JeDBaror Hils

COUNTRY CLUB

SOUPS AND SALADS

Clam Chowder 6/8

House-made clam chowder, served with oyster

crackers

Caesar Salad 8/14

Crisp romaine, parmesan cheese, croutons, and

caesar dressing

Cobb Salad 11/18
Crisp romaine, bacon, hard-boiled egg, blue

Cl’lCCSC, avocado, romatoes, and I'Cd onions

Soup Du Jour 6/8

Always homemade, please ask your server

House Salad 8/14

Mixed greens, cherry tomatoes, red onions,

cucumbers, and carrots

Choice of Dressings
Balsamic, blue cheese, ranch, caesar, Iralian, honey

mustard, and white balsamic dressing

Add a Protein

Herb marinated chicken, grilled salmon, grilled shrimp, seared tuna, or angus burger

STARTERS

Chicken Tenders 14
Golden fried chicken tenders
Tossed in buffalo, barbeque, or Thai chili

Chicken Wings 14

Fried chicken wings

Tossed in buffalo, barbeque, or Thai chili

Loaded Tater Tots 12
Fried tater tots loaded with bacon, cheddar

cheese, and scallions

Caprese Quesadilla 16
Grilled chicken, tomato, mozzarella, pesto,

balsamic reduction, with sour cream and salsa

Mozzarella Sticks 12

Fried mozzarella sticks, parmesan cheese, and

house marinara sauce

Buffalo Chicken Egg Rolls 16
Shredded buffalo chicken, cheddar cheese, served

with blue cheese dressing

Pork Pot Stickers 14
Pork pot stickers, scallions, toasted sesame seeds,

served with dumpling sauce

Pretzel Bites 14
Salted pretzel bites, served with beer cheese dipping

sauce

Seared Tuna 16

Sesame crusted tuna, fried wonton strips, wakame

seaweed salad, pickled ginger, wasabi, and soy sauce

Nachos 16
Tortilla chips, cheddar cheese, tomatoes, white
onion, black olives, jalapefio, micro cilantro, and

scallions

PIZ7ZA

Cheese Pizza 14

Cheddar and mozzarella blend and red sauce

Chicken Bacon Ranch 16

Fried chicken, crispy bacon, ranch base, cheese

blend

Build Your Own Pizza
Red sauce, barbeque, buffalo, ranch
Vegetable Toppings +1
Peppers, onions, tomatoes, olives, mushrooms
Meat Toppings  +2

Pepperoni, bacon, chicken, sausage



SANDWICHES

Chicken Caesar Wrap 14
Fried or Grilled Chicken, crisp romaine, parmesan

cheese, and caesar dressing

Classic BLT 12

Bacon, lettuce, tomato, and mayo

Served on white, wheat, brioche, or in a wrap

Add Turkey +3

Chicken Salad Sandwich 14

Chicken salad, lettuce, tomato, and red onion

Served on white, wheat, brioche, or in a wrap

Nashville Hot Chicken 16
Fried pickle-brined chicken cutlet, Nashville hot

sauce, coleslaw, pickles, served on a brioche bun

Chicken Parmigiana Sub 16
Fried chicken cutlet, house marinara sauce,

provolone cheese, served on a torpedo sub roll

Angus Cheeseburger 18
8oz Angus beef patty, cheddar cheese, lectuce,

tomato, onion, served on a brioche bun

The LeBaron Smashburger 18
Two smashed patties, American cheese, shaved
lettuce, diced pickle and onion, thousand island,

bacon jam, served on a brioche bun

Patty Mele 18
Two smashed patties, cave-aged cheddar cheese,
caramelized onions, tomato jam, garlic aioli,

served on sliced brioche

ENTREES

Chicken Parmigiana 20
Fried chicken cutlet, provolone cheese, house

marinara sauce, served with rigatoni or linguini

Chicken Milanese 20
Panko fried cutlet, mashed potato, side arugula

salad, and lemon caper butter sauce

Chicken Piccata 20
Seared chicken breast, lemon caper butter sauce,

served with rigatoni or linguini

Cajun Chicken Pasta 18
Cajun crusted chicken breast, Cajun cream sauce,
spinach, cherry tomatoes, parmesan cheese, served

with rigatoni or linguini

Roasted Stuffed Chicken 26

Stuffed chicken breast, white bean and seasonal
Vegetable “casserole”, creamed potato, chicken

reduction

Fried Rice 18

Soy glazed chicken breast, seasonal Vegetable fried
rice, Chinese sausage, spicy aioli, micro cilantro,

scallions, and shichimi spice

Fish and Chips 26
Golden beer-battered haddock, French fries,

coleslaw, served with lemon and remoulade

Baked Haddock 26

Broiled cracker crumbed haddock, served with

vegetable and starch of the day

Maple Mustard Glazed Salmon 30
Maple mustal’d g]azed Salmon, Served Wlth your

choice of starch and vegetable

Chef's Cut M/P

Chef’s selection of beef, house steak sauce, served

with your choice of starch and Vegetab]e

SIDES

French Fries 4 House Chips 4

Onion Rings 6 Coleslaw 3

Sweet Potato Fries 4 Tater Tots 4
Fresh Fruit 4

Truffle It (Truffle oil and parmesan) +2

Consuming raw or undercooked fOOdS SUCh as meac, poultry, SC{lfOOd, shellfish, or ¢ggs may increase your TiSk Ofil foodborne illHCSS.

Please notify your server if you have any food allergies. Please Note, a 20% Service charge is included on your bill.
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