
CLUB MADE SOUPS 
 

       shrimp and corn chowder   4.25  
 

          Vegetable barley 4.25/5.25 
 

 

SALADS 
 

lakeside salad, feta cheese, spiced pecan & cranberry mix,  
sweet balsamic vinaigrette  4. / 6. 

 

caesar salad, hearts of romaine, croutons,  
parmesan cheese, creamy parmesan dressing  4. / 6. 

 

iceberg salad, cucumber, tomato, bacon,  
buttermilk blue cheese dressing  4. / 6. 

 

sonoma salad, mixed greens, eggs, tomatoes, 
avocado, bacon, cheddar cheese, croutons, 

olives, crispy onions, herb ranch dressing   5./7.   
 

georgia pecan salad, mixed greens, pecan fried chicken, 
blue cheese crumbles, strawberries, peach vinaigrette  9.5 

 

ADD THE GOODS TO ANY SALAD 
 

 grilled shrimp     7.   
fried chicken tenders 5. 

 grilled chicken    5.   
pecan fried chicken   5. 

salmon 7. 

 

SANDWICHES 
 

served with choice of:   
french fries, sweet potato fries, onion rings,  

fresh fruit, or pasta salad 
 

landing b.l.t., zesty mayo, toasted panini bread   7. 
 

tomato caprese panini, fresh mozzarella,  
pesto basil, balsamic reduction   6.75 

 

country club sandwich, roasted ham and turkey, 
applewood bacon, lettuce, tomato,  

cheddar, swiss cheese   9.5 
 

“chicken fried” sandwich, lettuce, tomato,  
club made pickle, landing fry sauce  7.5 

 

*landing burger, 8 oz angus burger, lettuce,  
tomato, club made pickle  9 
add cheese or bacon .50 

*advisory:  the consumption of raw or undercooked foods, 
 such as meat, fish, and eggs,  

which many contain harmful bacteria,  
could cause serious illness or death. 

 

as a courtesy to other patrons, please refrain  
from cell phone use in the restaurant. 

 

a 20% service charge will be added to all parties of 6 or more. 
 

michael kuhlman, sous chef  
jennifer froble, restaurant manager 

      
denotes new seasonal item 

LITTLE BITES 
 

fried pickles, buttermilk dipping sauce  3.25 
 

lakeside nachos, tri colored tortilla chips,  
chili, cheddar, chive sour cream  6.25 

 

garlic & white wine mussels, tomatoes,  
grilled pesto bread  7. 

 

sesame shrimp tempura,  
sweet thai chili sauce 7.25 

 

*ahi tuna sashimi, wakame salad, pickled ginger,  
wasabi, soy sauce  6. 

 

CLUB FAVORITES  
 

beer battered fish & chips, atlantic flounder,  
french fries, tartar sauce, malt vinegar  12.50 

 

“nothing but crab” cake, hearts of palm, almonds,  
sundried tomato salad, lemon & chive beurre blanc  14. 

 

cathy’s meatloaf, golden whipped potatoes, 
mushroom & red wine reduction sauce   10.75 

 

chicken francaise, parmesan spinach risotto,  
lemon caper sauce  10.75 

 

CHEF’S SELECTIONS 
 

clear springs pan roasted trout, asparagus, 
scallion whipped potatoes, tomato soffritto  15.75 

 

*grilled scottish salmon, horseradish crust,  
maple sweet potatoes, 

creamed spinach, bourbon drizzle  16.75 
 

*sesame seared ahi tuna, asian vegetable stir fry,  
soba noodles, lime, teriyaki sauce  17.75 

 

*10 ounce ny strip steak & frites,  

parsley and blue cheese butter  19.75 
 

*chef’s “surf & turf”, 5 oz hanger steak & jumbo shrimp, 
blue cheese potato dauphinoise, cabernet reduction  19.75 

 

*grilled petite filet, 5 oz filet, roasted shallot potato gratin, 
cabernet reduction  20.25  

 

 georgia rock shrimp and fettuccini pasta,  
roasted tomatoes, basil, club made pancetta,  

white wine butter sauce, grilled baguette   13.25 

Weekly Events 

 
Monday Soup and Salad Garden 

features a variety of club made soups,  
fresh salads & accompaniments,  
and house made dressings.   

$9.75 per person or $5.25 with an entrée.   
the regular menu and half-priced cocktails  

(except bottles of wine)  

will be available from 5:30 p.m. until close. 
 

Tuesday Night “Endless Pasta” 
choose your own pasta, sauce, toppings, and meats.  

$14.00 per adults unlimited!  
served with italian bread and house or caesar salad. 

the regular dinner menu will also be available. 
 

Happy Hour 
monday-sunday from 4:00 p.m.-7:00 p.m. 

$1 off all drinks in addition to 10% member discount.  
complimentary hors d’ oeuvres  
every friday night until 6:30 p.m. 

 

Sunday Brunch 
join us for a wonderful buffet  

served from 9:30 a.m.-2:00 p.m. 
traditional breakfast favorites  

with Chef’s selection of lunch items.  
$14.00 per adult 

lunch menu also available from 11:00 a.m. - 3:00 p.m.  



  

 

 
 

 
 
 
 
 
 
     
 

HOURS OF OPERATION 

 

brunch 

sunday  
9:30 am—2:00 pm 

 
lunch 

monday-sunday 
11:00 am—3:00 pm 

 
dinner 

monday, Tuesday, friday 
5:30 pm—9:00 pm 

 


