
S M A L L  P L A T E S
B E E F  CRO S T I N I                                    1 2

S A N D W I C H E S
served with house fries

CH I C K EN  RANCH                                   1 4

chicken breast marinated in ranch, char grilled and

served on a split top bun with pepper jack cheese,

bacon, lettuce, tomato and onion

C L U B  HOUS E                                         1 4

turkey, ham, bacon, lettuce, cheddar, tomato,

avocado, and mayonnaise on toasted sourdough

bread

ANGU S  B E E F  D I P                                   1 4

certifed angus beef served on toasted french roll with

cougar gold cheddar and au jus

GOURME T  B L T                                       1 4

hickey smoked bacon with tomato, lettuce, avocado

with aioli on grilled brioche

O LD  F A SH I ON  R EUB EN                          1 4

shaved thin house cured corn beef pilled high on

grilled marble rye with swiss cheeese, sauerkraut and

1000 island dressing

SMOKED  BR I S K E T                                  1 5

house smoked brisket with cherry chipotle sauce,

smoked cheddar and crispy onions on a rustic roll

RU S T I C  GR I L L E D  CHE E S E                       1 3

cheddar, Cougar Gold, Parmesan and jack cheese

with applewood bacon grilled on brioche bread

NACHOS                                               1 1

olives, tomatoes, green onions, jalapenos, shredded

cheddar,  sour cream and salsa pilled high on

homemade tortilla chips

add chicken 2                                   add ground beef 2

PAC  1 2  W ING S  BONE  I N  OR  BONE L E S S   1 5

served with ranch and celery sticks

               plain              traditional hot           sweet hot
teriyaki               garlic parmesan        bbq        bbq ranch

M E N U

T OA S T ED  S E S AME  HUMMUS                  1 0                             

layered with horseradish cheddar, grilled steak and

carmelized sweet onions on a crostini

fresh dipping veggies, pickled onion and pita bread

 AH I  T UNA                                            1 4                             

pan seared rare, sesame crusted, with wasabi &

pickled ginger

 

CH I C K EN  C EA SAR  WRAP                        1 4

grilled chicken, Romaine hearts, tossed in our classic

Caesar dressing with parmesan cheese and tomato

CRAB  AND  SW I S S                                  1 6

Chilean rock crab, Swiss cheese, tomato and aioli on

grilled brioche bread

HOUS E  PO T A TO  CH I P S                          1 0

idaho russet potatoes fried and salted with sea salt,

bacon, balsamic glaze, green onions and bleu cheese

sauce

HOUS E  POP P ED  POPCORN                      5

fresh popped popcorn with your choice of flavor

butter, caramel, kettle corn or garlic parmesan

F A V O R I T E S
B I T E  S I Z E                                             1 7
marinated and grilled sirloin topped with demi glaze

and served with french fries & saute veggies

F I S H  AND  CH I P S                                    1 8

three pieces of breaded wild cod served with french

fries, house made cole slaw and tarter sauce

T A CO S  W I TH  S A L S A  AND  CH I P S               1 4

Cilantro Lime Chicken  shredded chicken, avocado,

cilantro, pico de gallo, queso fresco

Pescado  fried white fish, avocado, cilantro, pico de

gallo and queso fresco 

S A L A D S
CA E S AR  S A L AD                                     1 3

romaine hearts tossed in our homemade caesar

dressing, shaved parmesan and house made croutons

B I S T RO  COBB  S A L AD                             1 3

diced grilled chicken, sliced olives, tomatoes, hard-

boiled eggs, bleu cheese, bacon, avocado, with your

choice of dressing

WARM  S T E AK  S A L AD                             1 6

grilled flat iron steak thinly sliced tossed with roasted

peppers, onions, hearts of romaine, bleu cheese

crumbles, diced tomatoes, and walnuts served with

our house balsamic vinaigrette dressing

add: grilled chicken, shrimp or bite size steak              6



E N T R E E

S I R L O I N  S T ROGANO F F                    2 2

with red wine sauce, portabello mushrooms,

demi sauce, and buttered parmesan

pappardelle noodles

GO LD  MAC  N  CHE E S E                      1 5

elbow macaroni blended with Cougar Gold

cheddar and baked parmesan herb crust

T OMA TO  BA S I L  PA S T A                     1 8

house-made meatballs, mozzarella cheese,

touch of garlic and classic red sauce over penne

pasta

includes house salad and fresh bread

MUSHROOM  MEA T LOA F                   2 6

house made with ground chuck and pork,

mushrooms, onions, and a red wine reduction

sauce

S T E A K S

8O Z  F L A T  I R ON                              2 8

topped with crispy onions served with choice of

potato and seasonal vegetable

1 0 O Z  B I T E  S I Z E                              2 8

char grilled  sirloin with demi glaze and choice

of potato with seasonal vegetable

add: bacon & jalapeno                                            2

choice of starch includes garlic mashed

potatoes or risotto.

2 0O Z  COWBOY  R I B  E Y E                   4 2

char grilled with herb butter and served with

choice of potato and seasonal vegetable

1 2 O Z  R I B  E Y E                                 3 2

CH I C K EN  F R I E D  S T E AK                    1 8

served with mashed potatoes, country gravy and

seasonal vegetable

char grilled with herb butter and served with

choice of potato and seasonal vegetable

W I L D  A L A S KAN  COD                       2 3

parmesan and herb crusted with lemon aioli

and wild mushroom risotto with seasonal

vegetable

K I NG  S A LMON  F I L E T                       2 8

grilled on a cedar plank with citrus butter

served with house potato and seasonal

vegetable 

B U R G E R S
served with house fries

WHO L L Y  COW  BURG ER                 1 3

1/2 lb CAB grilled and served with lettuce,

tomato, onion, mayonnaise, and pickle spear

add: blue, cheddar, pepper jack swiss, or cougar gold 1
add: bacon, grilled onion, mushroom, avocado or egg 2

COUGAR  GO LD  BURG ER                  1 4

1/2 lb CAB grilled with Cougar Gold cheddar,

grilled onion, lettuce, and tomato on a toasted

split top bun with a pickle spear

B I G  BBQ  RANCH  BURG ER                1 4

1/2 lb CAB grilled with bbq sauce, cheddar

cheese, onion ring, bacon, lettuce, and tomato

with a pickle spear

P I Z Z A

P E P P E RON I  AND  MUSHROOM

tomato sauce, fresh mozzarella cheese, fresh

parmesan with pepperoni & mushrooms

MEA T  L O V E R S

canadian bacon, bacon, pepperoni, sausage,

bell pepper, onion with red sauce and

mozzarella cheese

ROA S T ED  V EGG I E

olive oil, roasted garlic, mozzarella, zucchini and

yellow squash with grated parmesan

signature 12" pizza                                           14

CH I C K EN  BACON  RANCH

grilled chicken, bacon, tomato, and ranch

dressing with mozzarella & parmesan

F OUR  CHE E S E

red sauce with mozzarella, cheddar, jack and

freshly grated parmesan

M E N U

Federal & State Consumer Advisory Requirement- consumption of raw or under-cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food-borne illness, especially if you have a medical condition 

parties of 8 or more, a 20% gratuity will be added
to the guest check 


