Pinecrest Lake
Golf & Country Club

Whipped Feta and Pita $12
Whipped feta spread with
slices of toasted pita bread

Melted Brie $12

Toasted crackers, brie cheese and
apple butter with a honey glaze

Barley Brined Shrimp $16

6 jumbo shrimp prepared in Barley
Creek and pickling spices served with
cocktail sauce

Soup of the Day CH e
Bowl $8

Quesadilla $12

Sauteed peppers, onions, and

mushrooms in a grilled tortilla with

melted cheddar jack cheese

Chicken Quesadilla $15

Shrimp Quesadilla $22

Bone-in Wings (10) $15

Mild, Hot, Sweet Thai Chili, Garlic
Parm, Lemon Pepper, BBQ, Old
Bay (Dry Rub)

Hot Horsey Bleu

Pub and Grub

Salads § Greens

Dinner House Salad $12
Fresh mixed greens, tomatoes,

cucumbers, red onion, shredded cheddar

jack cheese and croutons

Caesar Salad $1
Fresh romaine lettuce tossed in Caesar

dressing with shaved parmesan and

house croutons

Pinecrest Salad $14
Fresh mixed greens, roasted red peppers,

feta cheese, tomatoes, walnuts &

balsamic glaze

Grilled Sauteed Salmon
Chicken Shrimp $8
$6 $8

Salad Dressings:
Ranch, Bleu Cheese, Balsamic, Thousand Island,
Italian, French, Honey Mustard, Raspberry Vinaigrette,
and Oil & Vinegar

Side House Salad $5
Side Caesar Salad $5
Sides and Fries

French F $6

Basket of French fries
seasoned with sait

House Chips $5

Basket of housepfried potato
chips seasoned with salt

Italian Cheese Curds $8

Basket of cheese curds
seasoned with Italian spices
served with a marinara sauce

Poutine $10

Basket of French fries topped
with brown gravy and cheese
curds

Cheesesteak $16

Beef, Chicken, Buffalo Chicken:
70z of protein topped with grilled onions, peppers,
and mushrooms topped with cooper cheese

Mediterranean Chicken Sandwich $15
60z grilled chicken breast served with lettuce,

tomato, and red onion with feta cheese and a house
made tzatziki sauce on a kaiser roll

Pulled Pork Sandwich $15

House smoked pulled pork, coleslaw, pickles, on
a Kaiser Roll

Chicken Fingers $12
S homestyle fried chicken tenders with a side of
French fries

Pinecrest Cheeseburger $15

80z Handmade Beef Patty smothered in
American cooper cheese served with lettuce,
tomato, and red onion on a kaiser Roll

Impossible Burger $15

Vegetarian Impossible Patty served with
lettuce, tomato, and red onion on a kaiser roll




Pinecrest Lake
Golf & Country Club

Entrees Available Nights from 5-8:30

All entrees are served with your choice of either a side house salad or a side caesar salad

Chicken Parmesan $24
70z of grilled chicken breast, marinara, fresh shredded mozzarella served over

a bed of linguine

Atlantic Salmon $28
Pan seared Atlantic salmon topped with a fire roasted tomato and garlic

white wine sauce. Garnished with a sticky balsamic glaze and fried basil.
Served with rice and vegetable medley

New York Strip $42

120z New York strip topped with a roasted jalapeno garlic butter, fried shallots,
candied bacon, served with roasted potatoes and vegetable medley

Veal Calabrese $49
100z Veal porterhouse grilled to your specifications, topped with a sauteed

mix of hot and sweet peppers, red onion in a garlic white wine sauce, served
with roasted red potatoes and a vegetable mediley

Flatbreads $12

Margherita: cheese and basil

BBQ Chicken: cheese, chicken, BBQ sauce, red onion $16

Philly Style: cheese, chopped steak, peppers, onions, mushrooms, garlic mayo $16
Pasta Your wWay $12

Choice of Sauces:
Marinara / Alfredo / Garlic White Wine Sauce / Diavio
Add a protein for an additional cost

Grilled Chicken $ 6 Sauteed Shrimp $ 8 Saimon $ 8

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

Desserts

Homemade Cannoli 5 Trifle _ $8
Cannoli shell filled with cannoli cream filling Vanilla: Vanilla cake and Vanilla Pudding
Brownie ala mode $6 Cookies and Cream: Chocolate cake and

Vanilla pudding to ed with crushed Oreos
Homemade brownies topped with a scoop of = o et

vanilia ice cream Chocolate: Chocolate Cake and Chocolate

. . pudding
Single Scoop Vanilla Ice $5
Cream Mint Chip: Vanilla Cake and Chocolate
pudding with Andes Mint Chocolates




