
SHRIMP GYOZA  15
ponzu sauce, green onions,
sesame seeds

CALAMARI  20
garlic parmesan aioli, 
banana peppers

CHICKEN TACOS 16
chipotle aioli, pickled slaw,
pico di gallo, avocado cream

KETTLE CHIPS 10
french onion dip

POUTINE 15
smoked brisket or 
butter chicken

MINI YORKIES (4) 16
shaved prime rib,
caramelized onion,
horseradish aioli, 
red wine demi

NACHOS  20
loaded with cheese,
jalapenos, green onions, 
pico de gallo,  
salsa and sour cream
ADD: cajun beef 5
chicken 5 guacamole 4

CHICKEN CHILI BITES  17
cool cucumber, sesame
seeds, green onion

BRUSSEL SPROUTS  14
deep fried, feta, bacon, 
sriracha aioli

FISH TACOS 16
chipotle aioli, pickled slaw,
mango pineapple salsa,
avocado cream

TEMPURA BEANS 9 
chipotle aioli

POTATO SKINS  16
bacon, cheese, green onions,
salsa and sour cream

CHICKEN WINGS  18
carrot sticks and ranch
choose any flavor
DRY: salt and pepper,
lemon pepper, Nashville rub
WET: honey mustard, BBQ, 
hot sauce, sweet chili sauce

SHAREABLES  &  BAR  BITESSHAREABLES & BAR B ITES

P L E A S E  L E T  Y O U R  S E R V E R  K N O W  A B O U T  
A N Y  D I E T A R Y  C O N C E R N S  Y O U  M A Y  H A V E .

S O M E  M E N U  I T E M S  C A N  B E  M O D I F I E D  T O  G L U T E N  F R E E

O U R  K I T C H E N  C O N T A I N S  N U T S ,  D A I R Y ,  G L U T E N ,  A N D  O T H E R  P O T E N T I A L  A L L E R G E N S .
 W H I L E  W E  T A K E  C A R E ,  W E  C A N N O T  G U A R A N T E E  A N  A L L E R G E N - F R E E  E N V I R O N M E N T  

HIGHLANDS
GOLF CLUB

gluten free vegetarian



RICOTTA DIP  15
whipped lemon ricotta, 
marinated tomato, olives
and cucumbers

HOT CRAB DIP 18
Louisiana style hot crab 
and chives

HUMMUS 13
tzatziki, roasted chickpea

CAESAR SALAD 13/16
crisp romaine, bacon,
croutons, parmesan, with
creamy garlic dressing

SUMMER PEACH  20/24
SALAD
fresh peach, romaine, crispy
prosciutto, ricotta, honey
mustard dressing
choice of grilled salmon or chicken

CHICKEN COBB 21
gorgonzola, tomatoes, hard
boiled egg, bacon, avocado 
on mixed greens with choice 
of dressing

BEET & SALMON 19/23
toasted pumpkin seeds, 
feta, citrus truffle dressing 
on mixed greens

THAI SHRIMP 18
NOODLE SALAD 
sambal shrimp, toasted
peanuts, carrots, radish, on
mixed greens with ginger
mandarin dressing

HGC SALAD 11/15
cranberry, cucumbers,
tomatoes, feta, on mixed
greens with choice of
dressing

CALIFORNIAN 16
BBQ sauce ,  ch icken ,

avocado,  bacon,
cheddar  cheese

BREADS  &  SPREADSBREADS & SPREADS

HOMEMADE SOUP 
cup 6   bowl  8

a  n e w  c r e a t i o n  e a c h  d a y !

served wi th  tor t i l la  ch ips  or  baked c iabatta

ON  THE  GREENSON THE GREENS

FLATBREADSFLATBREADS
gluten f ree f latbread  +2

ADD :  gri l led salmon 12  gril led chicken  8  garlic shrimp  8

FUNGI  14
pesto ,  ar t ichoke

sauteed mushrooms,  
 f ior  d i  lat te PEACH  

PROSCIUTTO 16
lemon r icotta ,  

peach,  hot  honey



BUTTER CHICKEN  24
satin smooth gravy, tandoori
spiced chicken, naan, served on
basmati rice

SALMON KIMCHI  24
BOWL
teriyaki glazed salmon, sushi
rice, kimchi, watermelon radish,
miso aioli, steamed broccoli

SEAFOOD FETTUCCINE  28
pan seared scallop,  spinach,
pink prawns, roasted peppers,
pernod cream sauce, 
garlic toast

