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AT FAWN LAKE

COUNTRY CLUB

STARTERS

BANGKOK SHRIMP 13
CRISPY TEMPURA FRIED SHRIMP, DRIZZLED WITH
A SPICY BANGKOK PEANUT SAUCE, SERVED ON A
BED OF LETTUCE, FINISHED WITH CHIVES
***ALLERGEN ALERT - CONTAINS PEANUTS***
*GLUTEN-FREE OPTION*

BISON SLIDERS 14
THREE GROUND BISON SLIDERS, TOPPED WITH
CARAMELIZED ONIONS, MUSHROOMS, SWISS
CHEESE & A BOURBON GLAZE DRIZZLE, SERVED
ON A BRIOCHE BUN

*GLUTEN-FREE OPTION*

GARDEN FRESH FLATBREAD 10
NAAN FLATBREAD, ROASTED TOMATOES, SQUASH,
RED ONIONS & FRESH MOZZARELLA, FINISHED
WITH A BALSAMIC REDUCTION DRIZZLE & FRESH
BASIL

*GLUTEN-FREE OPTION*

*VEGETARIAN*

SESAME TUNA 16
SUSHI-GRADE TUNA, CRUSTED IN BLACK & WHITE
SESAME SEEDS, SERVED WITH SWEETENED SOY
SAUCE, WAKAME & WASABI

*GLUTEN-FREE*

SPICY PORK DUMPLINGS )
SIX DUMPLINGS STEAMED & SEARED, SERVED ON
ABED OF LETTUCE WITH SWEETENED SOY SAUCE

SALADS

CHOP HOUSE SALAD 9.50
MIXED GREENS, CRISPY BACON, TOMATOES,

AGED WHITE CHEDDAR GARLIC CROUTONS &
SCALLIONS, TOSSED IN A BUTTERMILK RANCH
*VEGETARIAN OPTION*

CLASSIC CAESAR 8
ROMAINE HEARTS, GARLIC CROUTONS &

GRANA PADANO, TOSSED IN OUR HOMEMADE
CAESAR DRESSING

SOUTHWEST SALAD )
ROMAINE LETTUCE, FRESH CORN, RED ONIONS
ROASTED TOMATOES & BLACK BEANS, TOSSED IN
A JALAPENO RANCH, FINISHED WITH CRISPY CORN
TORTILLA STRIPS

*VEGETARIAN*

WEDGE SALAD 9
BABY ICEBERG LETTUCE, DICED BACON,

BLUE CHEESE CRUMBLES & TOMATOES, TOPPED
WITH OUR HOMEMADE BLUE CHEESE DRESSING
*VEGETARIAN WITHOUT BACON*

WINTER SALAD 9
ARCADIAN GREENS, DRIED CHERRIES &

ROASTED BUTTERNUT SQUASH, TOSSED IN A
BOURBON & CRANBERRY VINAIGRETTE, FINISHED
WITH GORGONZOLA & CANDIED WALNUTS
***ALLERGEN ALERT - CONTAINS TREE NUTS***
*VEGETARIAN*

ADD A PROTEIN TO YOUR SALAD
PLANT PROTEIN +$5.50

WOOD-GRILLED CHICKEN +$5.50
WOOD-GRILLED SALMON* +$7.50
WOOD-GRILLED SHRIMP +$6.50
WOOD-GRILLED TENDERLOIN* +$12

SEARED AHI TUNA* +$12

SOUPS

LOADED POTATO SOUP 7§
CREAMY & CHUNKY POTATO SOUP, INFUSED WITH
SOUR CREAM & GREEN ONIONS, FINISHED WITH
CHEDDAR CHEESE & BACON

*GLUTEN-FREE*

*VEGETARIAN OPTION*

kg
TRADITIONAL BISON CHILI 8.50 =
HOMEMADE CHILI BLEND, GROUND BISON INFUSED |
WITH PEPPERS, ONIONS & OUR KITCHENS SPECIAL
TOUCH
*GLUTEN-FREE*

SOUP OF THE WEEK 7
ASK YOUR SERVER ABOUT OUR SOUP OFFERING

HANDHELDS

ALL EXCEPT HALF & HALF SERVED WITH YOUR CHOICE [E
OF ONE SIDE el
SUBSTITUTE A CUP OF SOUP +$4
SUBSTITUTE A GLUTEN-FREE BUN FOR +$2

