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South Hills Golf & Country Club








Chef George and his culinary team present our Lunch Menu





Starters








Main Plate Salads








Colossal Shrimp Martini�House Cocktail Sauce �& Fresh Fruit Salsa�$12














Steamed Edamame�With Sesame Oil �& Sea Salt�$5











Bruschetta�Tomato Concassé with Basil and Extra Virgin Olive Oil, �topped with Gratin of Goat Cheese, served with Petite Salad, �Focaccia Points, Balsamic & Basil�$8








Black & Blue �Thinly sliced Sandwich Steak, Mixed Greens, Peppercorn Dressing, Black  Olives, Roasted Roma Tomatoes, Red Delicious Apple Slice, Crumbled Blue Cheese & Red Onions�$13


Island Cobb �Jumbo Jerk Shrimp, Vine-�Ripe Tomato, Smoked Bacon, Blue Cheese crumbles, chopped Egg, Avocado & Black Olives over Mixed Greens with Creamy Mango Dressing�$13 








Ocean Breeze �Chunky Chicken Salad stuffed in a �Vine-Ripe Tomato with Mixed �Leafy Greens, fresh seasonal Fruit� & crispy Herb-Seasoned Flatbread�$10 


Caprese �Mixed Greens topped with sliced �Tomatoes, fresh Grande Mozzarella �Cheese, Sweet Basil, sliced Breast of �Grilled Chicken with Balsamic Vinegar & Extra Virgin Olive Oil�$12 





Tuna Niçoise�Green Beans, Tomatoes, chopped Egg, Red Potatoes & Black Olives over Mixed Greens with Balsamico Dressing�$12 











Traditional Caesar�With fresh shredded Parmesan Cheese & Imported Anchovies


$8�Add Grilled Chicken or Seared Shrimp


$4 








Trio �Chicken Salad, Tuna Salad �and Cottage Cheese with �a variety of Fresh Fruit �& Mango Salsa�$9 











Alsatian specialty resembling an extremely thin crust pizza; translates to “flame cake”.








Tarte Flambés








Sandwiches & Such








Meatball�Italian Meat, Red Sauce, �Mozzarella & Pecorino Cheese�$10��Grilled Chicken �with Roasted Tomato Pesto�Grilled Chicken Breast, Roasted Tomato Pesto, Arugula & Mozzarella �$10














Served with a Pickle Spear and your choice of Kettle Chips or French Fries.





Tropical Tequesta Chicken Tenders�BBQ Sauce or Ranch Dressing for dipping 


$8











B.L.T.�Apple Smoked Bacon, Tomatoes & crispy Head Lettuce with creamy Mayonnaise�$10��Spicy Seafood�Spicy seasoned fresh Seafood with Spinach, Tomato, Mushrooms, �Garlic & Mozzarella Cheese�$10








Fresh Catch �Grilled or fried with Lettuce, �Tomato & Onion on warm Ciabatta �with Key Lime Mayonnaise�$9.50 





The Tiki Burger �Half Pound thick & juicy Burger �grilled to perfection with Lettuce, �Tomato & Onion on a bakery fresh Roll �with your choice of Cheese�$9.50 





Mediterranean Veggie


Grilled Balsamic-Marinated Portobello Mushroom, Grande fresh Mozzarella & Arugula on toasted Ciabatta with Aioli


$8.50











Grilled Chicken Cabana �Barbeque glazed Chicken Breast, Smoked Bacon & Cheddar Cheese on a bakery fresh Kaiser Roll with Lettuce, Tomato & Onion


$12.50





Roasted Turkey Stack �Apple-Smoked Bacon, Tomato & Grande’s Mozzarella Cheese with Sliced Roast �Turkey piled high between bakery �Ciabatta & Garlic Aioli�$9.50 





The Dune Dipper�Thin sliced Roasted Beef stacked on warm Ciabatta with Boursin Cheese Spread & "French Onion" Au Jus for dipping


$9.50











For our dessert selection, �please ask your server.








