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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 a cocktail sauce and

a lemon slice 16

Onion Petals
Battered onion strips served with
southwest ranch 8
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Soups & Salads

Soup of the Day - Cup6 Bowl 9

The Wedge

Crisp iceberg, tomato, cucumber, bacon
and Danish blue chees crumbles with
blue cheese dressing 10

With entrée 6

Hearts of Romaine
Roasted Roma tomatoes, kalamata olives,
parmesan crisp, house croutons 11

Summer Berry Salad
Fresh strawberries and blue berries, almonds,
feta cheese, and balsamic vinaigrette 12

Greek Salad

Romaine lettuce with kalamata olives, red
onion, tomato, and croutons topped with crispy
pancetta, feta cheese, oregano, oil and vinegar,
and pepperoncinis 13

Quesadilla

Your choice of steak or chicken, ~
tomato, onion, bacon, avocado, and 1916
cheese, pan toasted. Served with

sliced jalapenos,salsa and sour cream 12

Ahi Tuna Sashimi
Bed of cabbage to bed of
shredded lettuce 13

Fried Mozzarella
Served with marinara 10

DGC’s The House

Fresh spring greens with tomato, cucumber,
onions, cheese, and croutons 11

With entrée 4

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

Flatbreads

BBQ Chicken

Chopped chicken breast, red onions,
Sweet Baby Ray’s BBQ sauce, and
mozzarella cheese 9

Classic Margherita
Basil, tomato, and mozzarella cheese 9

Pepper, Onion and Italian Sausage
Red and green peppers, red onions, Italian
sausage, and mozzarella cheese 9
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Main Event

Includes two sides of your choice

Filet Mignon
Char-grilled six-ounce filet mignon
cooked to your liking 38

Grilled Ribeye

Char-grilled twelve-ounce ribeye
cooked to your liking 40

Blackened Tuna Steak
Pan seared thinly sliced, served rare
with a sweet ginger soy 26

Rockefeller Corvina
Pan seared Corvina filet topped with a cream
spinach, bacon, and lump crab meat 29

Aloha Blackened Salmon

Pan seared blackened salmon filet topped
with mango salsa, toasted coconut, and a
Myers Rum butter 27

Small Plates

Pan Seared Scallops
Served over risotto with fresh
mixed vegetables 20

Chicken Marsala
Served over risotto with fresh
mixed vegetables 15

Beef Tenderloin

Grilled, topped with mushroom marsala sauce.

Served over risotto and mixed vegetables 16

Sides

Risotto
Steamed Broccoli
Baked Potato

Sweet Potato

French Fries
Sweet Potato Fries

Sauteed Fresh
Vegetables

Fruit C
e Potato Wedges

Bacon Mac +2

Pineapple BBQ Shrimp
Ten sautéed BBQ shrimp served over
grilled pineapple 22

Chicken Parmesan

Grilled or fried chicken breast topped with
mozzarella cheese and marinara served over
angel hair pasta 18

Japanese Hibachi Chicken or Shrimp
Served with fried rice, sauteed vegetables,
and spring rolls 19

Handhelds

Includes one side of your choice
Gluten free bun available

Nashville Hot Chicken Sandwich
Fried chicken breast with hot and sassy sauce,
mayo, and pickle on a toasted brioche roll 12

French Dip

Shaved beef ribeye, sautéed onions and
provolone cheese on a baguette, served
with au jus 14

DGC Burger

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

Reuben
Corned beef, Swiss cheese, sauerkraut,
Russian dressing between grilled rye bread 13

Fried Pork Chop Sandwich

Fried hand breaded pork chop, lettuce, tomato,
A1l aioli, served on a brioche bun 13

Southwest Black Bean Burger

Pan seared veggie burger served with a
toasted brioche bun with southwest ranch
sauce, fresh tomato, lettuce, and onion 12

The Birdie

Sliced turkey, bacon, and cheddar, with three
mustard aioli on brioche toasted to a melt 12

Please ask aboul sur Glulen~Free splions!

Consuming raw or under-cooked meats, poultry, seafood, or eggs
may increase your risk of food-borne illnesses