CRAB CAKE SLIDERS 17
THREE, 2 OZ. CRAB CAKES, TOPPED WITH LETTUCE &
TOMATO ON A BRIOCHE BUN, SERVED WITH
REMOULADE & LEMON

*GLUTEN-FREE OPTION*

HALF & HALF (LUNCH ONLY) 9.50
1/2 CHICKEN SALAD SANDWICH SERVED WITH YOUR
CHOICE OF SOUP

*GLUTEN-FREE OPTION*

IMPOSSIBLE BURGER 14
FIRE GRILLED PLANT-BASED PATTY, TOPPED WITH
LETTUCE, TOMATO & YOUR CHOICE OF CHEESE ON A
BRIOCHE BUN

*GLUTEN-FREE OPTION*

*VEGETARIAN*

ITALIAN GRINDER 12.50 =
SALAMI, PEPPERONI, HAM, LETTUCE, TOMATO, v
RED ONION & AN ITALIAN DRESSING DRIZZLE ON AN
ITALIAN HOAGIE ROLL

*GLUTEN-FREE OPTION*

LAKESIDE CHICKEN SANDWICH 13§
FRIED OR GRILLED CHICKEN, TOPPED WITH LETTUCE,
TOMATO, BACON & A BUFFALO MAYONNAISE ON A
BRIOCHE BUN

*GLUTEN-FREE OPTION*

MEATBALL SUB 12.50
FRESH MEATBALLS, OUR HOMEMADE MARINARA,
BUFFALO MOZZARELLA & FRESH BASIL ON A HOAGIE
ROLL

*GLUTEN-FREE OPTION*

*CONSUMER ADVISORY |

CONSUMPTION OF UNDERCOOKED MEAT, POULTRY,
EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-
BORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE
SPECIAL DIETARY REQUIREMENTS. FAWN LAKE COUNTRY
CLUB IS PLEASED TO OFFER AVARIETY OF GLUTEN FREE
OPTIONS, WE HAVE PROCESSES IN PLACE TO MINIMIZE
CROSS CONTAMINATION BUT WE ARE NOT A GLUTEN-
FREE RESTAURANT & CANNOT GUARANTEE THAT CROSS
CONTAMINATION WILL NEVER OCCUR. PLEASE ADVISE
YOUR SERVER IF YOU ARE HIGHLY SENSITIVE.




AT FAWN LAKE

COUNTRY CLUB

| CLUB CLASSICS

¢ ALL EXCEPT SALADS, WINGS, THAI BITES &

QUESADILLA, SERVED WITH YOUR CHOICE OF SIDE
SUBSTITUTE A CUP OF SOUP +$4
SUBSTITUTE A GLUTEN-FREE BUN FOR +$2

. CHICKEN CAESAR WRAP

s ROMAINE, MARINATED & GRILLED CHICKEN,
TOMATOES & PARMESAN, TOSSED IN A CAESAR
DRESSING & WRAPPED IN A TORTILLA

CHICKEN QUESADILLA
GRILLED CHICKEN, SHREDDED CHEDDAR JACK
CHEESE, GREEN ONIONS & TOMATOES, SERVED
WITH SOUR CREAM & SALSA

FRIED CHICKEN SALAD 14
ROMAINE LETTUCE, GRAPE TOMATOES, CARROTS,
SHREDDED CHEESE, DICED BACON & A CRUMBLED
HARD-BOILED EGG, TOPPED WITH FRIED CHICKEN,
SERVED WITH OUR HOMEMADE HONEY MUSTARD
*GLUTEN-FREE OPTION*

& *VEGETARIAN OPTION*

| GRILLED CHICKEN SALAD

SANDWICH )
ROASTED THEN PULLED GRILLED CHICKEN, MIXED
WITH MAYONNAISE, APPLES, CELERY, ONIONS & A
TOUCH OF CURRY, SERVED ON A BREAD OF YOUR
CHOICE OR WRAPPED IN A TORTILLA

| “GLUTEN-FREE OPTION*

JUMBO CHICKEN WINGS )
S SIX CHICKEN WINGS, TOSSED IN YOUR CHOICE OF

i BUFFALO, GARLIC PARMESAN OR KOREAN SAUCE,
SERVED WITH CELERY, CARROT STICKS & YOUR
CHOICE OF RANCH OR BLUE CHEESE
*GLUTEN-FREE*

