
STARTERS & SHARABLES
SESAME SEARED AHI TUNA
Rare-seared, sliced tuna & sliced cucumbers.
Served with pickled ginger, teriyaki & wasabi

GLAZED PORK BELLY BITES
Maker’s Mark and soy glaze. Garnished with green
onions, cilantro, and toasted sesame seeds

CALAMARI FRITTE

Six lightly floured and deep-fried prawns and fresno chili peppers. Finished in a spicy thai
chili and ginger sauce

19

16

SMALL PLATES
FRESNO CHILI PRAWNS 21

[GF]

18
Panko-breaded & fried calamari. Finished with a
roasted garlic & sicilian amogio tomato sauce

SHRIMP COCKTAIL 18
Six shrimp. Served with cocktail sauce & lemon

BUTTERMILK CHICKEN TENDERS 14
Buttermilk tenders, lightly floured & fried.
Finished with a side of dill relish aioli

HONEY-BAKED FETA CHEESE
Topped with cranberry & thyme honey. Toasted
pistachios. Served with grilled pita
[gluten free crackers available]

GUACAMOLE & SALSA
Guacamole & salsa. Served with fried tortilla chips

16

12

CHEESE PLATE 15
Assorted cheese, horseradish cheese spread,
grapes & crackers. 
[gluten free crackers available]

FLATBREADS 17

[GF]

MEATLOVERS: 
Marinara, sausage, pepperoni, bacon, mozzarella
BRUSCHETTA:
Pesto, fresh tomatoes in a roasted garlic oil,
mozzarella

Grape tomatoes, avocado, blueberries & basil. Drizzled with a balsamic glaze
SALMON ALLA GRIGLIA 23

Lightly floured and fried tenders. Drizzled with tobasco honey topped with arugula & berries
CHICKEN & WAFFLES 19

12-oz Bistro steak bites, served with zip sauce & truffle fries
GRILLED STEAK BITES 24

Certified angus, red wine demi-glaze, roasted
fingerling potatoes & asparagus

DINNER ENTREES
GRILLED FILET MIGNON 44

Lightly floured and sauteed. Topped with a lemon
artichoke sauce. Finished with capers, roasted garlic and
fresh basil. Served atop spinach fettuccini.

CHICKEN PICCATA 28

Scottish king salmon. Roasted with a serrano chili salsa.
Served with roasted fingerling potatoes & asparagus

CEDAR PLANK SALMON

24
Spaghetti noodles tossed in our bolognese sauce.
Topped with shaved parmesan

SPAGHETTI BOLOGNESE

32
Walleye topped with a parmigiano reggiano aioli. Oven
baked. Served with fingerling potatoes & asparagus

PARMESAN CRUSTED WALLEYE

36 Fettuccini noodles tossed in a creamy garlic &
parmesan sauce

FETTUCCINI ALFREDO 23

PASTA ADDITIONS:  add chicken [9] or tiger shrimp [12] ; gluten free pasta available [2]

BLISTERED SHISHITO PEPPERS 14
Himalayan salt. Finished with a side of cajun aioli

[GF]

start your dinner with a caesar, harvest, or garden salad [5]

[GF]

[GF]

[GF]

[GF]

[GF]



HOT SANDWICHES
Choice of chips, cottage cheese, or cole slaw. Add fries [3], Fresh fruit [5], Seasonal berries [9]

We offer gluten free bread - Ask your server [2]

Seasonal vegetables / Potatoes / Fries [6]

Loaded baked potato / Truffle parmesan fries [9]
Roasted mushrooms [7] / Extra sauce [2]/ Split charge [2]

we are dedicated to meeting our member’s expectations when it comes to allergy or dietary restrictions. we do offer gluten free pasta upon request; along with many other options that 
we can prepare when requested. ask your server about menu items that are cooked to order or served raw. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of food borne illness.

