
Please ask your server about gluten free options 

Clubhouse Dinner Menu 
Soups 

French Onion 

SCC Chili 

Soup Du Jour 

Cup 5    Bowl 7 
 

Starters 
Spicy Crispy Shrimp 

Crispy shrimp tossed in a spicy aioli with sesame seeds,  

candied ginger, scallions     

11 

Loaded Potato Chips 

Cheddar cheese sauce, bacon, scallions, sour cream 

10 

Cheesy Seafood and Artichoke Dip 

Shrimp, crabmeat, artichokes, smoked gouda and cheddar 

served with fried pita chips  

16 

Chicken Quesadilla 

Pepper jack and cheddar cheeses, shredded lettuce,  

pico de gallo, sour cream      

10 

Jumbo Chicken Wings 

Choice of bone in or boneless with celery 

Choice of mild, hot, barbeque, or Thai chili 

15 

Steamed Mussels 

Coconut curry broth, garlic toast points 

14 
 

 

Salads 
House 

Field greens, artichokes, cucumber, tomatoes,  

roasted red peppers, white balsamic vinaigrette      

8 

Caesar 

Romaine hearts, house made croutons,  

parmesan cheese, Caesar dressing      

9 

Forsyth 

Chopped iceberg, bleu cheese crumbles, bacon, red onion,  

hard boiled egg, tomatoes, blue cheese dressing      

9 

Fall Harvest 

Field greens, roasted butternut squash, dried cranberry,  

toasted almonds, pomegranate, white balsamic vinaigrette 

 9 
 

 

Entrée Salads 
Grilled Chicken Harvest Salad 

Field greens, roasted butternut squash, dried cranberry,  

pomegranate, toasted almonds, white balsamic vinaigrette 

15 

Salmon Salad 

Grilled salmon, field greens, pears, gorgonzola,  

candied walnuts, roasted pear vinaigrette 

19 

 
 
 

 

Handhelds 
All handhelds served with pickle and choice of French fries,  

house made potato chips, fresh fruit and cottage cheese, or cole slaw 
 

Country Club Burger 

Brioche bun, choice of cheese,  

shredded lettuce, tomato, onion, pickle 

1/3 lb  10        1/2 lb  14 

Crispy Buffalo Chicken 

Fried chicken breast, buffalo sauce, lettuce, tomato,  

pickle, brioche bun with choice of bleu cheese or ranch 

14 

Pulled Chicken Tacos 

Salsa verde, soft corn tortillas, onions,  

cilantro, pickled jalapeno, queso fresco 

15 

Reuben 

Corned beef, Swiss cheese, sauerkraut,  

thousand island, grilled marble rye       

14 
 

Vegetarian Options 
Coconut Curry Tofu 

Stir fry vegetables, rice noodles, coconut curry sauce 

16 

Butternut Squash Penne 

Roasted butternut squash, roasted shallots, goat cheese,  

spiced walnuts, butternut cream sauce 

16 
 

Meats & Chicken 
New York Strip      

Mashed potatoes, asparagus, sauce bordelaise      

37 

Filet Mignon     

Mashed potatoes, asparagus, sauce bordelaise      

39 

Pan Roasted Chicken 

Mashed potatoes, green beans, cranberry compote  

19 

Blackened Chicken Penne 

Mushrooms, sun-dried tomatoes, spinach,  

cajun cream, garlic toast points 

18 
 

Seafood 
Seared Halibut 

Butternut squash and goat cheese risotto,  

green beans, sage oil 

34 

Bourbon Glazed Salmon 

Caramelized Brussel sprouts and sweet potatoes 

24 

Cioppino 

Clams, mussels, scallops, calamari, shrimp and fish in a  

light tomato broth served with crusty bread 

24 

Seared Diver Scallops 

Apple potato hash, butternut squash puree 

33 
 

 

 




