QBouth FCills

Golf & Country Club

Mac & Cheese Bites $9

Free form mac and cheese truffles breaded and served with roasted red pepper aioli

Empanadas $10
Three homemade empanadas stuffed with mushrooms, vegetables, and cheese served with homemade cilantro
chipotle remoulade

Ahi Tuna California Rolls $13

Traditional California rolls with vegetables and bluefin tuna served with seaweed salad, wasabi, and soy sauce

Smoked Salmon Board $14
Local smoked salmon served with grated eggs, onions, capers, and toast points

Qboup

Soup Du Jour
House made fresh daily
cup $4 | bowl $6

Qpecialty Cialads

Black and Bleu Salad $15

Mixed greens, bistro steak, tomatoes, bleu cheese, and fried onions topped with a bleu cheese dressing

Chicken Caesar Salad $13

Char grilled breast of chicken on romaine lettuce topped with croutons, and parmesan cheese, tossed with a Caesar

dressing and garnished with a parmesan crisp

Golden Beet Arugula Salad $12
Golden beet discs with arugula, pomegranate seeds, goat cheese, hearts of palm and saba sherry vinaigrette

Baby Iceberg Wedge Salad $9
Baby iceberg topped with bacon, bleu cheese, chopped egg, and tomatoes in a buttermilk ranch dressing with
crispy onions

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may
increase your risk of foodborne illness.
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ntrédes

All Entrées include house salad or soup du jour and seasonal vegetables

Spaghetti & Meatballs $18

Topped with a homemade marinara sauce

Shrimp Pad Thai $20

Sautéed shrimp and julienne vegetables jardiniére, rice noodles, covered with a homemade sweet and sour sauce

Chicken Schnitzel $21
Panko parmesan breaded sautéed boneless skinless chicken breast served with fingerling potatoes, arugula

fennel and lemon caper sauce

White Fish $24

Center cut broiled lake superior white fish topped with a lemon caper sauce, served with potato gallete

Peking Duck $24

Rosemary and orange marinated grilled duck breast served with quinoa and spinach sauté and an orange demi glaze

Salmon $26

Grilled salmon topped with coconut cream sauce served on a cedar plank with mashed potatoes

Red Zinfandel Braised Short Rib $26
Slow braised short ribs served with baked truffle mac and cheese, topped with root vegetables jardiniere and
red wine reduction

Rack of Lamb $29

Pesto grilled lamb rack topped with a homemade riata mint sauce, served with truffle baked mac and cheese

Opeon Canrth

All steaks are served with a red wine reduction
Steak Enhancements

Center cut six-ounce filet $30 a decadent addition to your steak

Center cut eight-ounce filet $34 Béarnaise $3
Sautéed Mushrooms $3

Five year aged cheddar cheese $3

Bone-in sixteen-ounce ribeye $45

Choice of Starches

mashed potatoes, truffle baked mac and cheese, potatoes gallete, fingerling potatoes, rice blend

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.
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Che OSmall Qdryff

Sandwiches and burgers are served with a choice of french fries, parmesan fries, sweet potato fries or kettle chips
Add fruit for $2

Turkey Club $10

Sliced turkey, lettuce, tomato, bacon, and cheddar cheese on white toast

South Hills Ultimate Burger $10
Fresh and juicy 1/2 pound of angus beef grilled to your liking and served with lettuce, tomato, onion, and
pickle on a brioche bun

Choice of cheese: cheddar, pepper jack, american (add bacon $1)
Chicken Sandwich $10

Your choice of a grilled or crispy chicken breast topped with pickles, onions, thousand island dressing,
and coleslaw

Turkey Burger $10
Our house made turkey burger topped with fresh mozzarella, lettuce, tomato, red onion, and pickle served
with avocado mayonnaise on a multigrain bun

Caprese Tart $15
Fresh buffalo mozzarella, basil, tomato, olive oil, and a balsamic glaze

Sausage Tart $15

Topped with red peppers, green peppers, Italian sausage, mozzarella cheese, and marinara sauce

Tart of the Week $15

Ask your server for our tart special

Desserts

Créme Briilée $8
Rich vanilla bean custard and caramelized sugar

Tiramisu $8
Coffee and cocoa flavored Italian custard cake

Sundae
one scoop $3| two scoop $4 | three scoop $5 |
chocolate hot fudge | caramel | strawberries | nuts | whipped cream

Chocolate Lava Cake $8
A warm, rich chocolate cake filled with molten chocolate and topped with whipped cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.
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Kids CMeny

South Hills Kids Burger $6

Topped with american cheese and served with french fries

Spaghetti & Meatballs $6

Topped with a home made marinara sauce

Homemade baked macaroni and cheese $6
Served with French fries

Grilled Cheese $6

Served with French fries

Chicken Strips $6
Three pieces of chicken strips served with french fries and bbq sauce

Empanadas $6
Two mushroom stuffed empanadas served with cilantro aioli

Those that have a clean plate enjoy a single scoop ice cream sundae

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.
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