
The Grille

6.55PB & J BOX
FEATURING HALF A HONEY WHEAT
PEANUT BUTTER AND GRAPE JAM
SANDWICH, CUBED CHEESE, GRAPES,
MINI CARROTS WITH HOUSE RANCH DIP,
AND A CHOCOLATE CHIP COOKIE.

CHEDDAR & SALAMI
PROTEIN BOX
FLAVORFUL UNCURED SALAMI, AGED
SHARP CHEDDAR, SWISS CHEESE,
GOURMET CRACKERS, AND
SUPERFOOD GRANOLA.

6.85

TWO HARD-BOILED EGGS, ORANGE
WEDGES, GRAPES, SHARP CHEDDAR,
WHOLE WHEAT BREAD, AND A HONEY
PEANUT BUTTER PACKET.

EGGS & CHEDDAR PROTEIN
BOX

6.95

CHEESE TRIO PROTEIN BOX

AGED SHARP CHEDDAR, SWISS, AND
PEPPER JACK CHEESES WITH GOURMET
CRACKERS, GRAPES, DRIED APRICOTS,
AND CRANBERRIES.

6.75

FAIRWAY DELIGHT

YOUR CHOICE OF TUNA, CHICKEN,
EGG, AND DELI READY TO GO.

6.95

GRAB & GO

RESTAURANT & BAR

HUMMUS PLATTER
SERVED WITH ROASTED GARLIC
NAAN AND FRESH CRUDITÉS.

10.95

RARE SEARED AHI TUNA WITH MANGO
PUREE, CHIPOTLE DRIZZLE, AND
VINAIGRETTE SLAW, SERVED WITH PITA
CHIPS.

BLACKENED AHI TUNA 15.95

CHICKEN WINGS
6 WINGS - CHOICE OF BUFFALO,
BBQ, SEASONED, OR GARLIC &
BUTTER.

10.50 

7.95ZUCCHINI STICKS
BATTERED ZUCCHINI STICKS SERVED
WITH HORSERADISH AND MARINARA.

8.95MOZZARELLA STICKS
SERVED WITH A SPICY MARINARA
DIPPING SAUCE.

11.95MEDITERRANEAN FLATBREAD

GARLIC NAAN TOPPED WITH
HUMMUS, ROASTED RED PEPPERS,
OLIVES, FETA CHEESE, RED ONION,
TOMATOES, SPINACH, AND A DRIZZLE
OF BALSAMIC.

STARTERS

SOUPS

6.95BROCCOLI CHEDDAR SOUP
A CREAMY BLEND OF FRESH BROCCOLI AND
SHARP CHEDDAR CHEESE, SERVED IN A
BREAD BOWL.

5.95GCC FRENCH ONION SOUP
RICH SAVORY BROTH, SIMMERED WITH
CARAMELIZED ONIONS AND TOPPED WITH
MELTED GRUYÈRE CHEESE, SERVED IN A BREAD
BOWL.

CUP 4.00
BOWL 4.95

SOUP DU JOUR
ASK YOUR SERVER!

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS



PITTSBURGH SALAD
SERVED WITH GRILLED CHICKEN, MIXED
GREENS, TOMATOES, CUCUMBER, RED
ONION, FRENCH FRIES, CHEDDAR
CHEESE. 
ADD SALMON + 2.00 OR STEAK + 3.50

14.00

CRISP ROMAINE LETTUCE, RED ONION,
KALAMATA OLIVES, CUCUMBER,
ROASTED RED PEPPER, AND CRUMBLED
FETA, TOSSED IN A HOMEMADE LEMON
OREGANO VINAIGRETTE.

GREEK SALAD 10.00

CHICKEN ALMONDINE SALAD
ALMOND-CRUSTED GRILLED CHICKEN BREAST
ON MIXED GREENS, TOPPED WITH TOASTED
WALNUTS, GORGONZOLA, AND DRIED
CRANBERRIES, TOSSED IN OUR
SMOKEHOUSE ALMOND DRESSING.

14.75

GRILLED SALMON SALAD
GRILLED SALMON SERVED ON A BED OF
BABY SPINACH WITH CRISPY
SHOESTRING POTATOES, TOMATOES,
FETA CHEESE, GRILLED ASPARAGUS, AND
DRIZZLED WITH OUR BALSAMIC
DRESSING.

16.50

WEDGE SALAD
CRISP ICEBERG LETTUCE WEDGE TOPPED
WITH TOMATOES, CUCUMBER, CRISPY
BACON BITS, BLUE CHEESE CRUMBLES,
AND DRIZZLED WITH OUR CREAMY BLUE
CHEESE DRESSING.

8.95

PAR 3 SALAD
MIXED GREENS TOPPED WITH
CUCUMBER, TOMATO, TUNA SALAD,
CHICKEN SALAD, EGG SALAD.

