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Bonnie Briar Country Club

April 2020 Bar Menu

Soups

Bison and Black Bean Chili


8
Topped with Onions, Melted Cheddar Cheese and Crispy Corn Tortilla Chips

French Onion Soup Gratin


7

Caramelized Sweet Onions with Beef Jus, Rye Croutons and a Blend of Gruyere-Comte Cheese 

To Share

Crispy Fried Pickles



8
Black Pepper-Ranch-Sriracha Dip
*Chefs Famous Smoked Wings

13
Choice of Buffalo or BBQ Sauce, Celery Sticks and Blue Cheese Dipping Sauce

Hummus and Marinated Mixed Olives
11
Grilled Pita Bread, Extra Virgin Olive Oil and 

Celery Sticks

Buffalo Style Cauliflower


12
Blue Cheese Dip and Celery Sticks
Rice Krispy Shrimp



17

Side of Spicy Thai Chili Aioli

Bison-Black Bean Chili Nachos

14

Pico de Gallo, Salsa Verde, Cheese Sauce, 

Pickled Jalapenos, Guacamole and Lime Cream 

Philly Cheesesteak Egg Rolls

13
Warm Cheese Dip
BBQ Portobello Mushroom Bao Buns
13
Fresh Cole Slaw, Cilantro and Korean BBQ Sauce
Pizzas
Cauliflower Based Crust Available Upon Request
Margherita




11
Pomodoro Sauce, Fresh Mozzarella Cheese, 

Fresh Tomatoes and Fresh Chopped Basil

Italian Sweet Sausage


13
Pomodoro Sauce, Roasted Peppers, Onions, 

Mozzarella Cheese and Red Pepper Flakes
On Ice

*Classic Shrimp Cocktail


4ea

Fresh Horseradish Cocktail Sauce, Cognac Mustard Sauce and Fresh Lemon

*East Coast Oysters on the ½ Shell

3ea

Fresh Horseradish Cocktail Sauce, 
Classic Mignonette; Fresh Lemon and 
Chefs Farm Pepper Hot Sauce
Greens
*Plancha Fresh Fish Salad   

18
Seared Fish of the Day, Mixed Greens, Tomatoes, Asparagus, Artichokes and Lemon Vinaigrette

*Cobb Salad




16

Romaine, Grilled Chicken, Bacon, Avocado, Tomato, Egg, Swiss, Gorgonzola and Brown Derby Dressing 

Classics
American Burger Your Way


14

8oz House Made Beef Patty with a Choice of 

Cheese, Toppings and Served with French Fries

Chicken Quesadilla 



14

Peppers, Onions, Salsa Verde, Pico de Gallo, Sour Cream and Guacamole

*Tacos of the Day



13

See Server for Details

Turkey Club 




14
House Roasted Turkey, Bacon, Lettuce, Tomato 

Choice of Bread and Served with French Fries

Wines By The Glass

Prosecco, La Marca



10
Sparkling, Segura Brut Cava


9
Sauvignon Blanc, Kim Crawford

9
Pinot Grigio, Le Rime



10
Chardonnay, Story Point


9
Rosé, M de Minuty



10

Pinot Noir, Talbott Kali Hart


10
Merlot, Cannonball



9
Malbec, Trivento Reserve


9
Cabernet Sauvignon, Louis Martini

9
Veronese, Allegrini Palazzo Della Torre
8
Zinfandel, Gnarly Head


9
Beers

Amstel Light


Heineken

Angry Orchard Cider

Heineken Light

Becks



Lagunitas IPA

Becks Dark


Lagunitas Little Sumpin’

Becks Non-Alcoholic 

Michelob Ultra

Budweiser


O’Douls

Bud Light


Redbridge*
Coors Light


Spaten

Corona


Spaten Dark

Corona Light 


Yuengling

Estrella 



Cocktails

Transfusion




10
Aviv Vodka, Grape Juice and Ginger Ale

Negroni




12

Tanqueray London Dry Gin, Campari and 
Sweet Vermouth 
The Ladies’ Champ



13
Agave Old Fashioned – Casamigos Reposado Tequila, Limoncello, Cinnamon Syrup and Bitters, Lemon Twist 
The Men’s Champ



13

Dark & Stormy – Gosling’s Black Seal Rum, 
Ginger Beer, and Lime

Manhattan




15
Woodford Reserve Bourbon, Sweet Vermouth, 
Bitters and Luxardo Maraschino Cherries

“1921” Old Fashioned


14

Buffalo Trace Bourbon, Bitters, Sugar and 
Splash of Club Soda

Bonnie Briar Bump N’ Run


12
Jameson, Ginger Beer, Lemonade and Club Soda
Mexican 75

Patron Silver Tequila, Fresh Lime Juice, Simple Syrup and Sparkling with Segura Viudas Brut Cava

Beers On Tap

Sam Adams Seasonal Ale


7
Stella Artois




8
Captain Lawrence Pale Ale


8
Guinness




9
Chef Matt and His Team Choose to Actively Support Local Farms and Buy Non-GMO Food Products Whenever Possible

If you have a food allergy please speak to your server, a manager or the chef


