
 •  STARTERS •

Deep Fried Mozzarella $10 Imported Italian
mozzarella, served with roasted tomato coulis,
ciabatta toast points & extra virgin olive oil,
finished with fresh basil & a balsamic reduction
*Vegetarian* 

Hurricane Nachos $13 Housemade corn chips,
smothered in queso fresco, jalapeños, crème
fraîche, fresh cilantro & tomatoes 

Add chicken, shrimp or beef +$4

*Vegetarian without protein added* 

Daytona Seared Shrimp $14 Seared jumbo shrimp,
tossed in a Daytona sauce & served on mixed
greens, finished with chives & a Daytona drizzle
*GF* 

Brie & Raspberry $12 Brie & raspberry chutney,
wrapped in phyllo & served on top of baby arugula,
finished with a balsamic reduction 

Jumbo Chicken Wings $9 Six chicken wings tossed
in your choice of buffalo, garlic parmesan or
Korean sauce & served with carrot and celery
sticks with your choice of ranch or blue cheese 

Sesame Encrusted Tuna* $16 Yellowfin tuna,
seared rare, encrusted in black & white sesame
seeds, served with wasabi, seaweed salad & our
sweetened soy sauce 

Thai Bites $11 Lightly fried chicken bites & tossed
in our housemade Thai aioli, finished with green
onions 

 •  SALADS •

French Onion Soup $9 With melted provolone &
toast points 

Maple Habanero Chili $10 Ground bison infused
with Vermont maple syrup, mild habaneros & our
housemade chili blend 

Soup of the Day $8 Ask your server for our daily
vegetarian, gluten fee & vegan option 

 •  SOUPS •

Wedge Salad $12 Fresh baby Iceberg lettuce with
our housemade blue cheese dressing, finished
with bacon, tomatoes & blue cheese crumbles

Add grilled or crispy chicken +$4, shrimp +$4 or
salmon +$6 

*Vegetarian without bacon or protein added* 

Classic Caesar $8 Romaine hearts, garlic
croutons, & grana Padano with housemade
Caesar dressing 

Add grilled or crispy chicken +$4, shrimp +$4 or
salmon +$6 

Longstreet Chopped Salad $16 Chopped smoked
salmon, baby arugula, couscous, marinated
tomatoes & a currant-pumpkin blend, served
with housemade pesto ranch 

Grilled Chicken Taco Salad $14 Blackened grilled
chicken, romaine lettuce, cheddar jack cheese,
pico de gallo, guacamole & sour cream, served in
a tortilla bowl with our housemade jalapeño
ranch dressing 

*Not recommended for carryout* 

Autumn Salad $10 Fresh Arcadian mixed greens
tossed in a maple balsamic vinaigrette, finished
with candied walnuts, butternut squash, dried
cranberries & Roquefort cheese 

Add grilled or crispy chicken +$4, shrimp +$4 or
salmon +$6 

*Vegetarian without protein added* 

Fresh Garden Salad $8 Fresh Arcadian mixed
greens, cucumbers, tomatoes, red onions &
shredded cheddar cheese, served with your
choice of dressing

Add grilled or crispy chicken +$4, shrimp +$4 or
salmon +$6 

*Vegetarian without protein added* 



 •  SANDWICHES •  •  ENTREES •

Served with your choice of French Fries, Sweet
Potato Fries, Onion Rings or Housemade Chips
Substitute a Side Salad for +$2 or Cup of Soup +$4  

Triple Decker Club $15 Turkey, ham, Applewood
smoked bacon, Swiss & cheddar cheeses, lettuce,
tomato & mayonnaise served on white bread

*GF option available* 

Turkey Croissant $13 Shaved turkey breast, fresh
avocado spread, lettuce, tomato & bacon, finished
with a cranberry aioli 

The Classic* $12 Butter fried double smash burger,
topped with lettuce, tomato, cheddar cheese &
garlic aioli, served on a brioche bun

Add bacon +$.99 

*GF option available* 

Lakeside Chicken Sandwich $12 Fried or gilled
chicken, topped with lettuce, tomato, onion, bacon
& a buffalo mayonnaise, served on a brioche bun

*Fried chicken not recommended for carryout* 

*GF option available* 

Classic Rueben $14 Shaved corn beef, sauerkraut,
Swiss cheese & housemade thousand island
dressing, served on marbled rye 

*GF option available* 

Impossible Burger $14 Fire grilled plant-based
patty, topped with lettuce, tomato, red onion & your
choice of cheese, served on a brioche bun 

*Vegetarian*

*GF option available* 

Ultimate Grilled Cheese $13 Brie & gorgonzola
cheeses, chorizo, tomato, bacon & a local pepper
jelly, served between two pieces of butter crisped
Texas toast 
*GF option available* 

Thai Marinated Flank Steak* $21 Choice flank
steak served over cheddar potato gratin &
accompanied with roasted seasonal
vegetables, finished with a bordelaise sauce 

Balsamic Marinated Chicken Breast $19 Grilled
chicken breast served with seasonal vegetable
farro & orzo, finished with feta cheese & a
balsamic reduction 

Atlantic Salmon* $23 Pan-seared salmon with
a roasted red pepper coulis, served with wild
rice pilaf & blackened green beans 

Beef Stroganoff $19 Filet tips drenched in a
rich mushroom stroganoff sauce, served over
German spätzle & finished with fresh chives 

Shrimp & Grits $23 Seared jumbo shrimp,
cheddar stone ground grits & sautéed spinach,
finished with a creole BBQ sauce 

Vegetarian Pasta $15 Handmade fettuccini
with seared royal trumpet mushrooms, tossed
in a mushroom crema & finished with pecorino
& fresh basil 

*Vegetarian* 

*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 a variety of gluten free options, we have processes in place to minimize 
cross contamination but we are not a gluten free restaurant and cannot guarantee that cross contamination will 

never occur.  Please advise your server if you are highly sensitive.


