

Bonnie Briar Country Club
Lunch Menu Spring 2022

Brunch
Available until 3pm

*Organic Farm Omelet or Farm Eggs of Your Choice	14
Organic Eggs, Egg Whites, Choice of Fillings and 
Served with Fresh Fruit Salad

*Fresh Berries Parfait					8
Choice of Vanilla Yogurt, Greek Yogurt or Cottage Cheese with Granola 

Classic Buttermilk Pancakes				13
Vermont Maple Syrup, Butter and Crispy Bacon

Norwegian Smoked Salmon Avocado Toast		18
Toasted Wave Hill Bakery Thick Sliced Sourdough, 
Smashed Avocado, Cherry Tomatoes, Pickled Red Onion, Capers, Hard Boiled Egg and a Side of Fresh Fruit

Greens
Tuscan Kale is Available Upon Request

*Bistro Salad   						14
Iceberg, Romaine, Dried Cranberries, Pistachios, Apples, 
Goat Cheese, Choice of Dressing

*Cobb Salad							16
Romaine, Grilled Chicken, Bacon, Avocado, Tomato, Egg, Swiss, Gorgonzola, Brown Derby Dressing 

Caesar Salad   						12
House Baked Croutons, Shaved Parmesan, Caesar Dressing

*Plancha Fresh Fish Salad   				18
Seared Fish of the Day, Mixed Greens, Roasted Tomatoes, Asparagus, Artichokes, Lemon Vinaigrette

Crispy Buffalo Chicken Salad				16
Romaine, Crumbled Blue Cheese, Tomatoes, Celery and Ranch 

*Grape Vine Salad						13
Mixed Greens, Romaine Lettuce, Toasted Pine Nuts, 
Marinated Grapes, Point Reyes Blue Cheese and
 Balsamic Vinaigrette

Grilled Chicken +4     Salmon +7     Shrimp +8    

Deli Style Sandwiches $13

Served with Potato Chips and a Pickle 

Choice of Meats	House Roasted Turkey, Ham, or Salami

Choice of Salads	Tuna, Chicken or Egg

Choice of Cheeses	Swiss, American, Cheddar or Provolone  

Choice of Wave Hill Bakery Bread     Honey Whole Wheat, 
Buttermilk White, Multi-Grain, Caraway Seeded Rye,
Wild Yeast Sourdough or Gluten Free

Bonnie Briar Classics
Served with French Fries, Sweet Potato Fries or Fresh Fruit

Turkey Club 						15
House Roasted Turkey, Bacon, Lettuce, Tomato and Choice of Wave Hill Bakery Bread

Jumbo Kosher Hot Dog 					11
Sauerkraut and Spicy Texas Onions

Rachel 							14
House Roasted Turkey, Coleslaw and Swiss on Grilled Caraway Rye

Chicken Quesadilla 					16
Peppers, Onions, Salsa Verde, Pico de Gallo, Sour Cream and Guacamole

Classic BLT on Wild Yeast Sourdough			13
Crispy Bacon, Ripe Tomatoes, Iceberg Lettuce and Mayonnaise 

Soup

French Onion Soup 					7



Club Made Burgers

All Burgers Served on a Brioche Roll with Lettuce, Tomato, Onion, French Fries and a Pickle
Gluten Free Rolls are Available Upon Request

Classic American Your Way				17
8oz House Made Beef Patty, Choice of Cheese and Toppings

Peter Luger Style 						18
8oz House Made Beef Patty, Bacon, Cheddar Cheese, Crispy Fried Onions and Luger Sauce

Southwestern Black Bean Burger			14
Sliced Avocado and Cheddar Cheese on a Multi-Grain Bun


Bonnie Briar Signatures

Blackened Rare Tuna Quinoa Bowl			20
Avocado, Pickled Ginger, Shaved Vegetables. Sesame Seeds, Edamame and Spicy Sriracha-Soy Vinaigrette

Bison and Black Bean Chili				9
Melted Cheddar Cheese, Sour Cream and Crispy Corn Tortillas

Classic Crispy Chicken Wings				14
Choice of Buffalo or BBQ Sauce, Celery Sticks and Blue Cheese Dip

Rice Krispy Shrimp					19
Side of Spicy Thai Chili Aioli

Green Goddess Wrap					13
Smashed Avocado, Arugula, Herbed Goats Cheese, 
Crisp Green Apple, Alfalfa Sprouts and Grilled Zucchini with Green Goddess Dressing and a Side of Fresh Fruit Salad

Crispy Fried Pickles					8
Black Pepper- Sriracha Ranch Dip

Grilled Chicken Caprese Sandwich			15
Grilled Chicken Breast, Fresh Mozzarella Cheese, Tomatoes, 
Fresh Basil, Baby Arugula and Truffle Honey Mustard Spread on Wave Hill Bakery Focaccia Bread


10” Hand Stretched Pizzas
Cauliflower Based Crust Available Upon Request

Margherita- Fresh Mozzarella, Basil and Tomatoes		13

Sweet Sausage- Peppers, Onions and Crushed Red Pepper	15

Classic Style Cheese – Red Sauce and Mozzarella		12

Pepperoni- Mozzarella Cheese & Imported Pepperoni		13

Truffle Mushroom- Ricotta Cheese, Wild Mushrooms, 	14
Fresh Arugula and Truffle Oil


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
Executive Chef: Matthew O’Connor                                                                                                                                    *Gluten-Free Menu Items
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