South Hills
Appetizers

Golf & Country Club

Short Rib Croquettes $8
Three free-form short rib croquettes with sriracha remoulade

Guacamole and Yucca Chips $12
Fresh homemade guacamole served with fresh homemade yucca root chips

Potato and Chorizo Empanadas $9
Three empanadas served with avocado sauce

Maryland Style Crab Cakes $12
Three crab cakes served with Old Bay remoulade
Beetroot Salmon Gravlax $14

Homemade salmon cured in beetroot served with capers, red onion, and dill cream cheese and water crackers

Charcuterie Board $28
Spanish sausages, pate, sliced prosciutto, fresh figs, apricot chutney, toast points, and manchego cheese

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

Specialty Salads
Chicken Caesar Salad $13
Char grilled breast of chicken on romaine lettuce topped with croutons and parmesan cheese, tossed with
Caesar dressing, and garnished with a parmesan crisp

Southwest Salad $13
Iceberg lettuce with corn, teardrop tomatoes, black beans, cucumber, tortilla crisp and jicama with crispy chicken strips
tossed in a creamy chipotle lime dressing

Black and Bleu Salad $15
Mixed greens, bistro steak, tomatoes, bleu cheese, and fried onions topped with a bleu cheese dressing

Tuna Nicoise Salad $18
Arugula, grape tomatoes, marble potatoes, french beans, black olives and eggs tossed in a homemade sundried tomato
vinaigrette and topped with sesame seared Bluefin tuna

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

All Entrées includes your choice of house salad or soup du jour or seasonal vegetables

Cauliflower Steak $10
Roasted cauliflower steak with Grande parmesan cheese and herb with forbidden rice, sautéed heirloom carrots, and
lemon tahini sauce (gluten –free)

Shrimp Pad Thai $16
Sautéed tofu and rice noodles tossed in a slightly spicy peanut soy sauce, snow peas, shitake mushrooms
and shaved asparagus (This item has only 10% gluten) add tofu for vegetarian option

Spaghetti & Meatballs $18
Tasty homemade meatballs made with ground beef, Italian sausage and ground pork served over spaghetti tossed
with marinara sauce and Grande parmesan cheese

BBQ Ribs full slab $23 half slab $18
Fall off the bone braised pork ribs served with coleslaw and your choice of starch

Roasted Chicken $20
Half roasted chicken drizzled with miso demi-glaze and served with Mexican rice

Chicken Schnitzel $21
Pan seared Grande parmesan herb crusted chicken breast topped with fresh arugula, lemon butter sauce, and
fingerling potatoes

Pan Seared Salmon $26
Seared salmon with sautéed sesame seed oil and soy sauce, shiitake and baby bok choy, creamy polenta and carrot
ginger purée finished with soy ginger butter sauce

Short Ribs $26
Cabernet braised short rib with mole verde sauce, parmesan fingerling scalloped potatoes, and vegetable of the day
Garnished with chive oil

Grande Parmesan Crusted Walleye $27
Pan fried walleye with lemon butter sauce served with marble potatoes salad and vegetable of the day

Lamb Shank $28
Braised lamb shank topped with pomegranate demi glaze reductions and served with creamy polenta

Open Hearth

All steaks are served with a red wine reduction and red onion confit
Center cut six-ounce filet $30
Center cut eight-ounce filet $34
Bone-in sixteen-ounce ribeye $45

Steak Enhancements
a decadent addition to your steak
Béarnaise $3
Sautéed Mushrooms $3
Five year aged cheddar cheese $3

Choice of Starches
mashed potatoes, baked potato, parmesan fingerling scalloped potatoes, fingerling potatoes, mexican rice, creamy polenta
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.
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The Small Stuff
Sandwiches and burgers are served with a choice of french fries, parmesan fries, sweet potato fries or kettle chips
Add fruit for $2

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 or american (add bacon $1)

Chicken Sandwich $10
Grilled chicken sandwich with balsamic mayo roasted red peppers, arugula, and red onions
served on a potato bun

Southwest Chicken Salad Wrap $10
Chipotle ranch chicken salad, with lettuce, cheddar cheese, and avocado, served on wheat tortilla wrap

Medianoche Sandwich (Cuban Midnight Sandwich) $12
Cuban sandwich with slow roasted pork leg, ham, swiss cheese, mustard, mayo, and pickles
served on an herb roll with french fries

Fish Tacos $12
Blackened mahi-mahi served on corn tortillas, garnished with jicama, red cabbage slaw and
cilantro lime yogurt dressing

Poke Bowl $15
Raw ahi tuna tossed in sesame seeds and soy sauce with sushi rice, seaweed salad, pickled ginger, shredded carrots,
peanuts, bok choy, edamame, snow peas, and ponzu sauce

Sausage Flatbread $10
Italian sausage, red sauce, mozzarella cheese and pepper

Flatbread of the Week $10
Ask your server for our flatbread special

Desserts

Fried Ice Cream $8

Corn flake crusted fried ice cream

Bread Pudding $8

Homemade mango and coconut bread pudding with brandy sauce

Sundae

one scoop $3| two scoop $4| three scoop $5|
chocolate hot fudge | caramel | strawberries | nuts | 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 Menu
Add fruit for $2

South Hills Kids Burger $6
Topped with American cheese and served with french fries

Spaghetti & Meatballs $6
Topped with a homemade marinara sauce

Kraft Macaroni and Cheese $6
Served with French fries

Grilled Cheese $6
Served with French fries

Chicken Strips $6
Three chicken strips served with french fries and BBQ sauce

Pizza Pockets $6
Two pepperoni and mozzarella cheese pizza pockets served with ranch dressing

Those children 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.

9/28/2018

