DINNER MENU

Soups.

French Onion cup 5/ bowl 7
Chili cup 5/ bowl 7
Soup du Jour cup 4/ bowl 6

Appetizers.

Jalapeno-Cheddar Corn Fritters | chipotle-honey aioli 12

Pretzel Bites ‘ warm beer cheese 10

Fried Calamari‘ marinara, parmesan 13

Potato Pancakes‘ pan-roasted apples, sour cream 12

Mushrooms Flambé ‘ bourbon, butter, garlic bread 12

Santa Fe Egg Rolls ‘ ctlantro-lime dipping sauce 13

Meatballs Marinara ‘ sauteed onions & bell peppers, italian cheeses, garlic bread 12

Traditional Shrimp Cocktail ‘ horseradish cocktail sauce, lemon 15

Pizzas.

Flatbread 15 / 77 Personal 10 / 12” Gluten Free 18 / 16” Thin 23
Choose up to four toppings.
pepperoni bacon Jjalapefio green olive

italian sausage bell pepper mushroom red onion
ham banana pepper  black olive anchovy

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*




Cold Station.

you may have your sandwich or wrap prepared with romaine leaves instead of bread when available

House Salad ‘ mixed greens, cucumbers, carrots, baby tomatoes, red onion, croutons 5/9
Wedge Salad ‘ chopped bacon, baby tomatoes, red onion 9

TCC Salad ‘ chopped romaine, crab meat, sliced mushrooms, ranch dressing 7/13
Caesar Salad‘ chopped romaine, croutons, parmesan, creamy caesar dressing 7/13

Strawberry-Feta ‘ mized greens, sweetened pecans, red onion, mandarin oranges, pure maple drizzle,
grapeseed o1l 7/13

Prosciutto & Melon‘ mixed greens, toasted pita, lemon-basil vinaigrette 8/15
The Troy Classic Club‘ turkey, bacon, lettuce, tomato, mayo, sourdough toast, 1 side 14
Italian Piada ‘ salama, turkey, ham, romaine, red onion, tomato, provolone, basil aiolz, 1 side 16.5

Golfer’s Wrap‘ grilled chicken, lettuce, tomato, red onion, cheddar, ranch, 1 side 16

Chicken Salad Croissant ‘ choice of 1 side 14

Dressings.
ranch, cilantro-lime, raspberry-walnut vinaigrette, thousand island, bleu cheese, italian, french, white
balsamic, lemon-basil vinaigrette

Protein Additions.

Grilled Chicken 6

Grilled Salmon* 11
Grilled Shrimp 13
Grilled Steak* 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*




Hot Line.

served with choice of one side

Teriyaki Chicken Sandwich ‘ marinated chicken breast, pineapple chutney, sweet & spicy mustard,
pretzel bun 16.5

Open-Faced Patty Meltﬂ angus reserve burger, sauteed mushrooms & onions, swiss, american,
grilled rye, side of thousand island 17.5

TCC Burger*‘ angus reserve burger, bacon, choice of cheese, brioche bun 16.5

Chicken Wings ‘ 11b bone-in or boneless; choice of buffalo, bbq, thai chili, or dry rub; choice of
ranch or bleu cheese dressing 16.5

Chicken Tenders ‘ 5-pece, choice of sauce 15

Blackened Grilled Cheese‘ cajun-buttered wheatberry bread, cheddar, swiss, bacon, tomato 12

Beer-Battered Fish Sandwich‘ tartar sauce, choice of cheese, pretzel bun 16

Sides.

roasted brussels sprouts baked potato
parmesan broccoli loaded baked potato
grilled asparagus mashed potatoes
stewed tomatoes seasoned fries
coleslaw sweet potato fries
fruit cup onion rings

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*




Entrées.

served with choice of one side

add 3 grilled shrimp to your steak 7.50 / oscar-style 8.50

Filet Mignon*‘ delmonico onion rings 42

Bone-In Ribeye* ‘ bourbon mushrooms 45

Clubhouse Steak*‘ garlic butter 28

Duroc Pork Chop*‘ dry rubbed, chipotle-apple bbq sauce on the side 28
Bourbon Chicken‘ basmati rice 22

Shrimp Scampi‘ garlic, lemon butter, linguine 26

Pan-Seared Salmon*‘ couscous, cucumber gazpacho 27

Grilled Swordfish Oscar*‘ crab meat, asparagus, tarragon butter 29

Fish n’ Chips‘ seasoned fries, tartar sauce, lemon 21

We proudly serve fresh produce and herbs seasonally from our on-premises garden.

Members, we are here for you. Special requests, special occasions, specific dietary needs- these
are a few examples of what we can help with. Speak with Courtney or Chet, and we’ll do
everything we can to enhance your experience at the Club.

Thank you for your support,

Chef Damian and the entire TCC team

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*




