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South Hills Golf & Country Club








Chef George and his culinary team present our Spring Menu





Appetizers








Soups & Salads








Shredded Chicken Lettuce Wraps�With Asian Vegetables, Soy and Sesame Oil, Sushi-Style Ginger �& Spanish Olives �$9


Roasted Beets Napoleons�With Chèvre Cheese tossed over a crisp bed of Watercress & Frisée Salad then sprinkled with toasted Walnuts �& a light Sherry Vinaigrette �$10 


Baked Feta�With Heirloom Tomatoes� in Garlic-Herb Butter�$9 





Steamed Edamame�With Sesame Oil & Sea Salt �$9

















Medjool Dates�Sautéed with Almonds, Bacon, Andouille Sausage, served with a Parsley Verde �& smoked Tomato Sauce�$7.50 


South Hills Quesadilla�Lettuce, Monterey-Jack Cheese �& Tomatoes with your choice of Beef, Shrimp or Chicken. Sour Cream, Guacamole or Salsa available upon request.�$12 


Steamed Edamame�With Sesame Oil & Sea Salt �$6




















French Onion Soup�With Croutons and Mozzarella�$4


Vancouver Salmon Salad �With Head Lettuce, Arugula & Grilled green Onions, Asian Vegetables, Smoked Tofu topped with an Orange Teriyaki, Sesame Seed Cracker�$12


Our Signature Caesar Salad�Young baby Romaine tossed with Parmesan Cheese, Tomatoes, �Anchovies & Croutons topped with your �choice of a grilled Chicken Breast �or Shrimp�$12

















Chefs’ Soup of the Day�Cup $3            Bowl $4


�Black & Blue Salad�Bistro Steak, Char-Grilled & served on Mixed Greens with Crumbled Bleu Cheese, Apple Slices, Olives �& Peppercorn Dressing�$13


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








Spicy Seafood Wrap�A combination of Asian Vegetables with Span-Asian seasoned Tuna, Salmon, Shrimp & steamed Garlic Rice wrapped in a Vegetable Tortilla�$8.50��BBQ Pulled Duck Meat Wrap�Tender pieces of Duck meat with shredded Lettuce, steamed Rice, sautéed Onions & Red Peppers brushed with our Barbecue Sauce and served in a warm Tortilla�$8.50








Healthy Choice�Fresh ½ lb. certified Black Angus �Ground Beef char-grilled to your liking. �Served with Cottage Cheese, �Mango Salsa & Tomato wedges�$8��Greek Style Vegetarian Wrap�A combination of shredded Lettuce, Black Olives, Feta Cheese, Red Onions & Sun-Dried Tomato with Greek Oil-Vinegar Dressing served in a warm Tortilla�$7.50�


�
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Healthy Choices & Wraps








Wraps served with choice of Chips or French Fries.  


Fruit and Cottage Cheese available for a nominal charge. 








Tarte Flambés








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








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








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

















Mediterranean Veggie�Grilled balsamic Mushroom, fresh Mozzarella, Tomato & Arugula on toasted La Baccia Bread�$10��The Peabody�Pulled BBQ Pork Meat on a toasted �La Baccia Roll with creamy Cole Slaw �& French Fries �$9.50��The Beef Fondue�Thin sliced Roast Beef topped with creamy Brie Cheese & Field Greens on toasted La Baccia Bread �$11.50��The Club House�Your choice of toast topped with �Mayo, layered with Turkey, Bacon, �Cheddar Cheese, Lettuce, �Tomato & a slice of Onion �$10��Cheeseburger Sliders�Angus Burger topped with Cheddar Cheese, Bacon, Red Onion & Lettuce�$8��Grilled Chicken Sliders�With sauce of roasted �Tomato Pesto Cream�$8.50��Fish Sliders�Fresh Beer Battered Cod�$9








�














BBQ Bacon Cheddar Chicken�With Bacon, Cheddar Cheese, South Hills BBQ Sauce, Lettuce, Tomato, Onion & Pickle on a Kaiser Bun�$10��Fresh Catch Sandwich�Cod or Perch fried and served with Lettuce & Tomato on La Baccia Bread with Key Lime Mayonnaise�$11.50��Reuben�Corned Beef on Marble Rye �topped with Swiss Cheese, Sauerkraut �& Thousand Island Dressing �$8.50��The Grill Room Burger�½ lb char grilled Angus grilled to your preference.  Topped with sautéed Mushrooms, Aged Cheddar, Lettuce, Tomato, Onion & Pickle on a Kaiser Bun �$9��Patty Melt�½ pound Angus Burger served on Grilled Rye topped with sautéed Onion, American & Swiss Cheese �$9��BBQ Pork Sliders�Tender pieces of Pork �in our tasty BBQ Sauce �$9����























Sandwiches, Burgers & Sliders








Sweet Butter Garlic Shrimp Pasta�With Baby Arrow Leaf Spinach, tossed with Fettuccine Pasta in a creamy Lobster-Leek sauce�$16/$12*��Kobe BBQ Beef Short Ribs�Braised and served with sautéed seasonal Jicama-Pear Slaw, Potato Planks� & a drizzle of Texas BBQ sauce  �$24��Black Cod�Soy-glazed with sautéed Asian Vegetables, Black Bean, whole Wheat Rice & Carrot Curry sauce  �$22/$16*��Provimi Veal Liver�Served with a Potato Rösti & Baby Spinach topped with an Onion-Bacon Demi-Glaze�$21/$15*��Half Maple Leaf Duck�House cured Duck Breast with Duck Leg Confit, served with whole Wheat Rice and Peas, Radish & Carrots then finished with a Soy-Orange sauce  �$22�





