  

 

HOUSE MADE SOUP OF THE DAY     $3.95/$4.95 

seasonally inspired

FLATBREADS AND PIZZAS 
MARGARITA FLATBREAD   $9.95 

fresh mozzarella| local heirloom tomato| basil| parmesan 
 

TE MEX FLATBREAD*    $11.95  

blackened chicken | avocado | red onion| red peppers| 

cilantro| chipotle ranch 
 

12 inch PIZZA   $11.95  
 

16inch PIZZA     $13.95 

Additional Toppings  $1.00 

basil| tomato| spinach| mushroom| bell pepper| onion| pineapple| 

hot pepper|olive| pepperoni| ham| sausage| chicken| 

anchovy|shrimp $2.95 
 

 

 

SALADS 
 

HEIRLOOM SPINACH SALAD gluten free      $9.95 

strawberries| pistachios| tomato| feta cheese | white 

balsamic vinaigrette  
 

WATERMELON AND ARUGULA SALAD   $9.95 

chilled watermelon| feta cheese| shaved red onion| EVOO| 

balsamic reduction 
 

CHOP HOUSE WEDGE gluten free   $7.95 

chilled baby iceberg| blue cheese crumbles | smoky bacon | 

tomato| creamy blue cheese dressing  
 

CLUB HOUSE CAESAR     $7.95 

tender romaine hearts | olive tapenade & white anchovy crostini | 

marinated tomato 
 

ENTREES 
Add a Small House or Caesar Salad to any Dinner Entrée $3.95 

GRILLED SALMON* gluten free | reduced fat     $21.95 

fennel glaze | roast fingerling potato | watercress salad| saffron vin blanc  
 

LIVER & ONIONS         $17.95 

calves liver | caramelized onion | mashed potato | pan gravy
 

CHICKEN MILANESE         $15.95 

swiss chard salad | tomato | onion | cucumber | white balsamic dressing 
 

MUSHROOM RAVIOLI         $15.95 

baby tomato | arugula | pancetta cream 
 

½ lb PAN SEARED JUMBO SCALLOPS*      $23.95 

truffled polenta | sautéed spinach | parmigiano reggiano | fresh lemon & olive oil 
 

LACQUERED SEABASS*        $25.95 

white rice | green beans | mango habanero sauce 
 

SHRIMP & GRITS*         $19.95 

6 large blacked shrimp | white corn cheddar grits| chorizo | pepper & onion 
 

14oz BONELESS RIBEYE* gluten free      $29.95 

mashed potato| caramelized shallots| sautéed asparagus| demi glas 

add our blue cheese crust for $2 
 

FRIDAY NIGHT ADDITION 
14OZ PRIME RIB*         $27.95    

loaded jumbo baked potato| chef’s vegetable 
 

RARE: very red cool center |MEDIUM RARE: red warm center | MEDIUM: pink center 

MEDIUM WELL: slightly pink center | WELL DONE: no pink 
 
 

Taxes and Gratuity not included - 20% Gratuity will be added to your final check 
A split charge of $5.95 will be applied to split dinners 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness 



Wine List
White Wines By the Glass 
Lange Pinot Gris      12 

Livio Felluga Pinot Grigio    12 

Santa Margherita Pinot Grigio   14 

Charles and Charles Riesling    8 

Rodney Strong Sauvignon Blanc    9 

Peter Yealands Sauvignon Blanc   11 

Kim Crawford Sauvignon Blanc   12                     

Chateau St Jean Chardonnay    9 

Rodney Strong Chalk Hill Chardonnay  11 

Sonoma Cutrer Chardonnay    14 
 

Red Wines By the Glass 
Meiomi Pinot Noir     12 

Hahn SLH Pinot Noir     14 

Banfi Chianti Classico      7 

Trivento Amado Sur Malbec    9 

Rodney Strong Sonoma Merlot   10 

Joel Gott Cabernet      12 

Justin Cabernet      14 

Rodney Strong Knight’sValley Cabernet   15 

Terra D’Oro Red Zinfandel    11 

 

Summer Wine Sale 
Bubbly        Original Price  Sale Price 
Piper Heidsieck Champagne Splits     27          18 
Villa Sandi Prosecco      39          24 

Gruet Brut Rose, New Mexico      42          28 
 

Pinot Grigio  
Zenato Pinot Grigio, Alto-adige, Italy    34          18 
Joel Gott Pinot Gris, Willamette Valley, Oregon     39          22 
Elena Walsh DOC, Alto-adige, Italy    48          34 
 

Sauvignon Blanc 
White Cliff Marlborough, NZ     32          18  
13 Celsius, Vin Prive Marlborough, NZ    32          18  
Haras Sauvignon Blanc, Maipo Valley, Chile   30          20 
Long Meadow Ranch, Rutherford, Napa Valley  42          30 
 

Chardonnay 
Landmark, Sonoma County, CA     48          26 

Matchbook The “Arsonist”, CA     46          30 
The Calling, Russian River Valley, Dutton Ranch  56         44 
 

Pinot Noir  
Sacred Hill, Marlbourough, New Zealand   40          26 
Wente, Keliz Creek, Arroyo Seco, Monterrey   44          32 
La Crema Pinot Noir, Sonoma Coast, CA    48          34 
 

Other Reds 
Nozzole Chianti, Italy      42          28  
Burgess Merlot, Howell Mt., Napa     45                 28 
 

Cabernet Sauvignon  
Consentino “The Cab”, Lodi, CA     40                 20 
Marques Casa Concha, Maipo Valley, Chile   45          29 
Beringer Knights Valley Cabernet, Sonoma County  56          32 
Quantum  Red Blend, Napa Valey    68         40  

 

Cocktails 
Palmira Cosmopolitan 

Ketel one Vodka, Cointreau and just a splash of cranberry juice 

Served straight up with a twist of lemon 
 

The Dirty Goose 

Grey Goose Vodka, stirred, with olive juice and hand 

stuffed gourmet blue cheese olives, Served straight up 
 

Gentleman’s Manhattan 

Crown Royal Canadian Blend Whiskey, Sweet Vermouth and just a hint of bitters 

Served straight up or on the rocks with a cherry 
 

Perfect Margarita- also available skinny 

Patron Silver Tequila, with Grand Marnier, and house made sweet and sour 

Served on the rocks with a salted rim and slice of lime 


