
 

6/2023 

Starters  

DANVILLE GOLF CLUB 

 Starters  

Firecracker Shrimp 
Crispy battered shrimp tossed in a  
creamy-spicy sauce served over a bed of 
lettuce topped with diced green onion 12 
 

Bacon Wrapped Scallops 
Half-dollar size scallops wrapped in bacon 
served with cocktail sauce and a lemon 
slice 16 
 

Onion Petals 
Battered onion strips served with 
southwest ranch 8 
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Danville Golf Club 
Firecracker Shrimp 
Crispy battered shrimp tossed in a  

creamy-spicy sauce served over a bed of  

lettuce topped with diced green onion 13 
 
 

Thai Shrimp in a Blanket 
Nine (9) whole shrimp tucked into spring roll. 

Served with Thai Chili Sauce 12 
 

*Ahi Tuna Sashimi 
Served over a bed of shredded lettuce with 

sriracha, wasabi, and soy sauce 14and soy sauce 
14 
 

Quesadilla  
Your choice of steak or chicken, bacon, avocado, 

tomato, onion, and smothered in cheese.   

Served with salsa, and sour cream 13 
 
 

Parmesan Truffle Fries  
Crispy fries topped white truffle oil, garlic, and 

parmesan cheese 9 
 

Onion Petals 
Battered onion strips served with  

southwest ranch 8 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 Soup & Salads 
Soup Du Jour   
Cup  7    Bowl  11 
 

DGC’s The House 
Fresh spring greens, tomato, cucumber, onions, 
cheese, and crouton 10 with entrée 4 

The Wedge 
Crisp iceberg, tomato, cucumber, bacon, and 
Danish bleu cheese crumbles with bleu cheese 
dressing and cracked black pepper.  
11 with entrée 6 
 

Classic Caesar Salad 
Romaine, parmesan, croutons, cracked pepper, 
and Caesar dressing 10 with entrée 4 
 

Summer Berry Salad 
Romaine and spinach mix, fresh strawberries 
and blueberries, pepitas, feta cheese,  
raspberry vinaigrette 13 

 

Chef Salad 
Iceberg and romaine mix, ham, turkey, bacon, egg, 
cheese, cucumber, tomato, red onion, crouton 15 

Add to any Salad: 
Grilled Chicken 6 / Shrimp 8 / Grilled Salmon 10 

 

Flatbreads 
Classic Margherita 
Basil, tomato, mozzarella cheese 10   
 

BBQ Chicken 
Chopped chicken breast, red onions, Sweet Baby 

Ray’s BBQ Sauce, mozzarella cheese 12 
 

Carnivore 
Chicken, bacon, ham, sausage, pepperoni, and 
mozzarella cheese 12 
 

Mediterranean Veggie 
Spinach, tomato, mushrooms, red onion, black 
olives, crumbled feta, pesto 12 

 

Appetizers 

 

Dressings:  Ranch, Paris, Bleu Cheese, 1,000 Island, French, Honey Mustard, Poppyseed, Italian, Caesar, 

Balsamic Vinaigrette, Raspberry Vinaigrette, Oil & Vinegar 
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*Filet Mignon  
Char-grilled six-ounce filet mignon cooked to 

your liking 40 
 

*Grilled Ribeye 
Char-grilled twelve-ounce ribeye cooked to your 

liking 40 
 

*Tenderloin Medallions 8oz  
 Char-Grilled, topped with mushroom marsala 

sauce. 30 
 

*Blackened Tuna Steak 
Pan seared thinly sliced, served rare with a 

savory ginger soy 27 
 

*Pan Seared Salmon 
Seven-ounce Atlantic Salmon 28 

Choice of sauce: 

Simply Blackened / Pecan Bourbon /  

Lemon Caper Butter / Herb Pesto 

 
 
 

Pineapple BBQ Shrimp 
Ten sauteed BBQ shrimp served over grilled 

pineapple topped with green scallions 24 
 

Chicken Parmesan 
Grilled or fried chicken breast topped with 

mozzarella cheese and marinara served over  

angel hair pasta 20  
 

Chicken or Shrimp Piccata 
Eight large shrimp or grilled chicken beast in 

piccata sauce served over angel hair pasta and 

sautéed mixed vegetables 20  
 

*Corvina Romana 
Pan seared fillet over a parmesan risotto, topped 

with sauteed spinach, feta, and an herb butter sauce 

27.5  
 

Japanese Hibachi Chicken or 
Shrimp 
Served with fried rice, sauteed vegetables, and  

two spring rolls 20.5  

chicken and shrimp 25 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Small Plates 
Sauteed Shrimp  
Five sauteed shrimp served over risotto  
with fresh mixed vegetables 16 
 

Chicken Marsala  
Grilled, topped with mushroom marsala sauce 
Served over risotto with fresh mixed vegetables 16 
 

*Beef Tenderloin 4oz 
Grilled, topped with mushroom marsala sauce.  
Served over risotto and fresh mixed vegetables 18 
 

 Handhelds 
One side of your choice (Gluten free bun available)    
 

The Birdie 
Sliced turkey, bacon, and cheddar, three mustard aioli 
on brioche toasted to a melt 13    

 

Reuben 
Corned beef, Swiss cheese, sauerkraut, Russian 
dressing between grilled rye bread 14    

 

Nashville Hot Chicken Sandwich 
Fried chicken breast with hot and sassy sauce, mayo, 
and pickle on a toasted brioche roll 13   

 

Island Chicken Sandwich 
Grilled chicken breast, bacon, Swiss cheese, grilled 
onions, pineapple, BBQ sauce 14   
 

*DGC Cheeseburger 
Angus sirloin and chuck blend patty grilled to your 
liking with choice of condiments.  Served with lettuce, 
tomato, and onion 13   
 

Philly Cheesesteak Supreme 
Shaved beef rib-eye, sauteed onions, mushrooms, 
peppers, melted white American cheese, lettuce, tomato, 
mayo, toasted hoagie roll 14 
 

Beef & Cheddar 
Shaved beef rib-eye, melted cheddar cheese, house-made 
sweet & tangy sauce, brioche toasted to a melt 13.50    

 

Southwest Black Bean Burger 
Grilled veggie burger served with a toasted brioche bun 
with southwest ranch sauce, tomato, lettuce, and onion 
14 

Main Event   

Includes two sides of your choice   

 

Sides 
French Fries 

Risotto 
Sweet Potato Fries 
Steamed Broccoli 

Baked Potato 
Baked Sweet Potato 

Sautéed Mixed Vegetables 
Potato Wedges 
Bacon Mac +2 

Fruit Cup 
   

   Please ask about our gluten-free options! 
 

**Consuming raw or under cooked meats, 
poultry, seafood, or eggs may increase your 

risk of food-borne illnesses 
 

  


