
LUNCH STARTERS 

MOUNTAIN CLUBHOUSE LUNCH MENU

Gluten Free               Healthy Choice            Gluten Free Upon Request
*These items are served raw or may be cooked to order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food born ilness*

BROILED NEW ORLEANS STYLE OYSTERS 16.5
Gulf oysters broiled with a garlic butter Parmesan 

Sauce, lemon, crackers

BURRATA & BUTTERNUT SQUASH FLAT BREAD* 14.5
Flat bread, butternut squash puree, roasted tomatoes, 

Burrata, crispy sage, prosciutto, Parmesan, 
Balsamic gastrique

ROASTED BONE MARROW 14
Chimmichurri, pickled red onion, grilled bread, 

Balsamic caramelized onion “jam”

SOUP DU JOUR CUP OR BOWL  5/8
Ask your server about the soup of the day

CHICKEN TORTILLA SOUP 9
Avocado, cilantro, crispy tortilla strips

SMALL CAESAR SALAD 6.5
(Pickled white anchovies add $2.5)

Romaine spears, roasted garlic crouton, Creamy Caesar 
Dressing, Parmesan cheese

TRUFFLE PARMESAN FRITES 12
Large portion of crispy beer batter fries, tru�e oil & salt, 

Parmesan, herbs, house aioli

FALL HARVEST GAZPACHO 11
Charred tomato, leek & butternut gazpacho, cucumber, 

Micros, pepitas, feta, watermelon radish, avocado,
Tomato, sunflower seeds, crispy grains

  
TEQUILA LIME SHRIMP 16

Wild Mexican shrimp, creamy tequila lime sauce, cilantro, 
Jalapeno avocado crema, grilled bread

PICKLED BEET CARPACCIO 9
Pickled beets, whipped herb goat cheese, shaved 

Asparagus, strawberry, Marcona almonds

THAI LOLLY-POP CHICKEN WINGS 15
Thai seasoned crispy Frenched chicken wings, hoisen 

Glaze, Asian slaw, blue cheese dipping sauce  

SMALL HOUSE GREENS SALAD 5.5
Mixed greens, Parmesan cheese, crispy ancient grains, 

Red wine vinaigrette

LUNCH ENTREE SALADS 

LARGE HOUSE GREENS SALAD 9
Mixed greens, Parmesan cheese, crispy 

Ancient grains, red wine vinaigrette, 
    

BURRATA & PEACH SALAD 13.5
Arugula, burrata, Palisade peaches, 

Grilled bread, red onion , tomato, basil, 
Marcona almonds, olive oil, balsamic

WEDGE SALAD 11
Classic baby iceberg wedge salad,

Bacon, blue crumbles, heirloom cherry 
Tomatoes, herb buttermilk ranch 

Dressing, crispy onion strings    

    
ASPARAGUS PROSCIUTTO &  

MICRO GREENS 10.5
Chilled asparagus, local micro greens, 
Manchego cheese, prosciutto, roasted 

Tomato, orange, grated cured egg yolk, 
Creamy dill & avocado dressing

LARGE ROMAINE CAESAR SALAD 9.5
(Pickled white anchovies add $2.5)

Romaine spears, roasted garlic crouton, 
Creamy Caesar dressing, 

Parmesan cheese

GLACIER CHICKEN OR 
TUNA SALAD 13

House chicken salad with walnuts & grapes or 
House green goddess tuna Salad 

Served over dressed greens
Also served as sandwich or wrap 

With lettuce, tomato, pickle & onion 
With choice of side add 2

FIRST TEE SALAD 21
Chopped Romaine, Caesar dressing, 

Parmesan, crispy onions, crouton, tomatoes, 
Grilled 4 oz Wagyu flat iron, blue crumbles

*ORGANIC SALMON & VEGETABLES 24.5
Grilled organic Scottish salmon, sautéed seasonal 

vegetables, lemon, dill & fennel pollen compound butter 

*STEAK & FRITES  31.5
Grilled 8oz Wagyu flat iron, tru�e Parmesan frites, 

Green peppercorn brandy demi,
Butter, light dressed greens

CHICKEN PAILLARD 18.5
Seared chicken breast, cucumber & tomato 

beurre blanc, choice of side 

*PJ SALMON PASTA  27
Grilled organic Scottish salmon, sautéed mushrooms & 
asparagus, tomato basil white wine sauce, cappellini 

pasta, crouton, Parmesan cheese 

CRISPY CATFISH & HARISSA PO’BOY  13.5
Crispy fried catfish, po’boy baguette, harissa remoulade, 

greens, tomato, pickle, onion

 *GLACIER WAGYU BURGER 21
1/2 lb James Ranch Wagyu beef patty, grilled to your 

liking, brioche roll, caramelized onions, white cheddar, 
roasted garlic & herb sauce, choice of side 

*HERMOSA BURGER  15
Brioche roll, 1/3lb James Ranch beef patty, cheese, 

Special sauce, lettuce, tomato, pickle, 
Onion, choice of side  

TEMPURA SHRIMP TACOS 13
2 Flour tortillas, tempura shrimp, Baja slaw, dynamite sauce, 

cilantro, scallions, peanuts, choice of side

<FRENCH DIP 16
Hoagie roll, roast beef, Gruyere cheese, 

Au jus, pickle spear, choice of side
  

<GOURMET GRILLED CHEESE 12
Toasted white bread, brie, Swiss & cheddar, tomato, 

Caramelized onion, roasted garlic sauce, 
Pickle spear, choice of side

<ROCKET, HAM & BRIE BAGUETTE 13.5
Bread Bakery baguette, tomato, arugula, ham, brie, 

Tru�e honey, balsamic glaze, pickle spear, choice of side

<MEATBALL SUB 14
Hoagie roll, meatballs, marinara sauce, mozzarella, 

Pickle spear, choice of side

NASHVILLE HOT CHICKEN SANDWICH 14.5
Brioche roll, fried chicken thigh, Nashville hot sauce, 

Coleslaw, tomato, spicy sweet pickle chips, 
Roasted garlic sauce, choice of side

<B.L.T.A 12.5
Toasted white bread, bacon, spring greens, tomato, 

Avocado, mayo, pickle spear, choice of side 
Add turkey 3

LUNCH ENTREES & SANDWICHES

Add Grilled Chicken Breast 6.5      *Add Grilled Salmon 11     *Add Grilled 4oz Wagyu Flat Iron 9     Add Sautéed Shrimp 9  

Choice of sides: beer battered fries, house salad or coleslaw  
Or add 1.50 for fresh fruit, sweet potato fries, soup or tru�ed beer battered fries   

1/2 SANDWICH WITH SOUP OR SALAD 9.5
Applies to any sandwich with  < before the name   




