Lunch Menu —~—
ARCADIA BLUFFS

G O LF CLUB

Appetizers Sandwizhes

A Bow! of our Soup du Jour 6.50 Michigan Lake Perch 12.00

Homemade Chicken Vegetable Soup 6.50 Gently fried with lemon aloli and spring greens

Artichoke Dip and Crostinis /.50 Toasted Ham with Brie & Apple 10.00

Crispy Chicken Strips with French Fries 7.00 Whole grain mustard, melted brie, and crisp apple

Smoked Whitefish Paté and Flatbread Crackers 6.50 Smoked Turkey Deli Sub 9.00

Artisan Cheese Plate with Apple and Berries 9.00 Wheat bun and monterey jack cheese

Chilled Shrimp Martini 750 House Smoked Pulled BBQ Pork 9.00

Flatbread “Pizza” 6.25 Orange spiced bbg, coleslaw. Lettuce, tomato and onion.

Cherry Chicken Salad Croissant 9.75

Sﬂ[ﬁds Roasted chicken with dried chervies and pecans.

Caesar Salad 5.00

Grilled Chicken Caesar Salad 9.00

Loving Dove Farm Greens and Tomato Vinaigrette 6.50

Salad Maison with Carrot, Red Onion and Croutons 4.50 /

Greek Salad of Tomato, Feta and Olives on Greens 6.00 F (. ﬂm thf qﬂ l [

Greek Salad for Four 12.00 American Kobe Beef Cheese Burger 13.00

Loving Dove Farms Mixed Greens, Strawberries, Pecan  6.50 Cheddar, blew, jack or smoked provolone cheese.

Mediterranean Turkey Burger 10.50

Olive, onion and sweet pepper relish with feta cheese.

SMﬂ/[ P[ﬂffg Double Stuffed Pork Burger 11.00

Spicy with roasted piquillo peppers and jack cheese.

Maryland Crab Cakes with Two Sauces 13.00 Grilled Chicken Chipotle / 11.00
Petite Kobe Beef Sizzler with Fries 1750 Spley chipotle mayo, bacon and melted jack cheese.

Lemon Chicken Breast and Vegetables 12.00

Lake Perch with Lemon Aioli and Coleslaw 1550

Sandwiches and grill selections come with chips or cole slaw.
Substitute french fries or fresh fruit for an additional S1.50

Asle your server about menu ttems that arve cooked to ovder or sevved vaw.

Consuming raw or undercooked wmeats, poultry, seatood, shellfish, or eggs may tnerease Your visk of foodborne tllness.
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