
MONTCLAIR GOLF CLUB

CHEF'S SOUP DU JOUR
cup 4 bowl 6

FRENCH ONION SOUP
cup 4 bowl 6

CAESAR
romaine lettuce, parmesan cheese, and croutons
tossed in a classic caesar dressing full 8 half 5

QUINOA EDAMAME BLEND
green onions, red peppers, kalamata olives,
croutons, smoked bleu cheese, and avocado
aioli 11

COBB
mixed greens, smoked bleu cheese, tomatoes,
cucumbers, applewood-smoked bacon, and hard-
boiled eggs tossed in a creamy buttermilk
dressing 11

SPINACH SALAD
strawberries, goat cheese, candied walnuts,
applewood smoked bacon, and balsamic
dressing 8

ADD TO ANY SALAD*
chicken breast 5 
shrimp (four pieces) 8 
6oz short rib 8

-  SOU P  -

-  SALADS  - -  STARTE RS  -

CHICKEN WINGS*
tossed in your choice of buffalo, korean bbq,
nashville hot, or old bay seasoning six wings
8 twelve wings 14 twenty-four wings 24

QUESADILLAS*
crispy �our tortilla, cheese, green onion, and
tomatoes served with pico de gallo and sour
cream chicken 10 beef short ribs 12 shrimp 13

BOOM BOOM FRIED SHRIMP*
battered and fried, tossed in a sweet & spicy
sauce 11

CHICKEN POT STICKERS*
pan seared and served with a sesame oil teriyaki
dipping sauce 11

PRETZEL BITES
freshly baked pretzel served with queso cheese
sauce or honey mustard 10

FISH TACOS*
served with a spicy slaw and hot sauce drizzle 13

restaurant & bar menu

*consuming raw or undercooked meats, poultry, seafood, 
shell�sh, or eggs may increase your risk of foodborne illness

-  S I DES  -

french fries, onion rings, fruit cup, coleslaw,
steamed vegetables, potato chips, or terra chips 3

half house salad 5
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BONELESS BEEF SHORT RIBS*
beef short ribs with a demi-glace, ale mustard, and
redskin mashed potatoes, topped with crispy fried
onions 22

GRILLED COHO SALMON*
coho salmon served with brown rice and quinoa,
asparagus, and fried capers, topped with herb
butter 18

SAUTEED GULF SHRIMP*
gulf shrimp sautéed in white wine and butter
sauce served over linguini with tomatoes and
parmesan cheese, served with garlic toast 18

CHICKEN PAILLARD*
chicken sautéed in a marsala demi-glace with
mushrooms and served with mashed potatoes 18

GRILLED 7OZ FILET MIGNON*
�let mignon grilled to your liking with a roasted
mushroom sauce and marbled roasted
potatoes 22

HERB MARINATED 6OZ CHICKEN BREAST*
grilled chicken breast served with a thyme whole
grain mustard sauce, served with mashed
potatoes 19

4OZ FILET MIGNON & JUMBO LUMP CRAB CAKE*
served with a mushroom sauce, fennel and tomato
slaw, and mashed sweet potatoes 24

-  E NTRÉ ES  -

-  SAN DWI CH ES  -

THE CLUB
sliced turkey breast, shaved ham, applewood-
smoked bacon, shredded lettuce, tomatoes, and
cheddar cheese. served on everything wheat
bread with chipotle mayonnaise and a side of terra
chips 11

SALMON BURGER*
salmon seasoned with garlic, dill, and lemon zest.
served on a brioche bun with lettuce and
tomatoes and a lemon pepper aioli. served with
shoestring fries 13

SHREDDED SHORT RIB FRENCH DIP*
shredded short ribs with caramelized onions and
provolone cheese served on a hoagie roll with au
jus and shoestring fries 12

MONTCLAIR CHEESEBURGER*
8oz chuck short rib patty, your choice of cheddar,
smoked bleu cheese, or pepper jack, bibb lettuce,
onions, tomatoes, bacon, and dill pickles, served
on a brioche bun with thousand island dressing.
served with shoestring fries 12

CHICKEN SALAD*
freshly made with tarragon, grapes, toasted
almonds, and green onions on a warm croissant.
choice of shoestring fries or terra chips 11

CRISPY NASHVILLE CHICKEN*
chicken breast battered and breaded, tossed in
nashville hot sauce, shredded lettuce, and dill
pickles on ciabatta. served with shoestring
fries 12

*consuming raw or undercooked meats, poultry, seafood, 
shell�sh, or eggs may increase your risk of foodborne illness


