
CAESAR SALAD 12

S E G R E G A N S E T T  C O U N T R Y  C L U B
D I N N E R  M E N U

Add to any salad:
 Chicken +6 | Shrimp +8 | Steak +8 | Salmon +10

GARDEN SALAD 12
Fresh seasonal greens with crisp vegetables and
your choice of dressing.

CAPRESE SALAD 13

Crisp romaine, garl ic croutons, parmesan, and
creamy Caesar dressing.

GREEK SALAD 14

Mixed greens, feta, Kalamata ol ives, cucumber,
tomato, peppers, onions, and house Greek
dressing.

COBB SALAD 16

Gril led chicken, bacon, egg, blue cheese,
avocado, cucumber, and tomato over fresh
greens.

SHRIMP COCKTAIL 18
Five jumbo shrimp, chi l led and served with our
house-made cocktai l  sauce and lemon.

STUFFED QUAHOGS 10
Classic New England-style clams baked to
perfection.

CHICKEN WINGS 15
Eight crispy wings tossed in your choice of sauce,
served hot and f lavorful.

FORE-PLAY PLATES THE PUTTING GREENS

CHICKEN TENDERS 13
Five golden-fr ied tenders tossed in your favorite
sauce,

HAND-CUT FRIES 7
Loaded or Chil i  Cheese 10

ONION RINGS 9

MOZZARELLA STICKS 10

Fresh mozzarel la, sl iced tomatoes, basi l ,
balsamic glaze, and ol ive oi l .

Please noti fy your server of any food al lergies. Consuming raw or undercooked i tems may increase your r isk of foodborne i l lness.

FLATBREADS & QUESDILLAS

PORTUGUESE FLATBREAD 12
Chourico, onions, peppers, and garl ic over
melted mozzarel la

MARGHERITA 12
Mozzarel la, sl iced tomato, pesto, and balsamic
glaze.

QUESADILLA 10
Served with lettuce, tomato, salsa, and sour
cream.
 Add: bacon +3 | chicken +6 | shrimp +8 |
steak +8

SOUP OF THE DAY 5/7  | CLAM CHOWDER 7/9  | CHILI 7/9 

SOUPS AND SUCH

HAND CUT FRIES

 CAJUN FRIES 

 SWEET POTATO FRIES

 PASTA SALAD

POTATO CHIPS

COLESLAW 

ONION RINGS

ON THE SIDE



S E G R E G A N S E T T  C O U N T R Y  C L U B
D I N N E R  M E N U

Please noti fy your server of any food al lergies. Consuming raw or undercooked i tems may increase your r isk of foodborne i l lness.

Add Ons (+1 each)
Cheese
Bacon
Gri l led onions
Fried Egg
Sautéed mushrooms
Avocado
Onion Rings

Served with a pickle and your choice of one side

SAND-WEDGES

CHICKEN CAESAR WRAP 15
Gril led chicken, romaine, parmesan, croutons,
and Caesar dressing.

BLACKENED SALMON 26

FISH N CHIPS 22
Fresh cod battered and fr ied golden brown,
served with fr ies, slaw, and tartar sauce.

CREOLE SHRIMP & CHORIZO PENNE 28

Salmon f i let coated in bold Cajun spices and
seared to perfection, f inished with a hint of ci trus.

SEAFOOD

BLACKENED SHRIMP PO’BOY 16
With Lettuce, tomato and remoulade.

BUILD YOUR OWN BURGER 15
An 8oz Angus beef burger, gri l led to your l iking
and bui l t  your way. Comes with lettuce, tomato
and onion.

CATCH OF THE DAY MKT

HADDOCK FRANCAISE 25

CHICKEN

CHICKEN MARSALA 22
Sauteed with mushrooms and f inished in marsala
wine sauce. 

CHICKEN VODKA PARM 22
Fried Chicken cutlets topped with house made
vodka sauce and mozzarel la cheese.

GRILLED CHICKEN ALFREDO 22

CUTLET CORDON BLEU 23

Chicken cutlets topped with sl iced ham, melted
Swiss cheese & Dijon cream sauce

BEEF AND PORK

12 OZ STRIP STEAK 35

SEGGY STEAK TIPS 32
Marinated and gri l led to your temperature
preference tossed with sauteed mushroom and
onions. 

PORTUGUESE STEAK 35
Gril led steak topped with fr ied egg, roasted
peppers and garl ic wine sauce. 

GRILLED CHIPOTLE HONEY PORK
CHOPS 22

PORK MILANESE 23
Breaded pork cutlet fr ied and topped with lemon
and arugula salad. 

Lightly f loured egg battered haddock, pan-sautéed
and f inished in a del icate lemon butter white wine
sauce.

Cajun shrimp, smoky chorizo, peppers, onions,
and garl ic tossed with pasta in a bold Creole
tomato cream sauce. 

Herb-marinated gri l led chicken breast, sl iced and
served over pasta with a velvety Parmesan cream
sauce.

Juicy, f lavorful str ip steak gri l led just the way you
l ike i t .