6.50

CAESAR SALAD

CRISP ROMAINE LETTUCE TOPPED WITH
CAESAR DRESSING, ROASTED GARLIC &
HERB CROUTONS, AND PARMESAN
CHEESE.

4.50

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

SALADS

PHILLY CHEESE & STEAK 14.25
SLICED BEEF WITH SAUTÉED PEPPERS
AND ONIONS, MELTED PROVOLONE
CHEESE, SERVED ON A FRESHLY BAKED
ROLL.

HOT ITALIAN
LAYERS OF SALAMI, CAPICOLA,
PEPPERONI, AND HAM, TOPPED WITH
PROVOLONE CHEESE, LETTUCE, TOMATO,
RED ONIONS, SPICY PEPPERS, AND
DRIZZLED WITH ZESTY ITALIAN
DRESSING.

11.95

REUBEN SANDWICH
TENDER CORNED BEEF STACKED ON
MARBLE RYE BREAD WITH TANGY
SAUERKRAUT, SWISS CHEESE, AND
THOUSAND ISLAND DRESSING.

12.00

FISH SANDWICH
TENDER COD FILLET, FRIED OR BOILED, IN
A SOFT ROLL WITH CRISP LETTUCE,
TOMATO SLICES, AND FRESH ONION.

14.50

“THE BIRDIE”
GRILLED BLACKENED CHICKEN TOPPED
WITH PROVOLONE CHEESE, ROASTED
RED PEPPER, LETTUCE, TOMATO, AND
RED ONION, SERVED ON A TOASTED
BUN.

11.95

11.95GREENSBURGER
 GROUND BEEF PATTY TOPPED WITH
ONIONS, LETTUCE, TOMATO, PICKLES,
CHOICE OF CHEESE, SERVED ON A SOFT
POTATO BUN.

SMOKED SALMON BLT 
 TOASTED RYE BREAD WITH SMOKED
SALMON, BOURSIN CHEESE, ARUGULA,
APPLEWOOD BACON, AND RED ONION.

SANDWICHES

13.95



8OZ FILET TENDERLOIN
 GRILLED AND TOPPED WITH GARLIC &
HERB WHIPPED BUTTER, WITH YUKON
GOLD HERB MASHED POTATOES WITH
CHOICE OF ONE SIDE.

BLACKENED NY STRIP STEAK         
 10 OZ. NY STRIP WITH CRISPY FRIED
ONIONS AND HERB GARLIC WHIPPED
BUTTER WITH YUKON GOLD HERB MASHED
POTATOES WITH CHOICE OF ONE SIDE.

HONEY MISO GLAZED SALMON
 TENDER SALMON FILLET GLAZED WITH A
HARMONIOUS BLEND OF HONEY AND
MISO WITH YUKON GOLD HERB MASHED
POTATOES WITH CHOICE OF ONE SIDE.

WASABI CRUSTED AHI TUNA          
 AHI TUNA ENCRUSTED WITH A BOLD
WASABI COATING, SEARED TO
PERFECTION FOR A FLAVORFUL AND
SPICY KICK.

BROILED LEMON PEPPER
COD
 BROILED LEMON PEPPER COD SERVED
WITH BAKED POTATO WITH HOUSE MADE
GARLIC BUTTER AND GREEN BEANS.

SPAGHETTI & MEATBALLS
 SPAGHETTI PASTA SERVED WITH
HOMEMADE MEATBALLS AND CHEF'S
SPECIAL HOUSE SAUCE.

42.00

35.95

28.50

26.95

-ALL ENTRÈES ARE AVAILABLE AFTER 4:00  & ARE
SERVED WITH A CHOICE OF SOUP OR SALAD, AND

INCLUDES HOUSE MADE BANANA BREAD/DINNER
ROLLS WITH HONEY WHIPPED BUTTER

15.95

12.95

11.95

BLACKENED CHICKEN

FETTUCCINI 
 PASTA WITH BLACKENED CHICKEN BREAST,

SERVED IN A RICH ROASTED RED PEPPER

CREAM SAUCE.

ADD BACON + 3.00, SHRIMP + 6.00, GRILLED

SALMON +7.00

MEATLOAF DINNER
 CLASSIC MEATLOAF SERVED WITH YUKON

GOLD HERB MASHED POTATOES WITH

CHOICE OF ONE SIDE

GCC SIGNATURE CHICKEN
 MARINATED GRILLED CHICKEN BREAST

TOPPED WITH SAUTÉED MUSHROOMS,

CRISPY BACON, AND A BLEND OF MELTED

MONTEREY JACK AND CHEDDAR CHEESE,

FINISHED WITH A DRIZZLE OF HONEY DIJON

SAUCE.

