
W a g y u  B e e f  S l i d e r s  |  $ 1 4
Three S l iders Topped Wi th  Cheddar ,  Bacon,  Le t tuce ,

Red on ion,  Tomato,  and Mayo.  Served wi th  F r ies

B a c o n  W r a p p e d  P r a w n s  |  $ 1 4
Four  Bacon Wrapped Prawns Served Wi th

Ol ive-Ar t ichoke Re l ish and Sr i racha Tonkatsu

S o u p  o f  t h e  D a y | $ 6 . 5

Mains

Beef  and I ta l ian Sausage Loaf
Served on a Toas ted C iaba t ta  Wi th
Sau teed Onions,  Cheddar ,  Bacon,

BBQ Sauce,  and Ch ipo t le  Mayo

M e a t l o a f  S a n d w i c h  |  $ 1 6

M u f f a l e t t a  S a n d w i c h  |  $ 1 6
Toasted C iaba t ta  F i l l ed Wi th  Ol ive-Ar t ichoke Re l ish ,

Ham, Genoa Sa lami ,  Sopressa ta ,  and Provo lone Cheese

A l a s k a n  C o d  |  4 o z - $ 2 0  6 o z - $ 2 5
Beer  Ba t te red A laskan Cod.  

Served wi th  F r ies and Tar ter  Sauce

S a u t e e d  M u s h r o o m  B u r g e r | $ 1 6
One-Thi rd Pound Wagyu Pa t ty  Covered wi th  Sau téed
Mushrooms and Swiss Cheese.  Served on a Pub Ro l l

{Beyond Meat less Burger  Pa t ty  or  Gr i l led Ch icken Ava i lab le}

B a c o n  C h e d d a r  B u r g e r  |  $ 1 6
One-Thi rd Pound Wagyu Pa t ty  Topped wi th  Cr isp
Bacon and Cheddar Cheese.  Served on a Pub Ro l l

{Beyond Meat less Burger  Pa t ty  or  Gr i l led Ch icken Ava i lab le}

M i x e d  G r e e n s | $ 8

Served Wi th  Ch ipo t le  A io l i  D ip

Seasoned Bee f ,  Cheese,  Guacamole ,
Crema,  and Sa lsa

Served wi th  F r ies and Barbeque Sauce

F r e n c h  O n i o n G r a t i n e e | $ 7 . 5

F lash F r ied and Served wi th  Lemon-Pepper  A io l i

Starters

C r i s p y  C a l a m a r i  |  $ 1 4

Shareables

N a c h o s  ( G F )  |  $ 1 4

B e e r  B a t t e r e d  M u s h r o o m s  |  $ 1 2

W i n g s  |  $ 1 4

Wenatchee Golf & Country Club

B e y o n d  M e a t l e s s  B u r g e r  |  $ 1 6
Quar ter  Pound Pa t ty  Served on a Pub Ro l l  Wi th

Le t tuce ,  Tomato,  Red Onion,  and Your Choice o f
Provo lone,  Pepper jack,  Swiss ,  or  Cheddar

{Gr i l led Ch icken Ava i lab le}

B e e f  T a q u i t o s  |  $ 1 2
S e a s o n e d  B e e f  R o l l e d  i n  a  C r i s p y  C o r n

T o r t i l l a  W i t h  G u a c a m o l e  a n d  S a l s a  

P r a w n  C o c k t a i l  |  $ 1 3
Served Wi th  Cock ta i l  Sauce and Lemon

B a y  S h r i m p  C o c k t a i l  |  $ 1 3
Served Wi th  Cock ta i l  Sauce and Lemon

P r i m e  R i b  D i p  |  $ 1 7
Sau teed Mushrooms and Onions Covered wi th

Swiss Cheese and Served wi th  Au Jus and
Horserad ish Sauce

Lunch Menu

R e u b e n  S a n d w i c h  |  $ 1 6
Corned Bee f ,  Swiss ,  Gr i l led Sauerkrau t ,  and
1000 Is land Dress ing on Gr i l led Rye Bread.