Juicy pork chops marinated and gri l led, f inished
with a chipotle and honey glaze for a touch of
heat and sweetness.
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	FORE-PLAY PLATES
	THE PUTTING GREENS
	SHRIMP COCKTAIL 18
	Five jumbo shrimp, chilled and served with our house-made cocktail sauce and lemon.

	STUFFED QUAHOGS 10
	Classic New England-style clams baked to perfection.

	CHICKEN WINGS 15
	Eight crispy wings tossed in your choice of sauce, served hot and flavorful.

	CHICKEN TENDERS 13
	Five golden-fried tenders tossed in your favorite sauce,
	Add to any salad:  Chicken +6 | Shrimp +8 | Steak +8 | Salmon +10

	GARDEN SALAD 12
	Fresh seasonal greens with crisp vegetables and your choice of dressing.

	CAESAR SALAD 12
	Crisp romaine, garlic croutons, parmesan, and creamy Caesar dressing.

	CAPRESE SALAD 13
	Fresh mozzarella, sliced tomatoes, basil, balsamic glaze, and olive oil.

	HAND-CUT FRIES 7
	Loaded or Chili Cheese 10

	MOZZARELLA STICKS 10
	ONION RINGS 9
	GREEK SALAD 14
	Mixed greens, feta, Kalamata olives, cucumber, tomato, peppers, onions, and house Greek dressing.

	COBB SALAD 16
	Grilled chicken, bacon, egg, blue cheese, avocado, cucumber, and tomato over fresh greens.


	FLATBREADS & QUESDILLAS
	ON THE SIDE
	PORTUGUESE FLATBREAD 12
	Chourico, onions, peppers, and garlic over melted mozzarella

	MARGHERITA 12
	Mozzarella, sliced tomato, pesto, and balsamic glaze.

	QUESADILLA 10
	Served with lettuce, tomato, salsa, and sour cream.  Add: bacon +3 | chicken +6 | shrimp +8 | steak +8
	HAND CUT FRIES
	CAJUN FRIES
	SWEET POTATO FRIES
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	POTATO CHIPS
	COLESLAW
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	SOUPS AND SUCH
	SOUP OF THE DAY 5/7  | CLAM CHOWDER 7/9  | CHILI 7/9

	SEAFOOD
	CATCH OF THE DAY MKT
	FISH N CHIPS 22
	Fresh cod battered and fried golden brown, served with fries, slaw, and tartar sauce.

	HADDOCK FRANCAISE 25
	Lightly floured egg battered haddock, pan-sautéed and finished in a delicate lemon butter white wine sauce.

	BLACKENED SALMON 26
	Salmon filet coated in bold Cajun spices and seared to perfection, finished with a hint of citrus.

	CREOLE SHRIMP & CHORIZO PENNE 28
	Cajun shrimp, smoky chorizo, peppers, onions, and garlic tossed with pasta in a bold Creole tomato cream sauce.


	CHICKEN
	CHICKEN MARSALA 22
	Sauteed with mushrooms and finished in marsala wine sauce.

	CHICKEN VODKA PARM 22
	Fried Chicken cutlets topped with house made vodka sauce and mozzarella cheese.

	GRILLED CHICKEN ALFREDO 22
	Herb-marinated grilled chicken breast, sliced and served over pasta with a velvety Parmesan cream sauce.

	CUTLET CORDON BLEU 23
	Chicken cutlets topped with sliced ham, melted Swiss cheese & Dijon cream sauce


	SAND-WEDGES
	Served with a pickle and your choice of one side
	CHICKEN CAESAR WRAP 15
	Grilled chicken, romaine, parmesan, croutons, and Caesar dressing.

	BLACKENED SHRIMP PO’BOY 16
	With Lettuce, tomato and remoulade.

	BUILD YOUR OWN BURGER 15
	An 8oz Angus beef burger, grilled to your liking and built your way. Comes with lettuce, tomato and onion.
	Add Ons (+1 each) Cheese Bacon Grilled onions Fried Egg Sautéed mushrooms Avocado Onion Rings


	BEEF AND PORK
	12 OZ STRIP STEAK 35
	Juicy, flavorful strip steak grilled just the way you like it.

	SEGGY STEAK TIPS 32
	Marinated and grilled to your temperature preference tossed with sauteed mushroom and onions.

	PORTUGUESE STEAK 35
	Grilled steak topped with fried egg, roasted peppers and garlic wine sauce.

	GRILLED CHIPOTLE HONEY PORK CHOPS 22
	Juicy pork chops marinated and grilled, finished with a chipotle and honey glaze for a touch of heat and sweetness.

	PORK MILANESE 23
	Breaded pork cutlet fried and topped with lemon and arugula salad.
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	MAINS
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	CREOLE SHRIMP AND CHORIZO PENNE 21
	CHORIZO AND PEPPERS SUB 15

	ON THE SIDE
	BLACKENED SHRIMP PO ‘ BOY 16
	BIFANA 15
	CHICKEN SANDWICH OR WRAP 15
	HAND CUT FRIES
	PASTA SALAD
	POTATO CHIPS
	COLESLAW


	SOUPS AND SUCH
	CLAM CHOWDER 7/9  | CHILI 7/9