SALADS

CHOPPED ASIAN SALAD
Red cabbage, romaine, pineapple, heirloom carrots,
edamame, red peppers, green onions & cashews.
Finished in an asian sesame ginger vinaigrette

ROASTED BEET & QUINOA
Quinoa, spinach, hard-boiled eggs, goat cheese,
roasted beets, avocado, grape tomatoes, cucumbers
& red onions. Served with a basil lime vinaigrette

MEDITERRANEAN GREEK SALAD

18/13

18/13

18/13
Chopped romaine, beets, cucumbers, tomatoes,
garbanzo beans, red onions, banana pepper rings,
feta cheese, kalamata olives. Served with grilled pita
& greek dressing

TACO 18/13
Tomatoes, olives, green onions, avocado & cheddar
cheese. With sour cream, picante & roasted
jalapeno ranch. Served in a tortilla shell

CHOPPED WEDGE
Iceberg, tomatoes, bacon, eggs, & crumbled blue
cheese. Finished in blue cheese dressing

HARVEST
Oranges, berries, grapes, dried cherries, crumbled
blue cheese & walnuts. Served with a raspberry
vinaigrette

CAESAR

17/12

17/12

17/12
Chopped romaine, parmesan cheese & croutons.
Finished in a creamy caesar dressing

ECC HOUSE 14/9
Artisan greens, tomatoes, cucumbers, shredded
carrots, red onions & croutons

SALAD TOPPINGS:   Avocado [5] / Chicken [9] / Taco beef [8] / Salmon [12] / Six shrimp [12]
all salads may be gluten free upon request

SOUPS
French onion  / Tomato bisque [GF] / Soup du jour

cup [6] / bowl [9]

Lettuce, tomato & onion. Served on a toasted brioche bun
TOPPINGS: Choice of cheese, sauteed onions, mushrooms, avocado, or bacon [2]

ECC SIGNATURE 1/2 LB BURGER 15

Pepper jack cheese, tomatoes, red onions & spinach. Drizzled with pineapple jalapeno honey
BLACKENED CHICKEN 18

Four cheese grilled sandwich, bacon, tomatoes & avocado
PRESIDENTIAL GRILLED CHEESE 17

Buttermilk battered & lightly floured chicken tenderloin. Tossed in a nashville hot sauce.
Served on brioche with dill pickle slices & a relish aioli

NASHVILLE HOT CHICKEN 18

Two 4-oz patties. Grilled onions & american cheese. Served on a brioche bun with relish aioli
SMASHBURGER 16

ALA CARTE



French onion / Tomato bisque [GF] / Soup du jour

we are dedicated to meeting our member’s expectations when it comes to allergy or dietary restrictions. we do offer gluten free pasta upon request. along with many other
options that we can prepare when requested. ask your server about menu items that are cooked to order or served raw. consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of food borne illness.

STARTERS & SHARABLES

SALADS

CHOPPED ASIAN SALAD
Red cabbage, romaine, pineapple, heirloom carrots, edamame, red peppers, green onions
& cashews. Finished in an asian sesame ginger vinaigrette

ROASTED BEET & QUINOA
Quinoa, spinach, hard-boiled eggs, goat cheese, roasted beets, avocado, grape tomatoes,
cucumbers & red onions. Served with a basil lime vinaigrette

MEDITERRANEAN GREEK SALAD

18/13

18/13

18/13
Chopped romaine, beets, cucumbers, tomatoes, garbanzo beans, red onions, banana
pepper rings, feta cheese & kalamata olives. Served with grilled pita & greek dressing

18/13
Tomatoes, olives, green onions, avocado & cheddar cheese.  With sour cream, picante &
roasted jalapeno ranch. Served in a tortilla shell

CHOPPED WEDGE
Iceberg, tomatoes, bacon, eggs & crumbled blue cheese. Finished in blue cheese dressing 

HARVEST
Oranges, berries, grapes, dried cherries, crumbled blue cheese & walnuts. Served with a raspberry
vinaigrette

CAESAR

17/12

17/12

17/12
Chopped romaine, parmesan cheese & croutons. Finished in a creamy caesar dressing

ECC HOUSE 14/9
Artisan greens, tomatoes, cucumbers, shredded carrots, red onions & croutons

Avocado [5] / Chicken [9] / Taco beef [8] / Salmon [12] / Six shrimp [12]
All salads may be gluten free upon request

TACO

SOUPS

cup [6] / bowl [9]

SALAD TOPPINGS:

SESAME SEARED AHI TUNA
Rare-seared, sliced tuna & sliced cucumbers.
Served with pickled ginger, teriyaki & wasabi

