LUNCH

SPRING LAKE COUNTRY CLUB

Appetizers

Sandwiches

AHI TUNA BITES $18

Ahi Tuna seared with sesame seeds served

on homemade Verde sauce
BUFFALO CHICKEN BITES $16

Diced, hand-battered and seasoned chicken
tossed in house buffalo. Topped with crumbled
bacon, blue cheese crumbles, and chives.
Drizzled with house made ranch

CRAB CAKES $18

Made with green onion, red pepper, and panko

mix with a dollop of homemade Remoulade

sauce

CLASSIC POTATO SKINS  &12
Buffalo $14 | BBQ$14

Five crispy potato skins with diced fried chicken,
cheese,crumbled bacon, and sour cream

SLCC WINGS 6/S100R12/$16

Meaty chicken wings and drummies fried to
perfection and tossed in your choice of sauce

or dry rub
Sauces: Lemon Pepper, House DryRub,

Buffalo, Pineapple BBQ, Garlic Parmesan,
Salt & Pepper, Chef Justin’s Homemade
Jalapeno Cilantro, SixAlarm @&

Salads

ADD CHICKEN $4 | ADD SHRIMP $7 | ADD SALMON $8

CLASSIC CAESAR SALAD S10

Romaine lettuce and parmesan cheese, tossed
in Caesar dressing and topped with croutons

SLCC HOUSE SALAD S10

Green leaf and romaine mixture, shaved

carrots, cucumbers, tomatoes, and cheese

topped with croutons. Served with homemade

$12

tomatoes, crumbled bacon, red onion, and
blue cheese crumbles. Served with creamy
blue cheese dressing

BRUSSEL CAESAR SALAD S12

Romaine lettuce, flash-fried brussels sprouts,
and parmesan cheese tossed in house made

house dressin
WEDGE SALAD
A wedge of iceberg lettuce topped with

Caesar dressing and topped with croutons

CHARRED CAESAR SALAD $12

Heirloom romaine lightly oiled, and seasoned.
Charred to a crisp perfection on the grill and
topped with parmesan cheese and creamy
house made Caesar dressing and croutons

Sandwiches are served with one side
(soup or salad upcharge of $2)

SLCC SMASHER

$18
Two 4 oz smash burger patties, shaved

onions, Smasher sauce and American cheese
served on a buttery, toasted brioche bun

SLCC CHICKEN SANDWICH

Fried or grilled, lettuce, fomato, onion,
Comeback sauce, served on a buttery,
toasted brioche bun

TENDERLOIN

Fried or grilled, hand-cut and tenderized,
served on a buttery, toasted brioche bun

SLCC NIGHT CLUB

Ham, salami, turkey, pepper relish, banana

Si4

$S14

$S18

peppers, oil and vinegar served on house
French bread

FLOPSHOT FISH SANDWICH

8 oz whitefish filet, battered in corn meal
and fried to perfection. Can also be grilled.

$17

Topped with lettuce, tomato, and house
made tartar sauce

Pizzas

CHEESE PIZZA S17

* 1 Topping +$2
* 2 Toppings +$4
e 3 Toppings +$6

MEAT MADNESS

Pepperoni, sausage, salami, ham, bacon,

$26

marinara sauce and mozzarella cheese

BUFFALO CHICKEN $26

Fried chicken tossed in buffalo sauce, house

$26

made ranch and mozzarella cheese
CHICKEN BACON RANCH
Grilled chicken, bacon, and house made
ranch with mozzarella cheese
SICILIAN DELIGHT S26
Salami, banana peppers, red onion,

tomatoes, black olives and parmesan cheese

Side Dishes

CRINKLE CUT FRIES
SWEET POTATO FRIES
FRESH CUT FRIES
CAJUN TOTS

FRUIT CUP
SIDE SALAD +$2
SOUP DU JOUR +$2

*Gluten free options available

Consuming raw or under cooked meats or poultry mayincreaseyourriskoffoodborne illness, especially if you have a medical condition




DINNER

SPRING LAKE COUNTRY CLUB

Appetizers Salads

AHI TUNA BITES SIB ADD CHICKEN +$4 | SHRIMP +$7 | SALMON +$8

Ahi Tuna seared with sesame seeds CLASSIC CAESAR SALAD slo

served on homemade Verde sauce Romaine lettuce and parmesan cheese,tossed

BUFFALO CHICKEN BITES $’6 in Caesar dressing and topped with croutons
SLCC HOUSE SALAD S10

Diced, hand-battered and seasonedchicken

Fried or grilled, lettuce, tomato, onion,
tossed in house buffalo. Topped with 9

Comeback sauce, served on a buttery, toasted
crumbled bacon, blue cheese crumbles, and Y

