
     | Gluten Free Option    |    Ask your server the weekly features!
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.

S T A R T E R S
Ribeye Tips  |  15.95

8oz of USDA Choice ribeye cubes marinated and seared medium rare, served with a house-made 
Beaver Island BBQ sauce or blackened, topped with onion tangles and sautéed mushrooms

Ahi Tuna Wonton Tacos  |  12.95
Four wonton tacos topped with seared ahi tuna, shredded carrots, sliced cucumber, 
sautéed mushrooms and pea pods, served with ponzu sauce and Cajun sour cream

Chicken Lettuce Wraps  |  12.95
Four romaine lettuce wraps stuffed with fresh pea pods, bell peppers and red onion, 

served with your choice of Thai peanut curry, sweet heat or citrus chicken

Bang Bang Cauliflower  |  9.95
Roasted cauliflower bites tossed in seasoned sesame seeds and 

a honey sriracha sauce, served over a bed of sautéed greens

Hickory Smoked Asparagus  |  10.95
Eight fresh asparagus sprigs wrapped in hickory smoked bacon, 

served with a house-made honey mustard sauce

Catfish Strips  |  14.95
Fresh catfish breaded in cornmeal and fried to perfection, served with a 

peppadew relish and Cajun sour cream 

Chicken Tenders  |  9.95
Four hand-breaded chicken tenders fried to perfection, served with your choice of house-made dipping 

sauce: Cajun Sour Cream, Sweet & Smokey Ranch, Beaver Island BBQ, Buffalo, Ranch or Honey Mustard

G R E E N S
Served with toasted ciabatta  |       Available upon request

Ahi Ginger Salad   |  13.95
Crisp romaine topped with seared ahi tuna, fresh bean sprouts, sliced cucumber, shredded carrots, 
quinoa and crispy wonton strips, served with a honey ginger vinaigrette

Thai Peanut Quinoa Salad   |  14.95
Steamed quinoa and chard greens topped with char-grilled Thai glaze, fresh bean sprouts, 
pea pods, sliced bell peppers and shredded carrots with a Thai peanut curry drizzle 

Beaver BBQ Chicken Salad   |  13.95
Crisp romaine topped with char-grilled chicken tossed in Beaver Island BBQ sauce, red bell 
peppers, fried onion tangles and cheddar jack cheese, served with a side of house-made 
honey hustard dressing

SCCC Caesar  |  11.95
Chopped crisp romaine topped with hickory smoked bacon bits, grape tomatoes, jumbo rye
croutons and shredded parmesan cheese, tossed in a creamy Caesar dressing 

Add: Grilled Chicken or Shrimp +3
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H A N D H E L D S
Served with house chips. Substitute crinkle-cut fries, sweet potato waffle fries, 
cheese curds, onion rings, soup du jour or house salad +1.50 

Club Burger  |  13.95
Topped with lettuce, tomato, onion and your choice of American, cheddar or Swiss cheese, 
served on a toasted brioche bun   |   Add applewood smoked bacon +1.50

California Burger  |  14.95
Topped with lettuce, tomato, onion, mayo and fresh avocado, 
served on a toasted brioche bun   |   Add applewood smoked bacon +1.50

BBQ Bacon Burger  |  14.95
Topped with hickory smoked bacon, cheddar cheese, crispy onion tangles 
and Beaver Island BBQ sauce, served on a toasted brioche bun

Country Club Cheesesteak   |  17.95
Sliced ribeye topped with sautéed onions, peppers and mushrooms, melted smoked cheddar 
cheese and mayo, served on a toasted hoagie 

Cajun Cheesesteak   |  15.95
Char-grilled chicken and grilled shrimp, topped with Cajun sautéed mushrooms, onions and 
peppers, smokey aioli and melted pepper-jack cheese, served on a toasted hoagie

Sunny Grilled Cheese   |  11.95
Ricotta and mozzarella cheese, topped with sliced tomatoes, fresh basil and shredded parmesan, 
served open-faced on a grilled pita, topped with a fried egg

Citrus Halibut Sandwich  |  17.95
Lemon pepper and panko breaded halibut, topped with lettuce, sliced tomato, champagne slaw 
and a smokey aioli, served on a toasted brioche bun

Avocado BLT  |  12.95
Hickory smoked bacon, fresh avocado, sliced tomato and crisp romaine, 
served on toasted sourdough bread with a pesto aioli

California Chicken Sandwich   |  13.95
Char-grilled chicken breast topped with Swiss cheese, fresh avocado, romaine lettuce, and tomato, 
served on a toasted brioche bun with a pesto aioli

BBQ Chicken Sandwich   |  12.95
Char-grilled or crispy chicken brushed in Beaver Island BBQ sauce, topped with cheddar cheese, 
hickory smoked bacon and crispy onion tangles, served on a toasted brioche bun

BBQ Chicken Melt   |  12.95
Char-grilled Beaver Island BBQ chicken, topped with sautéed onions and mushrooms, 
melted Swiss and cheddar cheese, served on toasted rye bread

Chicken Caesar Wrap   |  11.95
Char-grilled or crispy chicken, crisp romaine, toasted croutons, grape tomatoes and 
Caesar dressing wrapped in a 12” flour tortilla

Sweet Heat Chicken Wrap   |  12.95
Char-grilled chicken tossed in sweet heat sauce, topped with crisp romaine, bean sprouts, bell peppers, 
shredded carrots and pepper-jack cheese, tossed in avocado ranch and wrapped in a 12” flour tortilla

Green Goddess Chicken Wrap   |  10.95
Char-grilled citrus chicken, fresh bell peppers, shaved carrots, grape tomatoes and shredded 
parmesan cheese, wrapped in crisp romaine lettuce and served with a side of avocado ranch

E N T R É E S
Served with a side salad and bread

Bayou Penne Pasta   |  19.95
Char-grilled chicken, seared shrimp, sautéed mushrooms, onions and peppers, served over penne pasta 
in a chipotle cream sauce, topped with fresh basil and parmesan cheese, served with Chef’s vegetables 

Sweet Heat Stir Fry   |  19.95
Jasmine rice topped with your choice of chicken or shrimp, fresh bean sprouts, 

sautéed pea pods, onions and bell peppers in sweet heat sauce 

Beaver Island BBQ Chicken   |  20.95
Marinated char-grilled chicken breast glazed with Beaver Island BBQ sauce and topped with 

champagne slaw, served alongside garlic herb mashed potatoes and Chef’s vegetables

New Country Dinner  |  22.95
10oz marinated cubed ribeye over cauliflower rice, topped with a garlic demi-glace 

and served with a side of Chef’s vegetables

Vegetarian Curry Bowl   |  17.95
Fresh bell peppers, pea pods, onions, mushrooms and Chef’s vegetables 

sautéed in a coconut Thai curry sauce, served over steamed quinoa