GLAZED PORK BELLY BITES
Maker’s Mark and soy glaze. Garnished with green
onions, cilantro, and toasted sesame seeds

CALAMARI FRITTE

19

16

[GF]

18
Panko-breaded & fried calamari. Finished with a
roasted garlic & sicilian amogio tomato sauce

SHRIMP COCKTAIL 18
Six shrimp. Served with cocktail sauce & lemon

BUTTERMILK CHICKEN TENDERS 14
Buttermilk tenders, lightly floured & fried.
Finished with a side of dill relish aioli

HONEY-BAKED FETA CHEESE
Topped with cranberry & thyme honey. Toasted
pistachios. Served with grilled pita
[gluten free crackers available]

GUACAMOLE & SALSA
Guacamole & salsa. Served with fried tortilla chips

16

12

CHEESE PLATE 15
Assorted cheese, horseradish cheese spread,
grapes & crackers. 
[gluten free crackers available]

FLATBREADS 17

[GF]

MEATLOVERS: 
Marinara, sausage, pepperoni, bacon, mozzarella
BRUSCHETTA:
Pesto, fresh tomatoes in a roasted garlic oil,
mozzarella

BLISTERED SHISHITO PEPPERS 14
Himalayan salt. Finished with a side of cajun aioli

[GF]



HOT SANDWICHES

Lightly floured and deep-fried six prawns and fresno chili peppers. Finished in a spicy thai
chili and ginger sauce.

SMALL PLATES
FRESNO CHILI PRAWNS 21

Grape tomatoes, avocado, blueberries & basil. Drizzled with a balsamic glaze
SALMON ALLA GRIGLIA 23

Lightly floured & fried tenders. Drizzled with tobasco honey. Served atop fresh arugula and berries
CHICKEN & WAFFLES 19

COLD SANDWICHES

Chicken salad, shredded carrots, dried cherries, toasted cashews, grapes & petite greens

Bacon, turkey, ham, mayo, swiss cheese, lettuce & tomatoes. Served on your choice of toast
MEAT LOVERS CLUB 18

Mayo, lettuce, tomato & pickle.
PROTEIN OPTIONS: Turkey breast, ham, tuna salad, chicken salad or egg salad
CHEESE OPTIONS: Swiss, american, provolone, pepper jack or cheddar [2]

E.C.C. SANDWICH BOARD 15

1/2 SANDWICH BOARD & CUP OF SOUP 14

Choice of: chips, cottage cheese, or cole slaw. add Fries [3], Fresh fruit [5], Seasonal berries [9]
We offer gluten free bread - Ask your server [2]

Seasonal vegetables / Potatoes / Fries [6]

Loaded baked potato / Truffle parmesan fries [9]
Roasted mushrooms [7] / Extra sauce [2]/ Split charge [2]

Lettuce, tomato & onion. Served on a toasted brioche bun
TOPPINGS: Choice of cheese, sauteed onions, mushrooms,
avocado, or bacon [2]

ECC SIGNATURE 1/2LB BURGER 15

Pepper jack cheese, tomatoes, red onions &
spinach. Drizzled with pineapple jalapeno honey

BLACKENED CHICKEN 18

Four cheese grilled sandwich, bacon, tomatoes & avocado
PRESIDENTIAL GRILLED CHEESE 17

Buttermilk battered & lightly floured chicken
tenderloin. Tossed in a nashville hot sauce. Served on a
brioche bun with dill pickle slices & a relish aioli

NASHVILLE HOT CHICKEN 18

Two 4-oz patties. Grilled onions & american cheese.
Served on a brioche bun with relish aioli

SMASHBURGER 16

ALA CARTE

12-oz bistro steak bites. Served with zip sauce & truffle fries
GRILLED STEAK BITES 24

Sauteed onions & peppers, provolone cheese.
Served on a hoagie bun. Served with a side of au jus

PHILLY CHEESE STEAK 17

SHRIMP BURGER 17

Smoked, thick cut bacon, mayo, tomatoes &
lettuce. Served on your choice of toasted bread

HALF POUND BLT 17

Grilled sliced turkey, cole slaw, swiss cheese &
thousand island dressing on grilled rye bread

ROASTED TURKEY RUEBEN 17

Choice of: chips, cottage cheese, or cole slaw. add fries [3], fresh fruit [5], seasonal berries [9]
we offer gluten free bread - ask your server [2]

