
*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially for 
individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

Country Club Wings*  |  14
Traditional or boneless, served with house-made
buttermilk ranch or bleu cheese dressing and celery
Sauces: BBQ, Buffalo, Sweet Chili, or Gochujang
Dry Rubs: Cajun, or Garlic Parmesan

Crispy Honey-Garlic Chicken Tenders*  |  11
Topped with a sweet ginger glaze

Prime Rib Sliders*  |  16
Thin-sliced beef, Dijon honey mustard, 
arcadian greens and mild cheddar cheese

Pulled Pork Quesadilla*  |  13
Slow-roasted pork roast, jalapeños, red onion and 
melted three cheese blend, served with sour cream

Naan-chos  |  12
Grilled tandoori bread with seasoned plant-based protein,
red pepper tahini hummus, mozzarella cheese, 
grape tomatoes and green onions
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Crispy Chicken Sandwich*  |  14
Topped with a tangy pickled slaw, hot honey and 
pickle chips, served on a buttered brioche bun

Turkey & Avocado Club*  |  16
Lettuce, tomato, crisp bacon, cheddar cheese and 
mayonnaise, served on toasted wheatberry bread

Chicken Bruschetta Sandwich*  |  15
Grilled chicken breast, tomato bruschetta, mozzarella 
cheese and butter lettuce topped with a balsamic
reduction on a ciabatta roll

Impossible Cheese Burger*  |  15
Fire-grilled all-natural plant-based patty with 
pickles, lettuce, tomato and your choice of cheese 
on a buttered brioche bun

French Dip* | 18
Sliced prime rib, mushrooms, onions, Swiss cheese and 
garlic aioli on a French baguette, served with house-made au jus 

Ciabatta Cubano* | 18
Pork shoulder roast, smoked ham, Dijon mustard, garlic aioli, 
sliced pickles and Swiss cheese on a pressed ciabatta roll

Back Nine Burger*  |  14
Grilled 6oz certified Angus beef steak burger on a 
buttered brioche bun
Talk birdie to me and make it a grilled chicken breast
Add +1.50 each: smoked bacon*, sautéed onions, 
marinated mushrooms, avocado spread or garlic aioli
Add Cheese +1.50 each: Cheddar, American, Swiss, 
Pepper-Jack or Bleu Cheese Crumble

Served with your choice of one side, soup or side saladH
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Center-Cut Filet*  |  36
8oz tenderloin grilled to your liking and finished with
garlic herb butter, served with mashed potatoes

Apple-Onion Pork Delmonico*  |  26
Hand-cut boneless pork with caramelized onions 
and Fuji apples, served with mashed potatoes

Blackened Chilean Salmon*  |  26
Served with honey-apricot glaze and wild rice pilaf

New York Strip Steak*  |  28
Grilled to your liking choice top loin beef, 
served with a gorgonzola horseradish sauce

Honey Garlic Shrimp*  |  24
Glazed shrimp with sesame seeds, seasoned broccoli 
and fresh cilantro, served over coconut lime rice

Catch of the Day*  |  Market Price
Freshwater wild caught fillet served with 
vegetable medley and buttered roll

Sage Cream Chicken Marsala*  |  22
Pan-seared chicken breast served with sautéed mushrooms, 
wild rice pilaf and house-made marsala wine sauce

Served with soup or side salad and choice of one side
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Cheesy Broccoli Rigatoni* |  14
Rigatoni pasta with sautéed broccoli florets and 
house-made garlic white wine Parmesan sauce
Add: chicken* +4 or shrimp* +6

Baked Three Cheese Mac  |  16
Macaroni pasta, smoked bacon pieces, scallions and 
toasted bread crumbs in a house-made cheese sauce
Add: grilled chicken* +4
Substitute: Plant-Based Gluten-Free Penne

Lemon-Garlic Shrimp Linguine*  |  24
Sautéed shrimp and spinach with red pepper flakes, 
linguine pasta and Parmesan cheese

Toasted Penne Alla Vodka  |  24
Small batch craft vodka tomato sauce, penne pasta, 
mozzarella cheese, sliced andouille sausage and 
seasoned toasted breadcrumbs

Served with toasted dinner roll and soup or side salad. 
Substitute gluten-free pasta +2

Lemon Pepper Asparagus   |  Steak-Cut Fries

Asiago Mashed Potatoes  |  Wild Rice Pilaf

Breaded Onion Rings  |  Herb-Roasted Petite Potatoes

Seasonal Vegetable Medley  |  Sweet Potato Fries
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ST. CLOUD COUNTRY CLUB

Scenic Salad  |  14
Arcadian greens, dried cherries, golden raisins, feta cheese
and candied pecans, topped with an apple cider vinaigrette

Artisan Grilled Caesar  |  14
Chopped romaine, Parmesan cheese, croutons 
and garlic dressing

Country Cobb Salad  |  14
Chopped greens, tomatoes, bacon, hard-boiled egg, 
cheddar-Jack cheese and bleu cheese topped with
a touch of red wine vinegar

Soup or Salad and Half Sandwich*  |  11
Your choice of a cup of soup or side salad, served with a
toasted or untoasted turkey or ham sandwich with lettuce, 
tomato and cheddar cheese on white or wheatberry bread
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Add to any salad: chicken* +4, shrimp* +6 or salmon* +8




