TorRREON'

GOLF CLUB

Torreon Gol{: Club welcomes its members, guests and the gcncral Public to dine with us.
E_xPcricncc the rclaxing ambience of the White Mountains while cnjoging sPcctacular views of the golmc course.

Thc menu features an array of ﬂavors changing scasona”y, o#cring somcthing to satis{:y cvcryonc’s palatc.

T]ﬁank You for dining with Torreon Gol{: Club

AFPPETIZFRS

Buf—Fa[o Wings $10
Bonciess Chicken Wings with your choice of Dry, Hot or BBQ”avor served with ranch diPPing sauce

C]’]incsc Lcttucc Wraps $10
SPiCS Chicken Breast diced & crisp butter lettuce served with a trio of homemade diPPing sauces

Sca{:ooc] Samplcr $12
Garlic Prawns, Truffle Seared Divcrﬁca“ops, bbster & dungcncss crab mache salad

with a red wine vinaigrcttc

SOUF &8 SALADS

SOUP du Jour [Hlomemade Soup Frcparcd Dailg Cup $3 PBowl $5

Caesar Salad Full $10 Half $6
Add Biacl«:ncd Chicl«:n $3

Romaine I"‘lcarts tossed in our classic Cacsar drcssing

toPPcd with shavcd parmesan cheese & scasoncc] cha”ah croutons

Strawbcrrg Gorgonzo]a Full $10 Half $6
Add Blackcncd Chicken $3

Organic (Greens, strawberries, candied pecans & gorgonzola cheese tossed with Balsamic Vinaigrcttc

Al"li _runa Salacl Full $11 Half $7
}:rcsh Ahi Tuna scarcc],gingcr, PincaPPIC, mango & avocado

served on a bed of babg greens drizzled with Asian Vinaigrcttc



ENTREES

All [ ntrees include SOUP or Salad and a Side of your choice:
Creamed SPinach, Sautéed | emon Asparagus, French Green Beans Almandinc,
Roasted (Garic Mashed Potatoes, Wild Rice Mcc”cy or Steak [ries

Frime Rib %28

Slow cooked Prime Rib accompanicd with a homemade creamy horseradish sauce & Au-_Jus

Chicken Marsala $16

Drcclgecl seasoned chicken cutlet pan seared then crowned with fried roasted mushrooms

Thcn finished with a marsala wine sauce

5Pccial Reserve Fork Chop $22
Bone in white marble farm char gri”cd Pork choP toPPcd with roasted applcs

T hen finished with a cider g[azc

Filet Mignon $28

Centercut aPPlc wood smoked bacon wraPPcd filet chargri"cd and finished with a port wine shallot demi glacc

Tuscan Chicken $16

Succuicnt bone in breast of chicken gri“cd and toPPcd with fresh roasted Pinc nuts,
sautéed sPinach, and finished with a sundried tomato pesto sauce

Torreon Bu rger $10
1/2 Found Burgcrgri“cd to Pchcction with your choice of swiss or cheddar cheese,

green chiles, mushrooms,jalapcﬁos orbacon

Fasta Du Jur $14

Asl( your server about Todag‘s pasta of the d33

Atlantic Salmon $26
Char-Grilled Scottish salmon on a bed of southwestern succotash with crispg Farsnips and finished with a Creole

Alioli
ShrFmP and 5ca”op 5campf $26

Frawns & Diver 5ca”oP5 sautéed with garlic, scallions & tomatoes in a white wine lemon butter sauce served over a
bed of Linguini with toasted artisan Bread

Blackened Mahi Mahi $26

Fresh Mahi Mahi seared with our spccial blackcncd Scasoning & toPPcd

with a smoked tomato tarragon butter
WARN]NG] Consumir\g raw or unc{ercookecl grounc] meats aﬂd eggs may increase fjour risl( OF FOOd }DOFHC il]ﬂCSS.



