
A P P E T I Z E R S

Pretzel  Bites   

Spicy Cheese Curds   

Saratoga Chips   

Smoked Salmon Spread   

Shrimp Cocktail    

Fruit  & Cottage Cheese  

Cremini Mushroom Ravioli    vodka tomato-cream sauce,  parmesan-

reggiano, garl ic croutons_13

S O U P S

French Onion   

Chili    

Soup du Jour   

   Denotes items that are gluten-sensitive or can be prepared as such.

Dinner Menu
T R O Y  C O U N T R Y  C L U B

*Consuming raw or undercooked meats,  poultry,  seafood,  shel lf ish or eggs

may increase the risk of foodborne i l lness .

We proudly serve fresh produce and herbs seasonally from our on-premises garden.

warm beer cheese_12

bleu cheese dressing or ranch_12

smoked gouda,  green onion, bbq sauce,  ranch_9

gluten free sesame crackers_11

horseradish cocktai l  sauce_14

seasonal fresh fruits_9

cup_6 |  bowl_8

cup_5.5 |  bowl_7.5

cup_5 |  bowl_7



S A L A D S

Dinner Menu

*Consuming raw or undercooked meats,  poultry,  seafood,  shel lf ish or eggs

may increase the risk of foodborne i l lness .

P I Z Z A S

Flatbread_15 |  7-Inch Personal_10

12-Inch Gluten Free_18 |  16-Inch Thin_23 

Choose up to four toppings:  pepperoni,  i tal ian sausage,  ham, bacon, 

bel l  pepper,  banana pepper,  jalapeño, mushroom, black ol ive,  

green ol ive,  red onion, anchovy

House Salad  mixed greens,  red onion, cucumber,  shredded carrot ,

croutons,  choice of dressing_6/11

Caesar Salad  chopped romaine,  parmesan-reggiano, croutons,  creamy

caesar dressing_8/15

TCC Salad  chopped romaine,  crab meat,  s l iced mushrooms, ranch

dressing_8/15

Terrace Salad  wedge of iceberg,  hard-cooked egg,  candied bacon,

croutons,  terrace dressing_9

Poppyseed

Spring Salad  

fresh greens,  asparagus,  radish,  sweet peas,  red onion,

strawberries,  feta,  poppyseed dressing_8/15

Available dressings:  ranch, poppyseed,  thousand island,  bleu cheese,  i tal ian,

french, sweet onion-apple cider vinaigrette ( terrace)

Protein

Additions

gri l led chicken_7, gri l led steak*_12 

gri l led salmon*_12,  gri l led shrimp_13

A V A I L A B L E  A S  A  H A L F  O R  W H O L E  ( E X C E P T  T E R R A C E )



Dinner Menu

*Consuming raw or undercooked meats,  poultry,  seafood,  shel lf ish or eggs

may increase the risk of foodborne i l lness .

S A N D W I C H E S  A N D  M O R E

Classic Club  roast  turkey,  applewood-smoked bacon, let tuce,  

tomato,  mayo, toasted sourdough bread _16

Greek Wrap  sweet greens,  crispy chicken, red onion, tomato,

cucumber with kalamata,  feta & sun-dried tomato

spread_16

A L L  I T E M S  B E L O W  S E R V E D  W I T H  Y O U R  C H O I C E  O F  O N E  S I D E

Shrimp Caesar

Wrap  

chopped romaine,  gri l led shrimp, parmesan-reggiano,

caesar dressing_16

Mushroom

Swiss Burger*  

angus reserve burger,  fried portabel la mushrooms,

swiss cheese,  bacon, gri l led brioche bun_17

Chicken Tenders  5-piece;  choice of sauce_15

Bone-In Wings 8-10 pieces;  choice of buffalo,  bbq,  thai  chil i ,  or dry

rub;  ranch or bleu cheese dressing_16

Boneless Wings 14-16 pieces;  choice of buffalo,  bbq,  thai  chil i ,  or dry

rub;  ranch or bleu cheese dressing_18

Pesto Grilled

Cheese

mozzarel la,  provolone,  gri l led chicken, pesto,  sun-

dried tomato & kalamata cream cheese,  gri l led i tal ian

bread_16

Chicken Salad

Melt

warm chicken salad,  swiss cheese,  toasted 

croissant_16

Braised Pork

Sandwich

carolina bbq sauce,  battered onion ring garnish,

cheddar cheese,  gri l led brioche bun_15



Dinner Menu

*Consuming raw or undercooked meats,  poultry,  seafood,  shel lf ish or eggs

may increase the risk of foodborne i l lness .

E N T R É E S

Clubhouse Steak

Diablo*  

spicy andouil le-tomato sauce,  smoked gouda_30

Filet  Mignon* delmonico onion rings_42

Boneless Ribeye*  balsamic glaze_38

A L L  I T E M S  B E L O W  S E R V E D  W I T H  Y O U R  C H O I C E  O F  O N E  S I D E

S I D E S

roasted brussel  sprouts

parmesan broccoli

gri l led asparagus

lemon-pepper caulif lower

loaded baked potato

seasoned fries

sweet potato fries

onion rings

coleslaw

fresh fruit

cottage cheese

applesauce

Boneless Pork

Chop*  

hand-cut,  dry-rubbed,  sweet cream “risotto”

1  chop_18 |  2 chops_23

Grilled Salmon* thai  sweet chil i ,  sautéed broccoli ,  onions,  peppers,  

basmati  r ice_27

Seafood Feature ask about the chef ’s  select ion

Chicken

Cacciatore

gri l led cutlets ,  bel l  pepper,  sweet onion, capers,

tomato sauce,  mozzarel la,  parmesan-reggiano_25

Pasta Provençal angel  hair,  pesto,  pearl  onions,  sweet peas,  tomato,

mushroom, ol ive oi l_24 |  add chicken_28 |  

add shrimp_32