Spring mix, roasted corn salsa, avocado & cajun aioli
SOUTHWEST CHICKEN WRAP 16

Grilled chicken, parmesan cheese, lettuce & croutons. Tossed in creamy caesar dressing
CHICKEN CAESAR WRAP 15

CASHEW CHICKEN SALAD WRAP 16

[GF]

[GF]

Fresh spinach, Tomatoes, red onions & avacados. Served
on a brioche bun with cajun aoli
[Black bean or turkey patty available]



DESSERTS

MOLTEN LAVA CAKE

[GF]

chocolate sauce & cocoa powder

NEW YORK CHEESECAKE
whipped cream, raspberry sauce, fresh berries

WARM HARVEST CARROT CAKE
cinnamon sugar and caramel sauce

FLOURLESS CHOCOLATE TORTE

[GF]

raspberry sauce, berries, whipped cream

SANDER’S HOT FUDGE  CREAM PUFF
vanilla ice cream, whipped cream, sander’s hot fudge

THREE FRESHLY BAKED

CHOCOLATE CHUNK COOKIES
[please allow 15-20 minutes]

$9



BREAKFAST SANDWICHES 

FRIED EGG SANDWICH│9 

fried egg, choice of ham, bacon or sausage and American cheese on your  

choice of toast, bagel or english muffin. │ with two eggs  │12 

 

BREAKFAST BURRITO │15 

Sautéed peppers, onions, hash browns, sausage, bacon, scrambled eggs and cheddar 

cheese. Served with sour cream and salsa. 

BREAKFAST ENTRÉE 

TWO EGGS YOUR WAY │9 

 With choice of toast │with choice of toast and meat │12 

 

AVOCADO TOAST PLATE │ 15 

Served On Toasted Whole Wheat Bread, With Two Hard-Boiled Eggs  

And A Side Of Fruit.  
 

THREE EGG & CHEESE OMELET │14 

Served with your choice of toast 

Add onions, peppers, mushrooms, spinach or tomatoes $.50 ea.  

Add bacon, ham or sausage $3.00 ea. 

 

THE BIG BREAKFAST│16 

Two eggs prepared your way, two strips of bacon, two sausage, hash browns and 

your choice of toast. 

 

BUTTERMILK PANCAKES 

│ Full stack 13 │Half stack │9 

Served with fresh, Berries, whipped cream and warm syrup. 

 

CINNAMON FRENCH TOAST 

│ Full stack 13 │Half stack│ 9 

Served with fresh, Berries, whipped cream and warm syrup. 

 

THE CANADIAN SCRAMBLE │13 

Two scrambled eggs with Canadian bacon, cheddar cheese, and choice of toast. 

 

EGGS BENEDICTS  

Two Poached Eggs Served On Toasted English Muffins With Canadian Bacon And 

Hollandaise Sauce. 17 

ALA CARTE 

POTATOES  Hash browns         5 

MEATS  Apple wood smoked bacon, sausage, ham or Canadian bacon. 5 

TOASTED  Your choice of deli breads, Bagel or English muffins.  3 

OATMEAL  Made to order and served with brown sugar.    6 

FRUIT  Seasonal fresh fruit.        5 

BERRIES  Seasonal fresh berries.       9 

JUICE  Orange, grapefruit, cranberry, apple or tomato juice.   4 

 

We Are Dedicated To Meeting Our Member’s Expectations When It Comes To Allergy Or Dietary Restrictions.  We Do Offer Gluten Free 

Pasta Upon Request Along With Many Other Options That We Can Prepare When Requested.   Ask Your Server About Menu Items That 

Are Cooked To Order Or Served Raw.  Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your 

Risk Of Food Borne Illness. 