11.95

22.00

11.95SMOKED TURKEY CLUB
 SLICES OF SMOKED TURKEY LAYERED WITH

CRISPY APPLEWOOD BACON, LETTUCE,

TOMATO, AND CHEDDAR CHEESE, SERVED ON

TOASTED BREAD.

CRISPY CHICKEN WRAP
 CRISPY CHICKEN WRAPPED WITH

LETTUCE, TOMATO, APPLEWOOD

BACON, AND SHARP CHEDDAR CHEESE.

ALSO AVAILABLE IN BUFFALO.

GOURMET GRILLED CHEESE
 ADD ADDITIONAL ITEMS FOR $2 EXTRA.

11.95

7.00

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

SANDWICHES

ENTREES

ENTREES

BAKED POTATO 

VEGETABLE DU JOUR

GRILLED ASPARAGUS

FRIES

ONION RINGS

1.10

1.50

1.50

2.50

3.50

SIDES

FRESH CHIPS

COLESLAW

SEASONAL FRESH FRUIT

GREEN BEANS

HOUSE SALAD

1.25

1.50

4.00

1.50

4.00



THE PAR-FECT PANCAKES
CHOICE OF TWO OR FOUR FLUFFY
PANCAKES SERVED WITH BUTTER AND
WARM MAPLE SYRUP. 
ADD STRAWBERRIES OR BLUEBERRIES + 2.00

SM 6.99
LG 7.50

HOUSE POTATOES 2.50

TOAST OR ENGLISH MUFFIN 2.00

BANANA BREAD 2.00

BAGEL W/ CREAM CHEESE 
OR HOUSE HONEY

2.50

BACON OR SAUSAGE 2.50

EXTRA EGG 1.99

SEASONAL FRUIT BOWL 4.00

GCC CUSTOM HOUSE BLEND
NICHOLAS COFFEE

2.00

HOT TEA SELECTION 2.00

MILK 2.00

VIRGIN BLOODY MARY 6.00

PEPSI PRODUCTS 3.25

JUICE 4.00

GCC SUNRISE SPECIAL
TWO EGGS PREPARED TO YOUR LIKING,
ACCOMPANIED BY YOUR CHOICE OF
BACON, SAUSAGE PATTIES, SAUSAGE LINKS,
OR GRILLED HAM. SERVED WITH TOAST OR
ENGLISH MUFFIN.

6.99

THREE SCRAMBLED EGGS WITH CRISPY
BACON, MELTED AMERICAN CHEESE, FRESH
LETTUCE, AND TOMATO, SERVED ON YOUR
CHOICE OF BREAD OR TOAST.

THE CLUBHOUSE CLASSIC
SANDWICH

9.00

MASTERS MORNING FEAST
TWO EGGS ANY STYLE SERVED CHOICE OF
MEAT, TWO FLUFFY PANCAKES, HOUSE
POTATOES, AND CHOICE OF TOAST OR
ENGLISH MUFFIN WITH JAM.

12.99

CHOOSE BETWEEN TWO OR THREE SLICES
OF GOLDEN FRENCH TOAST, SERVED WITH
BUTTER AND WARM MAPLE SYRUP.
ADD STRAWBERRIES OR BLUEBERRIES + 2.00

CINNAMON FRENCH TOAST SM 6.99
LG 7.50

BUILD-YOUR-OWN OMELETTE
CHOOSE AMERICAN, SWISS, PROVOLONE,
OR CHEDDAR CHEESE AND TWO TOPPINGS:
DICED HAM, BACON, SAUSAGE, TOMATO,
MUSHROOMS, ONIONS, PEPPERS, OR
SPINACH. EACH ADDITIONAL TOPPING IS
$0.25 EXTRA.

9.00

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

TWO EGGS DONE YOUR WAY SERVED
WITH TOAST AND JAM.

BIRDIE TOAST & EGGS 6.25

ITALIAN SAUSAGE, SHAVED HAM,
APPLEWOOD SMOKED BACON, HOUSE
POTATOES, SHARP CHEDDAR CHEESE,
TWO EGGS MADE YOUR CHOICE SERVED
WITH TOAST AND JAM.

TEE TIME PROTEIN BOWL 10.00

QUINOA, SAUTEED SPINACH, GRILLED
MUSHROOMS/ASPARAGUS, ROASTED
RED PEPPERS, TWO EGGS (STEAMED,
SCRAMBLED, OR OVER EASY) SERVED
WITH TOAST OR JAM.

FAIRWAY FUEL BOWL 17.00

HOUSEMADE BANANA BREAD WITH
BANANAS, FOSTER SAUCE AND PECANS.

BANANA BREAD FRENCH TOAST 15.00

NICHOLAS COFFEE FLAVOR
OF THE MONTH

2.50

The Grille
BREAKFAST MENU

BREAKFAST

SIDES

DRINKS


