Sandwiches

Starters
Pepper Plate

10
Three sausage stuffed banana peppers, and
five sweet peppers stuffed with cheese on a
bed of marinara sauce. Served with
crostini.

*Black & Bleu Burger
13
Ten oz char-grilled burger blackened with
Cajun seasoning and topped with melted
bleu cheese crumbles.
Traditional Burger also available.

*Filet Philly Hoagie

Seafood Tacos

10
Three soft tacos with your choice of
seasoned perch, blackened tuna, or seasoned
catfish all topped with a tarragon slaw.

Shaved tenderloin sautéed with grilled
peppers, onions and mushrooms. Topped
with provolone cheese. Try it with a side
of horseradish sauce.

Coconut Shrimp

Meatball Hoagie

Twin Crab Cakes

LCC Club

10
Six shrimp coated in our house made coconut
mix. Served with Piña colada sauce.
13
Two of our signature jumbo lump crab
cakes resting on a pool of lobster bisque.

*Filet Flatbread
13
A blend of hot-n-sweet peppers in a garlic
sauce, topped with shaved filet, mozzarella
cheese and cherry tomatoes.

Pepperoni Flatbread

8
Topped with diced pepperoni and pizza
sauce.
Other Toppings 50¢ each…. sausage, mushrooms,
extra cheese, onions, olives, red and green peppers,
banana peppers or have it white.

Wings

12
Love the Heat! Ten wings tossed in our
LCC signature sauce. Served with celery
sticks and bleu cheese dressing.

14

10

Oven toasted hoagie roll stuffed with
Italian meatballs topped with provolone
cheese and marinara sauce.
12

Roasted turkey, baked ham, bacon,
American cheese, lettuce and tomato on
three slices of toast.

Chicken Parmesan Sandwich

10

Breaded chicken breast topped with
marinara sauce and provolone cheese.
Served on a Kaiser roll.
*Boar Burger
15
Ground wild boar grilled and served on a
whole wheat Kaiser roll. Served with or
without cheese.

Southwest Chicken Wrap

12
Cajun chicken, tomatoes, jalapeños, onions,
lettuce, Colby jack and southwest sauce.

Bayou Wrap

14
Seasoned catfish, bay scallops and shrimp
wrapped in a tortilla shell with lettuce,
tomato and a bayou bourbon mayo.

Salads
Snowflake Salad

sm 4
lg 8
Mesclun greens, shredded coconut, craisins,
figs and walnuts. Served with a side of
ginger dressing.

Roadhouse Salad

14
Mixed greens with grilled chicken, candied
walnuts, red grapes, mandarin oranges and

LCC Salad

sm 4
lg 8
Mesclun greens tossed with peppers, red
onions, cucumbers, croutons, asiago and
balsamic vinaigrette dressing.
With Chicken
sm 11 lg 15
With Salmon

sm 13

lg 17

With Coconut Shrimp sm 14

lg 18

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!

*Center-Cut Tenderloin Filet
17 (4 oz)

27 (8 oz)

Entrees

*Wiener Schnitzel
22
Thin breaded veal cutlets, topped with an
orange ginger cream sauce..

38 (12 oz)

Add sautéed peppers, onions, or mushrooms
for additional charge.

Zucchini Noodles

12

Zucchini noodles sautéed with wild
mushrooms and placed on a pool of
marinara sauce. Topped with asiago.

Sausage Plate

14
Irish sausage paired with a spicy cheesefilled polish sausage and served with
mashed potatoes and sauerkraut.

Pecan Crusted Salmon

Pepperoni Cream Orecchiette 12
Hand pressed orecchiette pasta
pan-tossed with diced pepperoni in a
creamy roasted garlic and herb sauce.

25
Heavily coated in crushed pecans, sautéed.
and topped with maple, honey and fennel.

Crab Cake Dinner

23
A trio of jumbo lump crab cakes served on
a bed of lobster bisque.

Winter Chicken

21
Prosciutto wrapped grilled chicken breast
stuffed with a blend of rosemary cream
cheese, goat cheese, and figs. Finished with
a cranberry Grand Marnier sauce.

*Liver & Onions
15
Beef livers pan-seared with onion, thyme
and balsamic vinegar.

Stuffed Pepper Pasta

19

Homemade fettuccini marinara, topped
with sausage stuffed banana peppers and
cheese stuffed sweet peppers.

Homemade Ravioli

14

House made ravioli in our homemade
marinara sauce. Choose from a four
cheese, meat or a blend of both.

Dinners are served with: Vegetable du jour; choice of starch: Baked Potato, Risotto,
Pasta Marinara, Fresh-Cut or Shoestring Fries or Gluten-free Pasta (additional time); and a cup of
soup or house salad. * Pasta Dishes are served with your choice of a cup of soup or dinner salad.

Irma's Homemade Cakes

Dessert

Ruthann's Homemade Pumpkin Roll

Choose from:

Coconut Cream, Red Velvet or
Triple Chocolate

7

Two Slices

3

Whole Pumpkin Roll

11

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!

Annual Staff Holiday Gift Fund
We know you’re asked to donate a lot at this time of year, but this cause is important to the board as it
allows us to properly thank our wonderful Wait Staff, Kitchen Staff, Grounds Crew, & Pro Shop team
for all their hard work throughout the year. We are currently accepting monetary gifts from members that
would like to give a special thanks to our non-management employees. The money collected will be
divided among our 31 hourly, full- and part-time staff members.

Thank you from the Staff of LCC for another great year!
Happy Holidays from our family to yours!

