
SOUP AND SALADS
DAILY SOUP  chef’s special soup of the day                cup 4 · bowl 8

HOUSE SALAD  mix lettuces, lemon shallot vinaigrette, bird seed, radish  8

CAESAR SALAD  romaine, kale, fried breadcrumbs, parmiggiano   10

RADICCHIO SALAD  kumquat dressing, charred beets,   12 
avocado, mandarins

COBB SALAD  romaine, tomato, avocado, bacon, egg, blue cheese,   12
dijon vinaigrette

LITTLE GEM WEDGE  candied bacon, cherry tomatoes,   12
green onion, blue cheese dressing                                         

CRAB + SHRIMP LOUIE  butter lettuce, asparagus, egg, celery,  18
lemon, russian dressing

ADD OR SUBSTITUTE FOR ANY SALAD
 free range chicken(6oz) 5 · anchovy 2 · salmon(6oz) 10 · steak(culotte) 10

LARGER PLATES
MISO SALMON OR TOFU BOWL  quinoa, chickpeas, avocado,        17
cherry tomatoes, furikake

FISH TACOS fried mahi mahi, romesco verde, mango salsa,  15
radish, cilantro, lime, tajin

FISH + CHIPS malt vinegar powder, cole slaw, remoulade           19

DUNGENESS CRAB MELT peperonata, fontina, sourdough   14

OLCC CLUB  turkey, ham, smashed avocado, bacon, cream cheese,                 13
butter lettuce, tomato, aioli, whole wheat

CHICKEN TERIYAKI BOWL  brown rice, broccoli, carrot,  15
katsu sauce, sesame seeds

BUFFALO FRIED CHICKEN SANDWICH olcc hot sauce,        14
blue cheese butter, carrot & celery slaw, ranch      

REUBEN housemade corned beef, russian dressing, sauerkraut,    13
sweet & spicy mustard, swiss cheese

WAGYU BURGER* 1/2 pound wagyu beef patty, raclette cheese, bacon,   13
balsamic caramelized onions, dijonaise, potato bun

BULGOGI VEGGIE MEATBALL BOWL brown rice, sesame slaw,   13
pickles, gochujang mayo

SMASH BURGER american cheese, russian dressing, dill pickles,   8/12
onion soubise, iceberg, brioche bun

STEAK SANDWICH culotte, romesco, creamed mushrooms,    15
arugula, hoagie

SHARE PLATES
DILL PICKLED FRENCH FRIES tempura pickle chips, ranch dressing        9

FRIED CHICKEN WINGS calabrian chili, fish sauce, lime, cilantro       10   

SALT & PEPPER CALAMARI  green onions, peppers, miso aioli    12 

LUNCH AT

The Club
LAKE OSWEGO, OREGON EST. 1924

*Burgers, steaks and eggs cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of  food borne illness, especially if  you have a 

medical condition.
**Gluten-free bread and pasta available

THE WHITES
RIESLING, OAK KNOLL (Willamette Valley)  8/24

PINOT GRIS, WINE BY JOE 
(Willamette Valley)  8/24

PINOT GRIS, KING ESTATE 
(Willamette Valley)  12/36

SAUVIGNON BLANC, TWOMEY
(Napa/Sonoma)  11/33

ROSÉ, STOLLER (Willamette Valley)  12/36

CHARDONNAY, BERINGER FOUNDERS 
ESTATE (California)  8/24

CHARDONNAY, SONOMA CUTRER  
(Sonoma)  14/42

THE REDS
PINOT NOIR, STOLLER (Dundee Hills)  14/42

MERLOT, DRUMHELLER (Columbia Valley)  9/27

RED BLEND, JRG (Columbia Valley)  14/42

CABERNET SAUVIGNON, BERINGER 
FOUNDERS ESTATE (California)  8/24

CABERNET SAUVIGNON, ROOTS RUN DEEP 
EDUCATED GUESS (Napa Valley)  14/42

ZINFANDEL, SEGHESIO (Sonoma)  12/36

THE SPARKLING
CAVA, FREIXENET BRUT 
(Spain)  8/24

PROSECCO, JEIO DOC                                  
(Italy)  12/36

CHAMPAGNE, MOET & CHANDON 
IMPERIAL BRUT .187ML (France)  20

 
ANDREA’S SELECTIONS
PINOT GRIS, LANGE ESTATE 2019 (Oregon)  
11/33

CHARDONNAY, ROMBAUER 2017  
(Carneros)  16/48

PINOT NOIR, KEN WRIGHT “FREEDOM HILL” 
2017 (Willamette Valley)  21/63

CABERNET SAUVIGNON, MT. VEEDER 2018 
(Napa Valley)  16/48

                               
DRAFT BEER
HITACHINO NEST WHITE ALE (12 oz.)  10                                
WAYFINDER CZECH PILSNER  6  
PARALLEL 45 MEXICAN LAGER  6     
PONO PINEAPPLE KOLSCH  6                 
PFRIEM MOSAIC PALE ALE  7   
UPRIGHT ‘MONEY AVENUE’ IPA  6
LEVEL ‘ALL I DO IS WIN’ HAZY IPA  6                             
BONEYARD ‘HOP VENOM’ IMPERIAL IPA  6            
CASCADE HARVEST GRAFF 2018 (12 oz.)  10

GIGANTIC TWENTY SIX RED ALE (Nitro)  6 

GUINNESS (Nitro)  6

WINE & BEER


