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' Gotf Clunk

Sunday Brunch b

10:00 to 5:00

All brunch items will include a comp[irnent‘anj 3’355 of erange juice, && or mimesa and house-made
. muffins. .
[

Classic Egg's Bene x 00

Two large poached ®ggs nglish mffins, Q

Canadian bacon and he ise tauce with he

e Blintzes $9.0
French crepes filled with a brown sugare cream cv with seasonal fruit and melba sauce.
\stm ilk Phneakes  $12.00

T‘\ree buﬂ’ermtlk panca cck t of P’urn Mic ! ueberﬁes, ser\ret] wif’n Applewbod srnoked fncon,
twe eqgs any style, ox@e heney butte

m Canadian maple syrup, fresh Fruit accompanies.
Anche ¢ @sfeak, i 15 s’t}

ustic Pecan & Raisin French Teast iﬁ.ﬂo
Three slices o%: d Country bread served with Applewced smeked bacen, two eqgs any stle,

our ora ney butter and warm Canadian maple syrup. Fresh fruit accompanies,

-Eggs $16.00

ith serambled eqgs, flour tortillas, gr'r”eJ red onions, sour cream

and avocado relish.

Buttermilk Pancakes 111.00
Three ﬂuffg buttermilk pancakes served with Applewcod smoked bacon, twe egqs any style, our orange
heney butter and warm Caradian maple syrup. Fresh Fruit accompanies.
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Gotf Clak b‘

Refuge Breakﬁwl’ $9.00 @
Two eqgs any stgfe, served with 513:](@ ham,

Ap-pfewood smoked bacon or sausa me fries apd
toast, \@ é
AN O
Breakfast B $60 @
ScramHetI €qgs wifh baca\‘a,, "\ome fﬁ@d‘ar ‘ah'cl Mohfereg

j‘ack cheese W home c% and sour eream.

Ru can & Rz;?&thth Toast 'ﬂ',.OO
Three slic Artisanal © untry bread served with Ap-plewood

SMORe: n, two eg; y stgfe, our orange honeg butter and

warm Cf: a-p?—e Syrup, Fresh Fru?f accompanies.

% Fried Egg Sandwich $6.00
Twe eggs with ham, bacon or sausage and s"\re'cf'c[et[jack and cheddar

cheese on your choice b’f bread.



Lunch

Refuge House Salad
A field of fresh baby greens tossed with iceberg, remaine with slow reasted Rera’s, red

onions, English cucurmbers, radishes and teasted pine nuts
§6.00 t
Traditional Caesar Salad

Crisp Remaine tossed with our house made dressing and shaved Rsm and erctons
£8.00 or add chicken $4’ 00

French Dip o
T"ﬁr\lg sliced roast beef with melted Pl"beane ohn !s&a aujus for J(PP d with

D{Jor\ me

C‘\tcbn Bleu

Beoneless, skinless breast of hick€n, charbreiled and topp srgle ham and Swiss
eese Bn 2 grilled Kaiser r

£9.00

WG!J hatcc of f:reatl

Pi !ed htg‘n @n fur!(eg, prov ettuc omatoes and app'ewobtl srnbked bacon.
$9 00

lewoud smo , lceberg Pet‘rucc Juiey shcetl tomatoes on toasted bread of your

chorte w{l“"\ or wtﬂ‘\/out mayo
QQ) -

Classie Het Dog
Grilled Jumbo Hot Dog on a potate bun with Potate Salad
$5.00

All sandwiches are accompanied with French fries. You may substitute with cottage cheese,
potate salad, coleslaw or fresh fruit.

Parties of eight of more will receive one check



L.unch

Hamburger
Half Pourd of lean ground sirlein with steak fries and a grilled Kaiser roll with either Suiss,
American, Provelone, Cheddar or

Blue E‘\QCSE‘
§9.00 add bacon $2.00 t
Beef or Chicken Quesadilla %
Oversized flour pressed tortilla filled with a savery mixture of black beang fh cheddar
cheese and succulent morsels of ’{
Beef or chicken sided with 2 jafaperm Sour cream &Td%dc salsa

6.00 o

Fried chicken strips tossed in Romaine letflige, ay tlressmg ona g

Chicken Caesar 0
5

hicken Wings
A dozen wings tossed in Buﬂ'ﬂ&sa e vith celery andSuur cReice of Ranch or Blue

heese clressing
£8.00

a Mel

Faney White @um salad 3r®ugh vith melted Swiss cheese, Served cpen
[ N s ced
% 9.00

Pot Stickers
Wo v an oriental pork filling served with Thai ginger sauce
% $9.00

Chicken Tenders
Deep fried y breaded chicken tenderleins served with French fries | your cheice of BEG

or Hot sauce

$7.00

Beverages Tee Tea $1.95  Soft Drinks ﬂ.75

An 18% pooled gratuity is automatically added to all checks



Dinner
Amgtbzers b

Bmsohet’ca Pomodoro _' g/

Grilled bruschettn topped with dwedﬁq%mtoes marinated

ln Virgin Olive Oil, Garlic and X sil, find Lth o

dusting o As@ heese

- Crab co&me -&

Blue Lump Cra }%* LW A S ‘tye} stg Lle cocletall sauce

complementeot w Flingers anol Water
@ ‘i

cClams - . 12

12 minilla ¢ but‘cer herb, and beer broth. Ser\/eo{ with a
rostini ow the side for broth dappmg