“Planche” King Salmon�Asparagus, Corn, Mushrooms, Shallots & Tomatoes with creamy Polenta served with a Goat Cheese Cream�$22/$16*��Strauss Natural Lamb Loin N.Z.�With seasonal Ratatouille, �Parmesan-Reggiano Risotto �& Rosemary Demi Glace�$29��Pork Porterhouse�Braised Suvee Porterhouse �with Mango Chutney, Roasted �Baby Red Potatoes & Jicama Slaw�$22��Tempura Ahi Tuna�Served with grilled Onions, Peppers, Diakon Nori roll (brown rice) �& Wasabi Soy Glace�$22/$16*��Slow-Cooked Meatloaf�Chef George’s famous meat loaf made with Angus Ground Beef, Tomato, Mushroom, Roasted Red Peppers & Shallots served with Country Mashed Potatoes and a Portobello Mushroom & Sherry Sauce�$16/$12*���




















Entrées








* Entrée available in a smaller portion








Hand Breaded Lake Perch�Deep fried golden brown and served with crispy French Fries & Cole Slaw�$17.95��Filet Bleu Cheese�Grilled 8 oz. prime Beef filet served with creamy Mashed Potatoes, Bleu Cheese & braised Baby Spinach garnished �with fried Leeks then drizzled �with a Port Demi Glace�$26/$19*








Herb Crusted Chicken Breast�Filled with slices of Prosciutto & Provolone Cheese, served with Fettuccine Pasta tossed with Roasted Tomato Mozzarella Pesto Sauce�$20/$16*��Bison Strip Loin�With Red Wine Shallot marmalade, Beets, Zucchini Gratin �& Roasted Baby Red Potatoes �$22���




















Entrées continued








If there is something you’d like to order but do not see it on the menu, �please ask your server for availability.








If there is something you’d like to order but do not see it on the menu, �please ask your server for availability.








* Entrée available in a smaller portion








Entrées continued on next page…








Classic Crème Brûlée�Vanilla Bean Custard with Caramelized Sugar & Fresh Fruit garnish�$5 


Strawberry Shortcake�With fresh Strawberries, �Whipped Crème & Mint leaf�$4

















Cheesecake�Served with a Strawberry Coulis �& Fresh Whipped Crème�$5


Chocolate Lava Cake�With Whipped Crème �& Strawberry Coulis�$8

















Dessert








Cosmopolitan�Absolut enhanced with Cranberry with a touch of Cointreau and Lime


Appletini�Grey Goose with Apple Pucker, Cinnamon Sugar rim and a drizzle of caramel


Creamsickle�Stoli Vanilla, DiSarrono, �Triple Sec and splash of Orange Juice


Coral Reef�Malibu Rum and Pineapple �with a Midori Float


Chocolate by Design�Absolut Vanilla, Godiva and Bailey's Liquor served with a Chocolate stick �and Chocolate Drizzle 


French Berry�Grey Goose, Chambord, �light cream de cocoa, half and half �served with a fresh berry


Lemon Drop�Skyy Citron, Fresh Lemon Juice, dash of sour mix served with a sugared rim


Melon Drop�Stoli, Midori, Splash of Sierra Mist and Sour


Mudslide�Absolut Vanilla, Kaluha, Bailey’s,� half and half, Chocolate Stick �and Chocolate Rim


Purple People Eater�Skyy Blue, Cranberry, Absolut �Mandarin and Chambord


Pometini�Absolut Mandarin, DiSarrono, Pomegranate Liquor, grenadine and grapefruit juice


El Presidente�Don Julio, Roses Lime �and Skyy Citrus, Salted Rim














Domestics�Miller Lite, Miller High Life, Miller Genuine Draft, Miller Genuine Draft 64, Miller Chill, Michelob Ultra Light, Budweiser, Bud Light, Budweiser Selects, Bud Select 55, Coors Light �$4


Imports�Heineken, Heineken Light, Beck’s, Corona, Amstel Light, Stella Artois, Corona Light�$4.25


Weiss�Grolsch, Blue Moon, New Glarus Spotted Cow, Leinkugel Honey Weiss, New Glarus Fat Squirrel �$4.75


Darks�Guinness, Becks Dark, St. Pauli Girl Dark, Heineken Dark �$4.75


Reds & Ales�Leinenkugel Red, Berghoff River Rock Red Ale, Sierra Nevada Pale Ale�$4.75


Non Alcoholic Beer�O’Douls, O’Douls Amber, St. Pauli Girl �$ 4


Soft Drinks�Coca Cola, Diet Coke, Sprite, �Diet Sprite, Lipton Iced Tea, Vault, Lemonade, Minute Maid�$2














Beer List








Sandwiches and Burgers served with your choice of Chips or French Fries. 


Sliders served on three toasted Mini Buns with a Pickle and French Fries.








Martini Menu








Traditional Martinis available �or build a Martini the way you like it!


Queen Olives, Blue Cheese Olives, Anchovy Olives, Cocktail Onions











For wine choice, please ask your server.

