 



kid
’s menu

EDGEWOOD COUNTRY CLUB

PIZZA [CHEESE OR PEPPERONI]

HAMBURGER & CHOICE OF SIDE

CHEESEBURGER & CHOICE OF SIDE

GRILLED CHEESE & CHOICE OF SIDE

SPAGHETTI & GARLIC TOAST

CHICKEN STRIPS & CHOICE OF SIDE

HOT DOG & CHOICE OF SIDE

GRILLED CHICKEN BREAST & CHOICE OF SIDE

MACARONI & CHEESE

STEAK BITES & CHOICE OF SIDE

$ 8.00

$9.00

$10.00

$8.00

$8.00

$10.00

$8.00

$9.00

$8.00

$19.00

MILKSHAKE

MILK [WHITE OR CHOCOLATE]

FOUNTAIN POP

JUNIOR GOLF COCKTAIL

$8.00

$3.00

$3.00

$4.00

SIDE CHOICES

FRUIT, FRIES, CHIPS, OR COTTAGE CHEESE

BEVERAGES

HELP THE KIDS FIND THEIR

WAY TO THE HOLE!

TIC TAC TOE



Wine List
Bubbly:
Les Allies Sparkling Brut, France 
Ruggeri Prosecco, Italy
Chandon Rose, California
Louis Roederer, California
Veuve Clicquot, Yellow Label, France

Other White Wines:
Beringer Moscato, California
Chateau Grand Traverse, Traverse City
Summersault Rose, Tukituki Valley, New Zealand

Pinot Grigio:
Banfi “Le Rime”, Tuscany
Josh Cellars, California
Santa Margherita, Alto Adige, Italy

Sauvignon Blanc:
13 Celsius Marlborough, New Zealand
Ranga Ranga, Marlborough, New Zealand
Decoy, Sonoma County, California

Chardonnay:
William Hill, North Coast
Josh Cellars, Central Coast, California
Ramey, Russian River Valley, California

Split: Bottle:
$9 $36
$14
$15

$65
$120

$8 / $11
$10 / $14

$56$14 / $19
$40

$8 / $11
$9 / $13

$10 / $14
$36
$40

$64
$44

$16 / $22
$11 / $15
$8 / $11

Glass:

$8 / $11
$8 / $11

$12 / $17 $48

Pinot Noir
Carmel Road, Monterey County
The Wines of Francis Coppola, Monterey County
Elk Cove, Willamette Valley, Oregon 
Emeritus, Russian River Valley, California

$8 / $11

$13 / $18
$22 / $32

$52
$88

$9 / $13 $36

6oz / 9oz

Merlot
The Velvet Devil, Washington State
Emmolo, Napa Valley, California

$9 / $13
$60



Wine List
Cabernet Sauvignon
Paris Valley Road, Central Coast, California
Decoy, Alexander Valley, California
Smith & Hook Reserve, Paso Robles
Ca’Momi, Napa Valley, California
Maddalena, Paso Robles, Monterey, California
Quilt, Napa Valley, California
Robert Mondavi, Napa Valley, California
Double Eagle, Napa Valley, California
Archimedes, Alexander Valley, California
Frank Family, Napa Valley, California
Caymus Vineyards, Napa Valley, California [1 litre]
Davies Vineyards, Napa Valley, California
Stags Leap “Artemis”, Napa Valley, California

Red Blends
Coppola Diamond Collection, California
The Walking Fool, Suisan Valley
Celani Family, ‘Tenacious’, Napa Valley
Tenuta San Guido Sassicaia, Tuscany, Italy
Cameron Fisher, Napa Valley, California
Joseph Phelps, ‘Insignia’, Napa Valley, California
Opus One, Napa Valley, California

Italian Reds
Querciabella Chianti Classico, Tuscany, Italy
Luigi Righetti Amarone, Valpolicella Classico, Italy
Paolo Scavino Barolo Riserva, Piedmont, Italy

Glass: Bottle:

$8 / $11
$12 / $16
$13 / $18

$56

$60

$10 / $14 $40

$95

$12 / $16 $48
$50
$175

Other Red Wines:
The Immortal Zin, Zinfandel, Lodi, California
Dow’s Vintage Porto, Portugal
Andrew Murray, Syrah, Santa Ynez, California
Rombauer Zinfandel, California
Chateau Lynch Bages Paulliac, Bordeaux, France

$9 / $13

$12 / $16 $48

$195

$68
$85

$92

$48
$52

$15 / $21

$14 / $19

$52$13 / $18

$17 / $25

$23 / $33
$90

$9

$95

$105

$125
$300

6oz / 9oz

$90

$140

$75

$375

$56$14 / $19

$21 / $29

$23 / $33

$35 / $50




