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OWASCO COUNTRY CLUB 

SALADS
HOUSE SALAD: $12
Chopped iceberg and romaine lettuce, grape tomatoes, red onion, shredded carrots
CAESAR SALAD: $12
Grilled romaine, red onions, bacon bits, house croutons, fresh shaved parmesan.
WEDGE SALAD: $12
Iceberg wedge, red onion, grape tomatoes, bacon bites, crumbly bleu, house croutons
Spinach $12
Fresh spinach tossed in hot bacon dressing with red onion, mixed nuts, fresh fruit, and goat cheese
(Choice of dressing – Caesar, ranch, hot bacon, Italian, balsamic, bleu cheese and crumbly bleu)


SOUP DU JOUR: $8
Soup of the Day


APPETIZERS:
Jalapeno Popper Pretzel $13
Fresh Mozzarella Triangles – served with house marinara $12
Jumbo Shrimp Cocktail – served with house made cocktail sauce and fresh lemon $14
Jumbo Chicken Wings   ½ Order 6 $9.00     Full Order 12 $16
Chicken Tenders – choice of BBQ, Carolina BBQ, sweet chili, or honey mustard $12
Potstickers served w/sweet chili & lime dipping sauce $12
Tuna Wontons – pan seared sesame ginger ahi tuna on a crispy wonton with cucumber wasabi dressing and Thai chili salad $16

FROM THE GRILL:
Owasco Burger – 8 oz black angus ground chuck, artisan filet lettuce, sliced Roma tomato, red onion, and American cheese on a toasted buttery brioche bun (Add bacon $1) $17
Cornell Chicken Sandwich –marinated 80z chicken breast (served grilled or fried) with artisan filet lettuce, sliced Roma tomato, applewood smoked bacon, Muenster cheese and spicy $18
Pastrami Grilled Cheese – fresh shaved pastrami, American and muenster cheese, grilled to perfection on buttery white toast (served with Dijon mustard or thousand island dressing) $18
Havarti Steak Sandwich – shaved steak, piquant and banana peppers, Havarti cheese, served on a toasted hoagie roll $20
Turkey Club or Wrap – shaved oven roasted turkey, applewood smoked bacon, leaf lettuce and sliced tomato on toasted country white bread. $16

ENTREES:
12 oz Ribeye –served with garlic herb compound butter $46
12 oz Angus Reserve – Pan seared bourbon BBQ strip steak $36
8 oz Filet Steak topped with applewood bacon bits and gorgonzola parmesan cream sauce $48
Fresh COD – oven baked butter crumb or fish fry $28
Fresh Faroe Salmon – served with a Harissa cream sauce $29
Blackened Grouper – topped with tangy coleslaw $18
Chicken Prosciutto – Pan seared chicken breast sauteed with prosciutto and finished in the oven with a creamy gorgonzola parmesan sauce $26
Pasta of the day $24
SIDES:
French Fries, Waffle Fries, Sweet Potato Fries, Onion Rings, House Mashed, Rice Pilaf, Tomato Cucumber salad
Vegetable DuJour
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