
 lunch 

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. 

 

SOUP, APPETIZERS & SALADS 

 

Soup Du Jour  cup/bowl (premium soup add 2.00 per portion)                                 5/7

                

Pimento Cheese Fritters  house made pimento cheese, panko bread crumbs, strawberry               8 

jalapeno jam  

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

Ahi Tuna Poke Bowl fresh tuna, poke sauce, sushi rice, avocado, edamame, green onion                         12 

Grilled Chicken Caesar Salad romaine, parmesan cheese, croutons, Caesar dressing, egg,                 12          

grilled chicken 

Black and Blue Steak Salad mixed salad greens, blackened steak, bleu cheese crumbles,                13 

black olives, shredded carrot, tomatoes 

Fried Shrimp Salad mixed salad greens, tomatoes, black olives, cucumber, shredded cheese,             13 

shredded carrot, croutons, fried shrimp 

Green Jacket Salad mixed salad greens, tomatoes, parmesan cheese, lavash crackers,                          12           

tossed in red wine vinaigrette, with grilled chicken 

Chicken Salad Plate chicken salad made with grapes and celery, served with crackers & fruit         10 

Dressings 

House made ranch, honey mustard, bleu cheese, thousand island, maple dressing, red wine                 

vinaigrette, zesty Italian, Caesar, balsamic vinaigrette, olive oil & vinegar 

Entrée salad includes choice of grilled, blackened, or fried chicken breast. 

Substitute grilled or fried shrimp for 2.00 

 

 

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

served on a brioche roll 

HLCC Reuben hot pastrami grilled on marble rye bread with sauerkraut, Swiss cheese                         12 

and thousand island dressing          

Chicken Sandwich fried or grilled chicken breast, bacon, lettuce, tomato, pickles,                                11                      

Swiss cheese, honey dijonnaise on a brioche bun  

Country Fried Steak Melt Country fried steak, peppers, caramelized onions, Tasso white gravy,     14 

melted cheese 

Shrimp po boy fried shrimp, arugula, caramelized onions, tomato, poblano remoulade, served           14 

on a baguette  

Roasted pork grinder roasted pork, porchetta, pepperoni, poblano peppers, pepper jack cheese,   13 

pepper relish, dijonnaise served on a hoagie 

Fried chicken pesto hoagie fried chicken breast, mozzarella cheese, roasted bell peppers,                12 

pesto, couli 

Roasted turkey wrap broccoli and carrot slaw hummus, miso dressing, avocado              12 

Veggie flatbread caramelized onion, arugula, radicchio, brussels sprouts, whipped carrots,           12 

hummus, pumpkin seed pesto 

Buffalo chicken flatbread fried or grilled chicken tenders, bleu cheese, buffalo sauce                    11   

Steak Flatbread sliced tenderloin, bell pepper couli, pesto, arugula, mozzarella              13 

Chicken Wings ten crispy wings, buffalo, hot, honey BBQ, lemon pepper, salt & vinegar,                       14 

Texas Pete dry rub, with celery & carrot sticks, ranch or bleu cheese dressing  

Chicken Tenders hand battered fried or grilled chicken tenderloins, regular or                                    11 

buffalo style, with ranch or honey mustard dipping sauce 

 

All sandwiches, wrap, and tenders include the choice of one side: 

Beer battered onion rings, French fries, sweet potato fries, fresh cut fruit, or a side salad 

             

 

 

 

 

Executive chef Doug Sanneman, CEC 
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