. . ) brioche bun
chives. Drizzled with house made ranch WEDGE SALAD S’2
CRAB CAKES S18 | A wedge of iceberg lettuce topped " with
Made with green onion, red pepper, and tomatoes, crumbled bacon, red onion, and blue
panko mix with a dollop of homemade cheese crumbles. Served with creamy blue
Remoulade sauce cheese dressing
CLASSIC POTATO SKINS  S12 BRUSSEL CAESAR SALAD $12
Buffalo $14 | BBQ $14 Romaine lettuce, flash-fried brussels sprouts,
Five crispy potato skins with diced fried and parmesan cheese tossed in house made
chicken, cheese, crumbled bacon, and sour Caesar dressing and topped with croutons
eam o CHARRED CAESAR SALAD  SI12
c ot §;§ Heirloom romaine cut down the middle, lightly
Srzzrgopi\;:zisz;gsgﬁo oiled, and seasoned. Charred to a crisp

perfection on the grill and topped with
Creamy parmesan risotto with wild mushroom | parmesan cheese and creamy house made

SEAFOOD RISOTTO S’6 Caesar dressing and croutons

Creamy parmesan risotto with lobster

, Pizzas
Wings
é for S10 | 12 for S16 CHEESE PIZZA S17
e 1Topping +$2
SLCC WINGS o 2 Toppings +$4
Meaty chicken wings and drummies « 3 Toppings +$6
fried to perfection and tossed in your MEAT MADNESS 326

choice of sauce or dry rub

Pepperoni, sausage, salami, ham, bacon,

_ marinara sauce and mozzarella cheese
BUFFALO CHICKEN S$26
BUFFALO Fried chicken tossed in buffalo sauce, house

made ranch and mozzarella cheese

GARLIC PARMESAN
CHICKEN BACON RANCH S26
HOUSE DRY RUB Grilled chicken, bacon, and house made
ranch with mozzarella cheese
LEMON PEPPER
SICILIAN DELIGHT S26
PINEAPPLE BBQ Salami, banana peppers, red onion, tomatoes,
black olives and parmesan cheese
SALT AND PEPPER
& SIXALARM &

*Gluten free options available

CHEF JUSTIN’S JALAPENO CILANTRO

Consuming raw or under cooked meats or poultry may increase your risk of foodborne illness, especially if you have a medical condition




DINNER

SPRING LAKE COUNTRY CLUB

Sandwiches Entrees
Sandwiches are served with one side PORK
SLCC SMASHER $18 | LoRKLOIN $30

Two 4 oz smash burger patties, shaved onions,
Smasher sauce and American cheese served
on a buttery, toasted brioche bun

SLCC CHICKEN SANDWICH  g14
Fried or grilled, lettuce, tomato, onion,
Comeback sauce, served on a buttery, toasted

brioche bun

TENDERLOIN 314
Fried or grilled, hand-cut and tenderized,

served on a buttery, toasted brioche bun

SLCC NIGHT CLUB

Ham, salami, turkey, pepper relish, SIB

banana peppers, oil and vinegar served
on house French bread

FLOPSHOT FISH SANDWICH S17
8 oz whitefish filet, battered in corn meal and
fried to perfection. Can also be grilled.
Topped with lettuce, tomato, and house made
tartar sauce

Side Dishes

RISOTTO
BAKED POTATO
FRESH CUT FRIES
CRINKLE CUT FRIES
SWEET POTATO FRIES
STARCH OF THE NIGHT
CAJUN TATER TOTS
FRENCH CUT GREEN BEANS
VEGETABLE OF THE NIGHT
BRUSSELS SPROUTS
ASPARAGUS
CORN
PEAS
FRUIT CUP
SOUP DU JOUR
SIDE SALAD
SPECIALITY SIDE SALAD +$5

Monday
Tuesday
Wednesday
Thursday
Friday

Saturday

Sunday

8oz pork loin,grilled, and set on top a bed of
our house recipe brussels sprouts. Topped
with a spoonful of honey crisp pear jam.
Served withyour choice of soup or salad

SEAFOOD
STONE GROUND SALMON $32

6oz Atlantic salmon filet dipped in stone

ground mustard and flour to create a
textured crust. Served on a bed of creamy
risotto and asparagus tips. Served with
your choice of soupor salad

PASTA
ADD CHICKEN +$4 | SHRIMP +$7 | SALMON +$8
PASTA CARBONARA S29

Aclassic tasteof Rome, Italy. House made
spaghetti noodles tossed in creamy egg yolks,
Parmesan Romano cheese and Prosciutto.
Served with your choice of soup or salad

BEEF

ADD SHRIMP +$7

FILET MARKET PRICE
8oz filetof beef cooked to your

preference on a bed of southern polenta

and asparagus tips. Served with your

choice of soup or salad

CHICKEN
CHICKEN POT PIE $23

Seasoned diced chicken and veggies,

cooked down in a savory broth and
baked to perfection in a crisp golden
puff pastry. Served with your choice of
soup or salad

*Gluten free options available

Closed
lTam-8pm
Spm-8pm
Nlam-8pm
Spm-8pm
Spm-8pm

Closed




