
DINNER 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain harmful bacteria, may increase your risk of food born illness or death, especially if you have certain medical conditions. 

APPETIZERS  

 

Soup Du Jour  cup/bowl                                  5/7 

Fried Pickles  smokey ranch dressing                    10 

Pimento Cheese Fritters  seasonal preserves                   10 

Boom-boom Shrimp  hand battered crispy shrimp, boom-boom sauce                12 

Smoked salmon croquettes poblano remoulade                  12  

Wild mushroom toast with peach mascarpone                    12 

 

 BURGERS & WINGS 

 

Smash Burger  (2) 4oz patties, Louie dressing, sauteed onions, American cheese, and pickles             15 

served on a brioche roll 

HLCC Reuben  grilled pastrami on rye, Swiss cheese, sauerkraut, Thousand Island dressing,             11 

French fries, side salad, or fresh fruit           

Chicken tenders hand battered tenderloins, French fries, side salad, or fresh fruit             10 

Chicken wings  10 crispy wings, mild, hot, BBQ, Texas Pete dry rub, or lemon pepper             14    

Served with carrot and celery sticks, blue cheese or ranch dipping sauce 

 

SALADS 

 

Chef salad chopped iceberg lettuce, grilled chicken, ham, boiled egg, black olive, tomato,             14 

cheese, avocado, and bacon 

Grilled chicken Caesar romaine lettuce, parmesan, croutons, Caesar dressing, egg             12 

Green Jacket Salad  mixed salad greens, Parmesan, grape tomatoes, red wine  vinaigrette,              12 

crackers, grilled chicken breast 

Fried Shrimp Salad  mixed salad greens, fried shrimp, olives, tomatoes, cucumber,                12 

cheddar cheese, egg, croutons 

DRESSINGS 

House made ranch, honey mustard, bleu cheese, French, red wine vinaigrette, zesty Italian, Caesar, 

balsamic vinaigrette, olive oil and vinegar 

 

ENTREES, SEAFOOD & STEAK 

Each entrée comes with two sides and a salad of your choice 

 

Asian chicken bowl green onions and shiitake mushrooms                 18 

Salmon  8oz filet, kale and meyer lemon vinaigrette                  21   

shrimp plate fried or grilled tartar and/or cocktail sauce                 30 

Lamb chops  4 bones, fig demi glace                     48 

Bone-in pork chop 10oz, stone-fruit compote                   28 

Chopped steak 10oz, mushrooms, onions, gravy                  28 

Porterhouse steak 18oz, herb compound butter                  52 

Ribeye 16oz, herb compound butter                    38 

Filet 8oz, herb compound butter                     40

  

 

Sides 

  Starch       vegetable 

  Macaroni and cheese     asparagus 

  Mashed potatoes      creamed spinach 

  Wild rice pilaf      mixed vegetable medley 

  Baked potato/sweet potato    wild mushroom blend 
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