
Gluten Free Menu
Appetizers

Salad & Soup

Handhelds
All Sandwiches are served on a Gluten Free Bun

CHILI Cup $5 Bowl $8
Ground Steak & Pinto Beans w/ House Made Chili Blend

ASIAN SHRIMP SALAD $14
Mandarin Oranges, Chow Mein Noodles, Shredded Carrots,
Green Onions, Red Bell Pepper Strips served w/ Sesame
Vinaigrette

LONGSTREET CHOPPED SALAD $16
Chopped Smoked Salmon, Arugula, Couscous, Marinated
Tomatoes & Currant-Pumpkin Blend served w/ Pesto Ranch

FRIED CHICKEN SALAD $13
Romaine Lettuce topped w/ Grape Tomatoes, Shredded
Carrots, Diced Bacon, Hard Boiled Egg & Cheddar Cheese
served w/ Honey Mustard Dressing

FALL TOSSED SALAD $12
Granny Smith Apples, Candied Pecans, Craisons, Roasted
Sweet Potatoes & Romaine Hearts served w/ Champagne
Vinaigrette

JUMBO WINGS $12

Ten Wings tossed in your Choice of Buffalo, Mango

Habanero or Moonshine BBQ sauce. Served w/ Carrot &

Celery Sticks & your choice of Ranch or Bleu Cheese

MEDITERRANEAN HUMMUS $9

w/ Cucumbers, Carrots, Celery & Grilled Pita Bread

BASKET O' FRIES $7

Add Cheese +$2 Add Chopped Bacon +$2

Grilled Pita Omitted

Chow Mein Noodles Omitted

Couscous Omitted

Grilled Chicken will be substituted  for Fried Chicken

TURKEY PANINI $11
Apples, Arugula, Melted Brie & Dijonaise.

CLUB SANDWICH $11
Turkey, Ham, Applewood Smoked Bacon, Swiss, Cheddar,
Lettuce, Tomato & Mayonaise

CLASSIC CHEESEBURGER* $12
8oz Certified Angus Beef Patty, served w/ Lettuce, Tomato &
Red Onion w/ your Choice of Cheese.

IMPOSSIBLE BURGER $14
Fire-Grilled Plant Based Patty, served w/ Lettuce, Tomato,
Red Onion w/ your Choice of Cheese.



STEAMED BROCCOLI 

HOUSE SALAD 

CAESAR SALAD 

Main Entrees

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. If you have 

Celiac Disease or are highly sensitive we do not recommend 
consuming food products that are made in our fryers, as we do 

not have a fryer dedicated solely to gluten free items. Please 
advise your server if you are highly sensitive.

Sides
STEAMED ASPARAGUS 

CITRUS-JALAPEÑO
SLAW 

FRENCH FRIES 

BAKED POTATO 

ROASTED GARLIC
MASHED POTATOES 

HAND CUT CHIPS 

Gluten Free Pizzas are served w/ a 12inch Crust
Pizza

FILET MIGNON* $31
8oz Beef Tenderloin, Grilled to order & topped w/ a
Burgundy Demi

NEW YORK STRIP* $25
12oz Certified Angus Beef, Seasoned & Grilled to Order &
topped w/ a Burgundy Demi

ATLANTIC SALMON $20
8oz Pan Seared Atlantic Salmon topped w/ a Lemon Beurre
Blanc

GRILLED PORK CHOPS $15
Two 4oz Boneless Pork Loins topped w/ a Mustard Jus

ACORN SQUASH GRAIN "BOWL" $15
Acorn Squash Stuffed w/ Rice, Quinoa, Lentils & Kale Pistou

TWIN GRILLED CHICKEN $16
Two Marinated Grilled Chicken Breasts served w/ a Sundried
Tomato & Pesto Cream Sauce

MEAT LOVERS $15
Red Sauce, Pepperoni, Sausage, Bacon, Ham & Mozzarella

BUFFALO CHICKEN $14
White Sauce, Chicken, Mozzarella & Bleu Cheese Crumbles,
drizzled w/ Buffalo Sauce

SPINACH & FETA $13
White Sauce w/ Spinach, Feta & Mozzarella

LAKESIDE GARDEN $14
Red Sauce, Tomatoes, Mushrooms, Spinach, Red & Green
Bell Peppers & Mozzarella topped w/ Green Onions & a
Balsamic Reduction Drizzle

BUILD YOUR OWN CHEESE $11

MUSHROOMS 
BLACK OLIVES 

GREEN PEPPERS 
TOMATOES 

GRILLED CHICKEN 

SPINACH 
ARTICHOKES 
PINEAPPLES 

ONIONS 
EXTRA CHEESE 

PEPPERONI 
SAUSAGE 
BACON 

HAM 
EXTRA SAUCE 

Croutons Omitted on Side Salads


