
Eye Openers 

Served with hash browns and a choice of white, wheat, English muffin, or marble rye toast with butter and jellies. 
 

4-Man Scramble $8  
Four scrambled eggs topped with diced ham and Colby jack.  

 

Create Your  Own Omelet  $9  
Three-egg omelet filled with your choice of any or all of the following: onion, mixed bell pepper, 

mushrooms, and Colby jack cheese. Add ham, bacon, or sausage for $0.50 each.  
 

Eggs Any Way $7  
Two eggs cooked to order with choice of ham, sausage patties, or bacon.   

 

Fresh S l iced Fru it  $6  
Seasonal melons & berries.  Make it a plate for an additional $2.  

 
 
 

 

Soups & Salads 

Soups and salads may not be split between two people. 
 

Soup du Jour  $3.50 (Crock $4.25)  
Today’s soup served piping hot!  

 

House Garden Sa lad $4 (Entrée $7)  
Mixed greens topped with carrots, cucumbers, and cherry tomatoes with your choice of dressing.  

Add grilled chicken $5 or salmon $9. 
 

Caesar  Sa lad $6 (Entrée $8)  
Chopped Romaine with Parmesan served with anchovies and traditional Caesar dressing.  

Add grilled chicken $5 or fried baby shrimp $6 
 

Salad Bowl  $7 (Entrée $10)  
Mixed greens topped with mixed seasonal fruits. Served with your choice of tuna salad or chicken salad 

and dressing.  
 

Chef ’ s  Sa lad $9 (Entrée $11)  
Mixed greens topped with house-smoked turkey, ham, Colby Jack, hard boiled egg, cherry tomatoes, and 

your choice of dressing. 
Add avocado for $2. 

 

Chicken Sa lad $9 (Entrée $13)  
Fried or grilled chicken on a bed of mixed greens, pickled okra, Colby Jack, hard boiled egg, and cherry 

tomatoes.  Served with your choice of dressing.  
 

Sycamore Dr ive Sa lad $9 (Entrée $12)  
Mixed greens topped with fresh strawberries, orange supremes, crushed almonds,  

and served with a Raspberry Vinaigrette.  
Add grilled chicken $5 or salmon  $9 



 Lunch Entrees  
 

Street  Tacos  $8  
Make it 4 tacos for $12.  

 

Your choice of fried baby shrimp or grilled chicken in corn tortillas.  
Topped with pico de gallo, avocado aioli, and cilantro.  
Served with sour cream, guacamole, and  lime wedges.  

 

Gri l led Chicken Quesadi l la  $9  
Prepared with Colby jack & pico de gallo.  Served with sour cream and guacamole.  

 

Gri l led Vegetable P lat ter  $9  
Portabella mushrooms, bell peppers, and red onion with a balsamic reduction.  

 

Flatbreads $9  
Pick one of the following options: 

 
Chicken Wings $10  

8 pieces of hand-breaded wings.   
Make them buffalo or barbeque for $1.50 

 

Fr ied Chicken Tenders  & Fr ies  $10  
4 Hand breaded crispy strips served with honey mustard and barbeque sauces.  

 

Gri l led Chicken & Tomatoes  $13  
Grilled breast with fresh sliced tomatoes.  Choose from regular, blackened, or barbeque.  

 

Steak  Fr i tes  $16  
8 oz. KC strip served with fries.  

 

Pesto, sliced Roma 
tomatoes, 

 feta cheese, & parmesan 

Grilled chicken, bacon, & 
alfredo sauce 



Sandwiches 
 

All our sandwiches are served with house potato chips and a pickle spear. You can upgrade your order to fries 
for an additional $1.50, sweet potato fries for an additional $2, onion rings for an additional $2.50,  

or upgrade to a fruit cup for $3.   
 

Bread choices are white, wheat, marble rye, Texas toast, or flour tortilla. 
 

Pr ime Rib  Dip $12  
Shaved and topped with caramelized onions and Swiss cheese on a hoagie  

and served with au jus for dipping. 
 
 

Pork Loin $10  
Grilled or fried pork tenderloin on a Brioche bun and served with a side of mayonnaise.  

 
 

Roast  Beef  $9  
Sliced roast beef served with cheddar, lettuce, tomato, and creamy horseradish.  

 
 

Chicken Sandwich  $10  
Grilled or fried chicken breast on a Brioche bun.  

 
 

Class ic  Clubhouse $9  
Sliced smoked turkey, bacon, Swiss, lettuce, tomato, and mayonnaise.   

Add avocado for $2. 
 
 

Pastrami  on Rye $10  
House made Pastrami with caramelized onion, pickles, Swiss, and Dijon on marble rye.  

 
 

Gri l led Cheese $6  
Choice of Swiss, cheddar, pepper jack, or provolone on Texas toast.  

 
 

Clubhouse Burger  $7  
Hand-formed 6 oz. patty made with 100% beef on a Brioche bun. Or ask for the Vegetarian Black 
Bean Burger served with avocado. Add your choice of Swiss, American, cheddar, pepper jack, or 

provolone cheese.  
 

Make it a Texas burger with pepper jack cheese, bacon, grilled jalapenos, and Texas toothpicks for $2.50.   
Add bacon, sautéed mushrooms, sautéed onions, grilled jalapenos for $0.50 each. 

Add avocado or fried egg for $2. 
 