Served Wi th  Your Choice o f  S ide



H a l f  |  $ 1 0

Chef’s Specials

F i s h  T a c o s  |  $ 2 0

Wild Mushroom S tu f fed Pas ta wi th  Bra ised Shredded
Beef  Shor t  R ibs ans Sau teed Wi ld Mushrooms in  a
Red Wine Demi .  Served wi th  Gar l ic  Bread on the
S ide and Your Choice o f  Soup or  a Green Sa lad

Four  Ounces o f  Taco Sp iced A laskan Cod.
Served in  a Warm Whi te  Corn Tor t i l las  wi th
Cabbage,  Tomato,  Avocado,  Quesa Fresco,

Ch ipo t le  Mayo,  and P ico De Gal lo

F l a t  I r o n  ( G F )  |  $ 2 8
S ix  Ounce Cen ter  Cu t  F la t  I ron S teak Served
Wi th  Shoes t r ing F r ies ,  Vege tab les ,  and Your

Choice o f  Soup or  Sa lad

M u s h r o o m  R a v i o l i  &  S h o r t  R i b s | $ 2 7

* P l e a s e  a l e r t  y o u r  s e r v e r  t o  a n y  d i e t a r y  r e s t r i c t i o n s  o r  a l l e r g i e s  u p o n
a r r i v a l .  E a t i n g  r a w  o r  u n d e r c o o k e d  f o o d s  c a n  b e  h a z a r d o u s  t o  t h e

y o u n g ,  e l d e r l y ,  a n d  t h o s e  w i t h  c o m p r o m i s i n g  i m m u n e  s y s t e m s

Dungeness & Rock Crab,  Oregon Shr imp,
Tomato,  Hard Cooked Egg,  Avocado,  Ol ives ,

and P ick led Asparagus Spears on Mixed Greens
wi th  1000 Is land on the s ide

S e a f o o d  L o u i s  |  $ 2 3 / 2 8

F resh House-Made Caesar  Dress ing,  Parmesan,  
and Crou tons.  Add Ch icken or  Shr imp 8.

Gr i l led Sa lmon 15.  Gr i l led Tofu 4

C a e s a r  |  $ 8 / 1 2

H o n e y - L e m o n  C h i c k e n  |  $ 1 4 / 1 8

Mixed Greens Tossed in  a Honey-Lemon Dress ing
wi th  Mandar in  Oranges,  Cucumber ,  Dr ied

B lueberr ies ,  and Toas ted A lmonds Topped wi th
wi th  a Cr ispy Sesame Crus ted Ch icken Breas t

Greens

Hols in-Ginger  Ch icken wi th  Water  Ches tnu ts  in
Napa Leaves.  Served wi th  F ru i t

C h i c k e n  C a b b a g e  W r a p s  |  $ 1 6

Romaine Le t tuce Tossed in  Our Whi te  
Ba lsamic Dress ing wi th  Ju l ienne Sa lami ,  Turkey,

Provo lone,  Tomato,  Ol ives ,  
Parmesan Cheese,  and Garbanzo Beans

W G C C  C h o p  C h o p  |  $ 1 5 / 1 9

W h o l e  |  $ 1 3

S ide Choices o f  F ru i t ,  F r ies ,  S law,  Soup,  or  Green Sa lad.
Se lec t ion o f  Ham, Turkey Breas t ,  Roas t  Bee f ,  Ch icken Sa lad,  Tuna Sa lad,  or  Egg Sa lad.  Cheese Se lec t ions 
o f  Cheddar ,  Provo lone,  Pepper jack,  or  Swiss .  Served on Your Choice o f  Sourdough,  Rye,  Wheat ,  or  Whi te

Delicatessen

Wenatchee Golf & Country Club
Lunch Menu

S h r i m p  a n d  G r i t s  |  $ 2 6
Creamy Cornmeal  Gr i ts  Topped Wi th  Sau teed
Prawns,  Tomatoes,  Gar l ic ,  and Whi te  Wine &

But ter .  Topped Wi th  Parmesan Cheese

S t e a m e d  C l a m s  |  $ 1 8 / 2 6
F resh Bu t te r  C lams S teamed in  Whi te  Wine,  Bu t te r ,

and Gar l ic .  Served Wi th  Gar l ic  Bread,  and Your
Choice o f  Green Sa lad or  a Cup o f  Soup.  

{Ava i lab le  in  One or  Two Pound Serv ings}