! LONGSTREET CHOPPED SALAD
CHOPPED SMOKED SALMON, BABY ARUGULA,
COUSCOUS, MARINATED TOMATOES & A
CURRANT-PUMPKIN BLEND, SERVED WITH OUR
HOMEMADE PESTO RANCH

Bl “VEGETARIAN OPTION*

REUBEN SANDWICH

= CORNED BEEF, SWISS CHEESE, SAUERKRAUT &
THOUSAND ISLAND DRESSING, SERVED ON
MARBLED RYE

*GLUTEN-FREE OPTION*

THAI BITES

g LIGHTLY FRIED CHICKEN BITES, TOSSED IN OUR
HOMEMADE THAI AIOLI, SERVED ON A BED OF
LETTUCE, FINISHED WITH GREEN ONIONS

" THE "LAKESIDE" CLASSIC*
| BUTTER SEARED 8 OZ. BURGER, TOPPED WITH
LETTUCE, TOMATO, CHEDDAR CHEESE & GARLIC
AIOLI, SERVED ON A BRIOCHE BUN
*GLUTEN-FREE OPTION*
' ADD BACON +$1.50, FRIED EGG +$1.00,
*~  GRILLED ONIONS +50.50 OR

_ MUSHROOMS +50.50

TRIPLE DECKER CLUB

B TURKEY, HAM, APPLEWOOD SMOKED BACON,

~ SWISS & CHEDDAR CHEESES, LETTUCE, TOMATO &
| MAYONNAISE, SERVED ON WHITE BREAD

*GLUTEN-FREE OPTION*
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ENTREES

ALL EXCEPT ITALIAN MANICOTTI, SERVED WITH YOUR
CHOICE OF TWO SIDES

CHERRY BRAISED SHORT RIBS
HOUSE BRAISED SHORT RIBS WITH A CHERRY &
VEGETABLE BRAISING DEMI-GLACE

CHESAPEAKE LUMP CRAB CAKES 28 |
TWO, 5 0Z. CRAB CAKES SEARED GOLDEN BROWN & |
BROILED IN BUTTER, SERVED WITH REMOULADE
*GLUTEN-FREE*

FILET MIGNON*

CENTER CUT FILET WRAPPED IN APPLEWOOD
SMOKED BACON

*GLUTEN-FREE*

ITALIAN MANICOTTI 18
MANICOTTI IN A FRESH TOMATO RAGU, TOPPED WITH
BUFFALO MOZZARELLA & FRESH BASIL, BROILED
GOLDEN BROWN

*VEGETARIAN OPTION*

PARMESAN CRUSTED CRISPY

CHICKEN

FRIED GOLDEN BROWN WITH HOUSE MARINARA,
FINISHED WITH PARMESAN & FRESH BASIL
*GLUTEN-FREE*

PORK OSSO BUCCO 24
BRAISED BERKSHIRE PORK SHANK, FINISHED WITH A
BRAISING REDUCTION, INFUSED WITH ROOT
VEGETABLE

*GLUTEN-FREE*

SEARED MAHI MAHI

SEARED GOLDEN BROWN, & COOKED TO
PERFECTION, TOPPED WITH A PINEAPPLE SALSA
*GLUTEN-FREE*
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24

SIDES

ADD AN ADDITIONAL SIDE FOR $2.50

AGED CHEDDAR AU GRATIN
POTATOES

BROCCOLI

FORBIDDEN RICE

FRENCH FRIES

FRESH FRUIT

FRESH VEGETABLES

LOADED BAKED POTATO
ONION RINGS

PARMESAN MASHED POTATOES
PORT MUSHROOMS

QUINOA

SEASONED STEAK FRIES

SIDE HOUSE OR CAESAR SALAD
SOUTHERN SLAW

SWEET POTATO FRIES

TATER TOTS

VEGETABLE ORZO

WILD RICE PILAF
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