
 

Consuming raw or undercooked meats, poultry, seafood,                                                                                                                                                   September 2016 

shellfish, or eggs may increase your risk of foodborne illness.   

TPC Craig Ranch Dinner 

Entrée Salads 

Blackened Salmon Salad          $16 

Spinach, Heart of  Palm, Caramelized Pecans, Blue Cheese, Jicama, Mandarin Oranges, Citrus 

Vinaigrette 

Fall Salad             $16 

Seared Chicken Breast, Spinach, Arugula, Frisee, Iceberg, Romaine, Grilled Corn, Roasted 

Golden Beets, Caramelized Pecans, Manchego, Sunchoke Crisp, Pomegranate Vinaigrette 

 

Starters 

Charcuterie & Cheese              $10 

Assorted Salumi & Cheeses, Grilled Baguette 

Shrimp Cocktail           $10 

Five Shrimp, Cocktail Sauce, Petite Salad 

Crab Cakes             $11 

Remoulade, Frisee Salad, Bacon Vinaigrette 

Soups 

Roasted Corn Chowder      $5 cup $7 Bowl 

Soup of  the Day        $5 cup $7 Bowl 

       Side Salads 

Wedge Salad           $6 

Bacon, Tomato, Blue Cheese Crumbles, Blue Cheese Dressing 

Caesar Salad          $6 

Romaine, Parmesan Cheese, Caesar Dressing, Torn Croutons 

Grilled Vegetable Salad         $7 

Seasonal Grilled Vegetables, Petite Greens, Goat Cheese,  

Crispy Baguette, Whole Grain Mustard Vinaigrette  



 

Consuming raw or undercooked meats, poultry, seafood,                                                                                                                                                   September 2016 

shellfish, or eggs may increase your risk of foodborne illness.   

         Fish & Fowl 

Seared Salmon            $24 

Saffron Cauliflower Rice, Asparagus Salad, Roasted Shallot Vinaigrette 

Herb Seared Chicken Breast         $18 

Fingerling Potatoes, Wild Mushrooms, Asparagus Tips, Bacon Demi Glaze, Frisee Salad 

Shrimp Pappardelle           $18 

Pancetta, Spinach, Butternut Cream, Parmesan Cheese 

Sautéed Trout            $19 

House Made Ricotta-Sunchoke Puree, Grilled Corn, Edamame,  

Heirloom Tomatoes, Pea Shoots, Caper Vinaigrette 

Grilled Quail            $18 

Two Quail, Cheddar Grits, Country Style Green Beans, Dr. Pepper Vinaigrette 

Sandwiches 

Includes Choice of: French Fries, Sweet Potato Fries or Kettle Chips.  

Fruit or Onion Rings available for $2 

Chopped Steak Sandwich          $15 

8 oz Club Ground Brisket Patty, Caramelized Onions, Tomato, Lettuce, Pickle, Avocado,  

Pepper Jack Cheese, Chipotle Aioli, Grilled Hoagie Roll 

“Your” Signature Burger - Fresh 8 oz Burger Grilled to Order   $10 

Choose From: Lettuce, Tomato, Onion, Pickle, Caramelized Onions, Sautéed Mushrooms,  

Jalapeños, Fried Egg, BBQ Sauce, Garlic Aioli. Choice of  Cheese: Cheddar, Swiss,  

Pepper Jack, American, Brie, Blue.  

Premium Toppings: Bacon and Avocado, Additional $1 Each 

Club Sandwich            $12 

Turkey, Ham, Bacon, Swiss Cheese, Lettuce, Tomato, Mayonnaise, Wheat Toast 

             

 8 oz Filet Mignon      $32 

 14 oz New York Strip      $34 

 16 oz Ribeye       $36 

 

         Served with Choice of  2 Sides and 1 Sauce 

 

Sides: Mashed Yukon Gold Potatoes, Asparagus, French Fries, Broccoli,  

Green Beans, Roasted Fingerling Potatoes 

Sauces: Horseradish Cream, Port Demi Glaze, Wild Mushroom Ragout,  

Béarnaise, Hollandaise 

A PGA TOUR CLUB 

Prices subject to 8.25% tax & 20% Service Charge 

    TPC Craig Ranch Signature  Healthy Selection   Vegetarian Dish 

Cattle 