POLLO ALLA RIGATONI  24
sauteed chicken, spicy italian
sausage, spinach, mushrooms,
tomato cream sauce, 
garlic toast

CHECK 
 UP  AND C

h i

HUMMUS  13
marinated tomato 
and cucumber

RICOTTA DIP  15
whipped lemon ricotta, 
marinated tomato and
cucumbers

HOT CRAB DIP  18
Louisisana style hot crab 
and chives

CLUB  FAVORITESCLUB FAVORITES

STEAK SANDWICH  26
8 oz. striploin,  mushroom
demi, garlic aioli, grilled
baguette

FIESTA BOWL  23
cajun chicken, avocado,
charred corn, black bean
rice, pico de gallo, ranch,
chipotle aioli

BUDDHA BOWL  26
seared ahi tuna, sushi rice,
tobiko, seaweed salad,
cucumber, edamame,
sriracha aioli

FISH & CHIPS  18/22
beer battered haddock, 
fries, coleslaw

GINGER BEEF 22
crispy beef, cabbage,
broccoli, shredded carrots,
served on noodles or rice 

D U R I N G  P E A K  H O U R S ,  Y O U R  P A T I E N C E  I S  A P P R E C I A T E D — G O O D  T H I N G S  T A K E  T I M E .

S I D E S :  $ 5  e a c h
*broccol in i*baby carrots*house salad*

*brussel  sprouts*caesar  sa lad*

BYOMBYOM
bui ld  your  own  mealbui ld  your  own meal

BLACKENED MAHI MAHI  17
mango pineapple salsa
ATLANTIC SALMON  20
miso maple glazed
CHICKEN SUPREME  18
boar bacon & boursin 
cheese stuffed
8 oz. NEW YORK STEAK  22
onion rings, red wine demi

7 oz. TENDERLOIN  25
peppercorn crusted,
mushroom ragu
PORK CHOP  16
beer brined, peach &
paprika chutney
BISON SHORT RIB  25
caramel espresso rubbed,
red wine demi

S T A R C H :  $ 6  e a c h  
*gnocchi  * f rench f r ies  *mushroom r isot to*  
*mashed potatos  *baked potato *pout ine*  



MUSHROOM SWISS
BURGER  25
½ lb. wagyu beef patty,
secret sauce, garlic aioli,
pickle LTO 

BEEF DIP 23
slow roasted prime rib,
swiss cheese, garlic aioli,
roasted pepper, and
onions with au jus

REUBEN  21
smoked Montreal style
beef, dijon mustard, swiss
cheese, sauerkraut on
grilled marble rye 

GRILLED CHICKEN  20
SANDWICH 
grilled bacon, garlic aioli, 
lettuce, tomato on grilled
sourdough

HANDHELDSHANDHELDS

SMASH BURGER  
single 19  double 23

1/4 lb. certified Angus beef patty 
cheddar, bacon, lettuce, tomato, garlic aioli, 

secret sauce on a brioche bun

SUB:  sw i s s  o r  b l eu  cheese     n / c
SUB :  g l u ten  f r ee  bu rge r  bun  +2   
ADD:  a vocado  o r  mush rooms  +2  

choice of  f r ies ,  soup of  the day ,  house salad or  caesar  sa lad
SUB:  sweet  potato f r ies ,  on ion r ings +3

HGC BURGER  23
cheddar, bacon, lettuce, tomato, garlic aioli, 

secret sauce on a brioche bun
CHOICE OF:

 ½ lb. wagyu beef patty, chicken breast 
or garden veggie patty

CLUB ‘29 BURGER  25
1/2 lb. wagyu beef patty,
secret sauce, garlic aioli,
bacon, avocado, pickle, LTO

QUESADILLA 21
ground beef or roasted
chicken, cheddar cheese,
black beans, jalapenos,
sauteed peppers & onions

BUZZ WRAP 18
buffalo style chicken
tenders, bacon, cheddar
cheese, tomato, lettuce,
ranch in a tortilla wrap

LOBSTER ROLL  24
lobster salad, hoagie bun,
lemon aioli

SMASH BURGER
single 19  double 23

¼ lb. certified Angus Beef Patty

F O R  O U R  L A R G E R  G A T H E R I N G S
P A R T I E S  O F  8  O R  M O R E  W I L L  H A V E  A  2 0 %  G R A T U I T Y  A D D E D

T H A N K  Y O U  F O R  H E L P I N G  U S  L O O K  A F T E R  O U R  A M A Z I N G  S T A F F .


