LUNCH MENU

all sandwiches served with your choice of
chips, seasonal fresh fruit, French fries or onion rings

Soup du Jour
Cup * 5 Bowl 7

Grilled Salmon Salad « 19
Mixed greens, pickled red beets, caramelized pecans, blueberries, crumbled goat cheese, orange segments,
balsamic vinaigrette

Blackened Chicken Southwestern Salad « 18
Chopped iceberg lettuce, blackened chicken breast, roasted corn kernels, fried tortilla strips, queso fresco,
chipotle Caesar dressing

BraeBurn Delight Sandwich * 13
Grilled sliced turkey breast, Swiss cheese, avocado, bacon, and Thousand Island dressing on your choice
of bread

44 Farms Burger * 15
8oz 44 Farms beef patty or chicken breast, lettuce, tomatoes, onions, pickles, cheddar, American or
Swiss cheese

Lamb Gyro * 15
Pita bread, roasted lamb, pickled red onions, diced tomatoes, tahini/yogurt Moroccan sauce

Shrimp and Chorizo Quesadilla * 16
Flour tortilla, grilled shrimp, Mexican chorizo, shredded cheddar and Monterrey jack cheese, Pico de Gallo,
guacamole and sour cream

Steak Wrap * 16
Flour tortilla, grilled sirloin steak, diced tomatoes, shredded lettuce, diced avocadoes, blue cheese crumbled,
green goddess dressing

Shrimp Rigatoni * 20
Grilled jumbo shrimp, rigatoni pasta, fresh basil, cherry tomatoes, andouille sausage, fresh parmesan
cheese, creamy garlic/white wine sauce, garlic toast

SERVED ON FRIDAYS
Bowl! of Gumbo * 18 Seafood Platter * 20

CHILDREN’S MENU
served with choice of fruit, French fries or sliced apple
Chicken Tenders * 7
Mac & Cheese * 7
Hot Dog * 7

Vegetarian Options Always Available Upon Request

Pedro Sanchez, Executive Chef, CEC tﬁ’ Beto Lopez, Clubhouse Manager

Rigo Oliver, Asst. Executive Chef at your service Alison Martin, Service Director