Dinner

Salad
Refuge House Salad - g
A field of Fresh Baby Greens, leeberg and Romat uce with

Oven roasted Roma Tomatoes, Red Onlon, EndflisMCucumbers,
and toasted Pine Nuts. Served with youy dabige of dressing

Refuge Caesar saLhK\ 2 0
Crisp Romaine leaves tossed w@pmg caes@gw@ with

croutons am,oi Asilagg

*@’Q‘?‘ 5

Our \/erswwﬁ e ltallavs siefeaturing sliced Roma
Towmatoes, P 0 Hand Ownlon, fresh Mozzarella cheese,
ana Ba zLeal amie Vinegar ano extra Virgin

live Oll

Soup du Jour
Cup 4
Bowl e

Choice of sSalad dressings tnclude Ranch, Blew Cheese, Howney
Mustard, Chenin Blane, Thousand island, Raspberry
Vinaigrette, Cabernet Sauvignon Vinaigrette



-

- and fresh Bastl tossed with ling u\\ Ga rLs,c

Dinner

Pasta

Pasta Medl - 14 b

A L:,glater Tare constisting of Art:,clnokae t Roasted RovAn

Tomatoes, Black Olives, ScaLLLom,s. { Red Bl Peppers,
gd Wwne, awnd

msteol with

f&c’cbaw -

Extra Virgin Olive OUl, seas @

Fettlzqég ALﬁ;do .
Served with paw sewedd Chic al arden Peas, our version of

this (taliawn pmssic Sure

Ne

Leas ven the wost refined palate
ooneSe - 16

/ | |
%ﬁgatom pasta tn a meaty, traditional
plemented with Black Olives and Portabella

Mushrooms

BoloBnese s

sSwmoked sSalmon Linguine - - 22
Our carefully house smolked salmon atop a generous twist of
Linguing tossed tn Pesto cream and a sprinkle of toasted plne
nitts |



Dinner

Hot Ot The Gyrill

Filet Mignon -
A center cut Tenderloln of Beef wmppsd in AppLewoo

bacon and served with Gorgonzola cream DIL'P'PI@

New York Strip Au Polvre
A deliclous New York cut rubbed with omo} eppevcoms anod

swmothered Lin o Brandy p 2 eml gla 0

New Zealand ra 30
Tewoer New Zealand Lam heo{ with a net and
Cm berr eductw@
Sout tz 'rewde
A Savory Porka Lol mart te ln a southwest blend of
spices, sted awd ed wa,th 0 cLaL cmpo’cLe barbeque sauce
Roaste - I

Aw u’c chLo re t 'paw seareo[ before being finisheo
W, eml glaze is our ﬁmsheo[ touch to this

delictous dish

%?r own Surf and Turf - mp

0z Rock Lobster to any of the above entrées

AlL Bntrees tnelude - soup or salad, seasonal veggies and choice of a
starch which includes Gingered Jasmine Rice, mashed potatoes, or baked

potatoes

Consumption of Raw or undercooked foods can lead to food borne illness
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Dinner
.smfg. ’Q.d

Scoottish Salmon - Qﬁb

- A grilled salmown filet, served over a bed of Leeks
' — 4.?3 |
. Hazelnut Hal-,:.bbx.x _ Q
A Halllbut steak encrusted tin oma asted HoERy a
| drizzled with W rtay sa

X9 sS

9 ounces of Rock er atl, se d n the grill and finished
tn the ovem. wi terLc, Line andl fresh herbs

4 vwakaes 25

ol CQ% aLLege medallions and Levon Beurre

il

Blanc.

All Entrees LMLM.dC ~ soup or salad, seasonal vegoles and chbbce of a
starch which tncludes Gingered Jasmine Rice, mashed -potatoes, or bakaea!
potatoes

Consumption of Raw or undercooked foods can lead to food borne illness



Dinner

Sweet Funale

white Chocolate Raspberry Cheesecakre
pelicious cheesecake accompanied bg a choooLate al:, N

strawberry
rRefuge Tiramisu -
Brandy soaked ladyfingers, Mascarpo eese and shaved
. choooLate

Ccoconut CVBmeﬁg{ ?;O

Gqarnished WLth f and str

fzs PP
Mini ap with A/ brown bu@ar topping,
W LC

o{ vawtlla ream, and warva caramel

% AULE
% ner about our wine list and dessert wines

drau Prid=e0f g

An 18% gratuity added to each check.
Parties of eight or more will receive one check



Bogey Burger with cheese...........ccovuv.n.. @b
ChiCKeN FiNGeYS....ocveeeeereereenernennns @7&4.50

Grilled Hotdog................. &Q ....... $3.750

Grilled Cheese........... @ ............ @

Turkey and Chees L) Qch @%3.95

Cheese QUW ...........
Y

ChickeaQueSadillam.....

Onée Juice % ........................... $1.50
= ona

Co % ............................................. $1.50
% et Pepsi, Sierra Mist, Dr. Pepper

The Refuge GAIf Club
Little Golfers Menu
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