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SALAD

GARDEN SALAD 7 | 10 GRILLED ADDITIONS:
Grape tomatoes, cucumbers, shredded carrots, Chicken +6 - Shrimp +7 - Tuna Steak +9 - Steak +10
croutons and cheddar-Jack cheese, over romaine

with your choice of dressing s lbleD:

Buttermilk Ranch - Blue Cheese - Chipotle Ranch
Balsamic Vinaigrette - French - Golden Italian
Thousand Island

SKILLETS

RANCHEROS 13

Scrambled eggs, fresh salsa, fresco cheese and chorizo,
baked and finished with lime crema and fresh
jalapefios, served on a bed of seasoned fried potatoes

MEAT LOVERS 14

Scrambled eggs, bacon, sausage, ham and cheddar
Jack cheese, baked and served on a bed of seasoned
fried potatoes

HANDHELDS

Served with choice of grits, fresh fruit, house chips, seasoned potatoes, fries or cottage cheese
Gluten-free fries available upon request

CALOOSA BURGER 16 STEAKHOUSE BLT 14

Grilled half-pound Angus beef patty, topped with Applewood-smoked bacon, green leaf lettuce,
lettuce, onion, tomato and choice of cheese, served on beefsteak tomatoes and garlic aioli on grilled
a buttery brioche bun sourdough bread

Add bacon +2 or fried egg +2

ASK YOUR SERVER ABOUT VEGETARIAN,
VEGAN AND GLUTEN SENSITIVE OPTIONS.

EE % E% EEAEAEA For your convenience, a 20% gratuity is included for all parties.

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
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ENTREES

CHICKEN AND WAFFLES 15
Waffles, boneless fried chicken cutlet and smoked
bacon onion jam, smothered in house maple gravy or
hot honey

EGGS BENEDICT 14

Poached egg and Canadian bacon on a toasted English
muffin, finished with hollandaise sauce,
served with your choice of side

STEAK AND EGGS 25

Petite filet, O’'Brien potatoes, two eggs your way and
peppered gravy

N\

A LA CARTE

TWO PASTURE EGGS 6
SAUSAGE LINKS 4

FRESH FRUIT 3

COTTAGE CHEESE 3
APPLEWOOD-SMOKED BACON 4

BISCUITS AND GRAVY 12

Warm buttermilk biscuits smothered in house sausage
gravy with two eggs your way

BUILD-YOUR-OWN OMELET 14
Your choice of bacon, ham, sausage, spinach,
mushrooms, tomatoes, onions, peppers, cheddar
cheese, goat cheese or Swiss cheese, served with

your choice of side

WHITE OR WHEAT TOAST 2
SEASONED FRIED POTATOES 3

Add onions and peppers +1

SILVER DOLLAR
PANCAKES (3) 6

BELGIAN WAFFLES (2) 6

ASK YOUR SERVER ABOUT VEGETARIAN, VEGAN AND GLUTEN
SENSITIVE OPTIONS. ADDITIONAL +$2.50 SPLIT PLATE FEE.

RIVER HALL

COUNTRY CLUB

For your convenience, a 20% gratuity is included for all parties.
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.



