
 
 

Appetizers 
House-made  SOUP OF THE DAY 

 

COCONUT SHRIMP (6) $11.00   
Coconut shrimp fried golden brown served with house-made Asian edamame slaw and spicy ginger sauce. 
 

CALAMARI $11.00 
Calamari fried golden brown served with our zesty chili cocktail sauce and our house-made creamy garlic aioli. 
 
CHICKEN WINGS $10.50 
4 Wings and 4 drumsticks tossed in your choice of sauce (buffalo, honey ginger, or lemon garlic). 
  
BEER BATTERED MUSHROOMS $9.00 
Fresh mushrooms breaded in a homemade beer batter and deep-fried with your choice of dressing.   
 
SHARING COMBO SAMPLE $15.00 
Beer battered mushrooms, calamari, 4 chicken wings any style, and onion rings served with two dipping sauces.   
 

Burgers, Salads, and More 
 

CLASSIC CAESAR SALAD $12.00 
Chopped romaine lettuce, croutons, parmesan cheese and tossed with classic Caesar dressing.   
 
HARVEST SALAD $13.00 
Bed of spring mix topped with candied pecans, dates, cranberries, red onions, green apples, and feta cheese 
with an apple cider vinaigrette dressing.   
 
Add Grilled Chicken Breast to any salad $5.00  
Add Grilled Shrimp $2.00 each 
 
 
 



MLCC Handcrafted Burger “Make it your style” 
The Club House Burger $15.00  
includes the choice of soda, tea, house wine, domestic draft beer, or house cocktail 
 Angus ground beef Patty grilled to perfection. Served on a toasted artisan bun lettuce, tomato, red onion, and 
pickles served on the side along with French fries. 
ADD your “own-style” topping 
Swiss, American, Cheddar, Blue cheese, Pickled Jalapenos. $1.00 each 
Bacon, Avocado $1.50 each 
 

 
Entrees 

MEATLOAF $16.00 
A generous serving of our moist meatloaf served with brown gravy, fluffy mashed potatoes, and seasonal 
vegetable medley.  
  

FISH & CHIPS $15.00 
Beer battered pacific sole fillets, fried golden brown, served with tartar sauce, French fries, and house-made 
coleslaw. 
  

 
PRIME RIB (Available Fridays and Saturdays) 

Slow-roasted prime rib rubbed with our unique house spice blend, served with au jus and creamy horseradish 
sauce and two sides 8 oz $25 10oz $30 
  

 
MLCC Frenched Breast of Chicken $19.00 
Roasted 8oz. chicken breast skin on bone-in and finished with cognac mushrooms sauce served over rice and 
seasonal vegetables.  
 
 WILD PACIFIC SALMON WITH DILL SAUCE $21.00  
Pan-seared 6 oz salmon fillet topped with a fresh lemon dill sauce served with rice pilaf and seasonal vegetables.   
 
6 OZ CENTER CUT CERTIFIED ANGUS FILET MIGNON $29.00 
Grilled to the temperature of your choice.  Salt & pepper baked potato and our seasonal vegetable. 
 

DE BURGO STYLE 6OZ CENTER CUT CERTIFIED ANGUS FILET MEDALLIONS $31.00 
 Two 3 oz medallions pan-seared and finished with a sauce of fresh basil, garlic, and brandy. Salt & pepper baked 
potato and our seasonal vegetables.  
 

 
 
 
 
*Consuming raw or undercooked meat, poultry, seafood shellfish, or eggs may increase your risk of foodborne illness. 
 



Dessert and Wine Menu  
 

Carrot Cake  $7.00     Chocolate Wipeout Cake $7.00 
Gourmet carrot cake with cream cheese icing.  Decadent chocolate cake with rich chocolate icing. 

 
Home-made Tiramisu $7.00   Chocolate Lava Cake $7.00 
A layered Italian dessert with delicate ladyfinger   A  warm flourless chocolate cake with chocolate 
cookies, coffee liquor, and mascarpone filling.   filling served with ice cream. 

 
 
 
 

Wine List  
 

Champagne and Sparkling Wine  Pinot Noir  
Le Grand Courtage, Brut, France $7    De Loach, California $7 
Opera Prima, Brut, Spain $15      Sycamore Lane, California $5.5 
Vueve Cliquot, Brut, France $60     Cherry Pie, California $29  
 
Chardonnay      Merlot  
Indaba, South Africa $7     Sycamore Lane, California $5.5                  
Sycamore Lane, California $5.5    Castle Rock, Washington $7.5 
Raymond “R” Collection, California $7   Joel Gott, California $8 
           
Pinot Grigio      Cabernet Sauvignon 
Sycamore Lane, California $5.5     Black Station, California $8 
Vino, Oregon $7      Sycamore Lane, California $5.5 
       Justin, California $10 
Sauvignon Blanc     Austin Hope, California $60  
Chasing Venus, New Zealand $7.5 
Emmolo, California $9     Variatels  
       Black Station, Malbec, California $8 
Rose        Matchbook, Red Blend, California $8 
Sycamore Lane, California $5.5    Diablo, Dark Red,California $8 
Vino, Oregon $ 7     Red Schooner Voyage 6, Malbec, Argentina $60 


