WEST BEND
COUNTRY CLUB

Dinner Menu
Soup
Baked French Onion | 3 cup | 4 bowl
Tomato-Basil | 3 cup | 4 bowl
Soup du Jour | 3cup | 4 bowl

Greens

Appetizers

Caesar Salad 4 | 8
Romaine lettuce, house made dressing,
Topped with shaved parmesaen, croûtons

Breaded and Fried Calamari Rings | 10
Lemons, cocktail sauce

Napa Salad 4 | 8
Mesclun greens, bleu cheese, julienne pear,
Candied walnuts
Choice of dressing
Sonoma Salad 4 | 8
California greens, orange, grapefruit sections
Fontina cheese, pecans.
Choice of dressing

Wild Mushroom Medley | 10
Herb cream sauce, garlic croûton
Italian Breaded Eggplant | 10
Lemons, marinara sauce
Blackened Shrimp | 12
Corn, tomato, avocado salad
Red pepper coulis

Capri Salad 4 | 8
Heirloom tomato, fresh mozzarella cheese
Basil, arugula
Olive oil, balsamic glaze

Add to any salad for an additional charge
Grilled all natural Chicken Breast | 6
Seared Atlantic Salmon | 8
Seared Wild Gulf Shrimp | 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.

Entrées

Includes Soup, House salad or Caesar salad
Seared Fillet of Florida Grouper | 26
Lobster brandy cream, topped with shrimp
Vegetable medley, roasted tri color potatoes
Maryland Crab Cakes | 26
Arugula, tomatoes, remoulade sauce
Rushing Waters Trout Fillet “Oscar” | 24
Sautéed trout fillets on asparagus, topped with crabmeat
Bearnaise sauce
Atlantic Salmon | 24
Baked on smoky cedar plank, Door County cherry balsamic glaze
Warm salad of roasted sweet peppers, baby potatoes, grilled crimini mushrooms
Grilled Prime New York Strip 7oz|18 | 14oz |35
Wild mushrooms, chive whipped potatoes, vegetable medley, bordelaise sauce
Two Lamb Loin “Porterhouse” Chops | 28
Roasted tri color potatoes, vegetable medley, rosemary red wine sauce
Burgundy Braised Short Rib | 28
Pappardelle pasta, mushrooms, onions, sour cream
Parmesan Crusted Chicken Breast | 24
Chive whipped potatoes, vegetable medley, marsala sauce
Breaded Pork Chop | 25
Braised red cabbage, spaetzle
Grilled apple-pecan red wine sauce

Build your own Burger or Grilled Chicken Breast Sandwich | 14
Angus beef patty or Chicken Breast
Choice of cheese and Toppings
Sautéed onions, mushrooms, bacon, peppers, garlic aioli, or Bar-B-Que sauce
Choice of French Fries, Sweet Potato Fries, House made Chips
Served with Fruit

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.

Friday Fish Fry
Available Friday Night Only
WBCC Signature Pan Fried Great Lake’s Perch | 21
Sauce beurre blanc, sautéed dinner vegetables
Choice of potato
Shrimp Platter | 17
Eight jumbo wild gulf shrimp, fried golden brown
Choice of side, lemon, cocktail sauce, creamy coleslaw
Choice of potato
Beer Battered Wild Norwegian Cod | 14
Fried in ale batter, coleslaw, tartar sauce
Choice of potato
Baked Wild Norwegian Cod | 16
Baked with lemon butter, sautéed dinner vegetables
Choice of potato

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.

Can’t Miss Events
WINE DINNER

Wednesday, May 23rd
Reception-6:30pm
Dinner-7:00pm

We simply couldn’t resist the opportunity to partner with Flanagan
Vineyards and bring you an incredible four course wine dinner. Flanagan is known for crafting great wines from some of the best vineyards in Sonoma County, California. Wine-maker Cabell Coursey
strives to deliver each vineyard’s best expression on each vintage
and to make wines where the last glass is better than the first.
Cost: $95 per person, plus tax and gratuity
Seating is limited, call 334-9541
to make your reservations today.

p a rt y on the

Patio

Food | Music | Drinks

Friday • June 8 • 6pm
$40 per person

LOVE MONKEYS 8pm-11pm

Reservations required • call the clubhouse 334-9541 • or
online westbendcc.com
This event requires combined seating • If you would like to reserve a table please do so at time of making your reservation

