TorRREON

GOLF CcLUB

Torreon Golf Club welcomes its members, guests and the general Public to dine with us.
E_xperiencc T orreon’s uniquc and relaxing ambience with sPoctacular views of the goH: course.
The menu at Torroon features an array of ﬂavors, sPanning from the Southwcst to the

Pacific Northwest. T here is something to satis)cg everyone’s Palettc.
Thank you for dining with T orreon Golmc Club.

AFFETIZERS

Bu{:{:alo Wings $9.95
Boneless or Bone |n Chicken Wings, served with DiPPing Sauce & your choice Drg, Hot or BBQ
Spinach & Artichoke DiP $7.00
Fresh SPinach and Artichoke served with Bagcl Chips
Buﬂzalo C]’lickcn DEP $7.99
A blcnc] of Creamed Cheeses, diced Chicken & [Hot Sauces Served Warm with Torti”a Chips
Baja Shrimp $12.00
Four Largc Prawns Chili Marinated, WraPPcc] in Pacon & ToPPcd with Montcrcg
Jack Chccsc, served with Warm Sa]sa

Prince | dward's Musscls $12.00
Sautécd in your choice of Dﬂon Crcam or Whitc Winc Saucc

Bruschetta with Beef Tcndcr]oin $9.95
T oasted Bagucttcs toPPcd with T hin Sliccs of Tcndcrloin & Mcltcd Gorgonzola Cheese,
accompanicd with a T raditional Bruschetta Mix

Kac‘c of Kibs $9.95
Baby Back Ribs Tossedin an Asian bBQSaucc on a Ped of Shredded Cabbagc

Chincsc | ettuce WraPs $8.95
SPng Chicken, Crispy Butter | ettuce &a ] rio of [omemade DiPPing Sauces

SOUF & SAL ADS

SOUP du Jour
Cup $2.95 Dowl $5.95
Homcmadc Soup Dai[g. Ask your Scrvcr ForTodag’s Soup

Strawbcrrg CJorgonzola
Full $8.00 Half $4.95 Add Blac‘(cnccl Chicken $3.00

Organic greens, Strawberries, Candied Pecans, Gorgonzola Cheese, and Balsamic \/inaigrcttc




(Caesar Salad
Full s9.00 Half $4.95 Add B[ackcncd Chicken $3.00

Romaine hearts tossed in our Caesar clrcssing, toPPccl with shaved Parmesan (Cheese and Seasoned Croutons

Ahi Tuna Salad

Full s11.00 Half $5.95
Seared Ahi Tuna, Gingcr, Fincapplc, Mango & Avocado served on a bed of (Greens with Asian \/inaigrcttc

ENTREES

A" Entrccs come with your choice of SOUP or Salad

Prime Rib $26.00
5|ow Cooked Prime Rib, Agcd |n House for a Minimum of 2.1 Dags.
AccomPanicd with [ Jomemade Crcamy Horseradish & Au-_Jus, Served with Fresh
Sautéed 5Pinac|1 & (Garlic Mashed Potatoes

Frcnc]—: Kib—-Egc Stcak $%%.00
Grilled Bone-n Rib F__yc TOPPccl with a Green FcPPcrcom Demi-Glace served with
barbcquc Red Onions, T omato Cilantro Kc]ish & | exas C—;ar]ic Toast

Kansas City Stcak $%3%.00
Bone-in 14 0z. New York 5triP with Melted Gorgonzo]a, Merot Reduction, Fried Red
Potatoes, Caramclizcd Onions, & Sautéed Red Cabbagc

Spccial Reserve Pork Chop $20.00
Bonc ~In Griucd with Roasted Applcs & Cidcr Glacé, served with Garlic Mashed Potatoes
& Southwcstcm Com Mcdlcy

T orreon Burgcr $10.00
Haimc Found Burgcr Gri"cd to Fchcction with your choice of Grccn Chilc, Mushrooms,
Jalapcno, Bacon, Swiss or Chcddar Chccsc

Gri”cd Scottish Salmon $24.00
Gri”cd over Southwestern Succotash with Crispg Farsnips & Crcolc Alioli

Grilled Swordfish $26.00
Gri”cd Wild A’clantic Swordmcish, Toppcd with a Mango Salsa, served with (Garlic Mashed
Potatoes and Haricot Vets

Suprcmc Chicken Breast $16.00
Fresh Hcrb encrusted Preast of Chicken, toPPcd with Fistachio Buttcr, served with Garlic
Mashed Potatoes, & [Haricot Vcrts

FPesto & Shrimp FPenne $20.00
Sautéccl Prawns with SPinach, Mushrooms, 5un~Dr1'cd T omatoes, Garlic Parmesan Cheese,
Toastcd Walnuts & chto Crcam Saucc

WAKN]NG‘ Consuming raw or undercooked grouncl meats and eggs may increase your risk of food borne illness.



