Flatbreads & Wraps

Caprese Flatbread
Sliced tomatoes, fresh mozzarella and basil with
lettuce, cucumber, red onion and
balsamic vinaigrette

$8

BBQ Turkey and Cheddar Flatbread
Thinly sliced smoked turkey breast, cheddar cheese
and bbq sauce with lettuce, tomato, crispy onions
and ranch dressing

$9

Tuscan Steak Flatbread
Grilled and sliced tuscan spiced ribeye steak with
aged provolone, pesto, roasted red peppers and red
onions with creamy caesar dressing

$10

Chicken Caesar Wrap

Grilled chicken breast with romaine lettuce,
parmesan cheese, croutons
and creamy caesar dressing

$9

Roast Beef Wrap
Thinly sliced seasoned roast beef
with lettuce, tomato, red onion, cheddar cheese and
creamy horseradish sauce

$10

Chicken Club Wrap
Grilled chicken breast with bacon,
lettuce, tomato, cheddar cheese
and ranch dressing

$9

Burgers & Sandwiches

All burgers and sandwiches come with a side of fries, onion rings or fresh fruit

Fried Lobster BLT
Fried lobster bites with applewood smoked bacon, lettuce and
sliced tomatoes on a warm hoagie roll with
sun dried tomato mayonnaise

$11

Traditional Reuben
Thinly sliced corned beef with melted swiss cheese, sauerkraut
and thousand island dressing on grilled marbled rye bread

$9
The “Granddaddy”

Grilled 80z organic burger topped with lettuce,
tomato, red onions, choice of cheese
and applewood smoked bacon
served on a poppy seed kaiser

$10
Frisco Melt

Grilled 80z organic burger topped with sautéed mushrooms,
onions, swiss cheese and thousand island dressing
served on grilled sour dough bread

$10

Ribeye Steak Sandwich

A 6 oz. ribeye steak grilled to your liking with
crispy onions and steak aioli on grilled garlic bread

$10

The Robert White

Thinly sliced prime rib served on a hoagie roll with melted
provolone, sauteed onions, mushrooms and a side of au jus
$11

Clubhouse Cuban

Cuban roasted pork loin, ham and melted swiss cheese with
sliced pickles and dijonnaise served in a grill pressed hoagie roll

$9
Blackened Tilapia

Pan sautéed tilapia fillet with cajun seasoning
served on a toasted hoagie roll with lettuce, tomato, onion
and cajun mayonnaise

$10

Pine Lakes Country Club
Ham, turkey and applewood smoked bacon with cheddar and
swiss cheeses stacked on 3 layers of your choice of toasted bread
with lettuce, tomato and mayo

$10

Black Forest Ham

Thinly sliced ham piled high on toasted pumpernickel bread
with lettuce, tomato, swiss cheese and honey mustard

$9



Starters & Baskets

Baja Fish Tacos
Blackened tilapia with shredded lettuce, fresh salsa and
cilantro ranch dressing served in corn tortilla shells

$6
Cheese Quesadilla

Filled with cheddar and jack cheese and fresh tomato salsa

served with a side of salsa and sour cream

$7
Add Grilled Chicken $9
Wings

A dozen jumbo wings with choice of hot, mild, bbq or asian with

a side of celery and bleu cheese dressing

$9

Meatballs Parmesan

Four 2 oz house made meatballs smothered in marinara sauce
and melted provolone cheese served with a side of garlic bread

Lobster Bite Basket

Half a pound of lobster tail meat fried golden brown and served

with cocktail aioli and a side of french fries

$11
Chicken Fingers Basket

Fried chicken breast tenders lightly floured and seasoned
served with french fries and a side of honey mustard

$8

Firecracker Shrimp Basket
Lightly breaded and fried shrimp, tossed in our house made
boom boom sauce and served with a side of celery
and french fries

$10
The “Grandkids” Basket

Three grilled 2 oz. burger patties topped with american cheese
served with french fries

i $8
Soups & Salads
Pine Lakes Chowder Classic Caesar Salad
“The Original Recipe” Fresh romaine leaves, parmesan cheese and croutons tossed
Bowl $6 in creamy caesar dressing
$7
Angus Sirloin Chili Add Grilled Chicken $9
Asian Seared Tuna Salad

Garnished with cheddar cheese, sour cream,
tortilla chips and jalapenos

Bowl $6

Chef’s Daily Creation
(Seasonal)

Bowl $6

Soup or Salad and a Half Sandwich
Half of a turkey, ham, roast beef,
tuna salad or chicken salad sandwich
with lettuce and tomato,
on your choice of bread served with a
bowl of soup, chowder, chili or small house salad

$9

Quiche of the Day
Chef’s daily creation served with a small house
or caesar salad

$9

Chopped lettuce with red peppers, broccoli florets, red
onion, chow mein noodles and orange supremes topped
with seared tuna and ginger soy aioli with a side
of sesame ginger dressing
$11

Ribeye Wedge Salad
Grilled 6 oz ribeye steak atop a chilled wedge of iceberg
lettuce with bleu cheese crumbles, bacon bits, grape
tomatoes and cucumbers

$10

“Waldorf” Salad with Shrimp
Red delicious & granny smith apples, celery and grapes
tossed with créme fraiche on a bed of green leaf lettuce,
topped with baby shrimp and toasted walnuts
$10
Pecan Chicken Salad

Chopped lettuce with cheddar cheese, strawberries, grapes
and candied pecans topped with a scoop of chicken salad

$9



