DECEMBER 1ST

DECEMBER 8TH

DECEMBER 15TH

DECEMBER 22ND
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NY STYLE CHEESECAKE | $7

CHOCOLATE MOUSSE CAKE | $7

CHOCOLATE FALLEN CAKE | $7

RICE PUDDING | $6

MUD SLIDE PIE | $7

ICE CREAM | $5

SORBET | $5

STARTERS

FAIRWAY SPROUTS — Crispy Brussel Sprouts, Parmesan Cheese, Sea Salt 9
TOASTED HAZELNUT CROSTINI — Whipped Ricotta, Toasted Hazelnuts, Togarashi, Spiced Honey, Arugula, Balsamic 11
CHICKEN DUMPLINGS — Steamed Dumplings, Teriyaki Glaze 12
HUMMUS PLATTER — Trio of Classic Chick Pea, Persian Lime & Black Garlic Hummus, Seasoned Baked Pita Chips, Vegetable Crudite 13
BUFFALO CHICKEN DIP — shredded Chicken, Buffalo Sauce, Cream Cheese, Monterey & Jack Cheeses, Tortilla Chips 13
CALAMARI — Crispy Seasoned Calamari Rings, Chorizo, Cherry Peppers, Marinara Sauce 15
WINGS — 6 Naked, Breaded or Boneless Wings | Buffalo or Korean Sauce 15
JUMBO SHRIMP COCKTAIL — Gulf Shrimp, Cocktail Sauce, Fresh Lemon 15
TUSCAN PIZZETTA — Baked Apples, Prosciutto, Arugula, Honey, Goat Cheese, Spiced Walnuts 16
POKE CUPS — Tuna Tartare, Avocado, Teriyaki, Sesame Seeds, Wonton Cups 18
SALADS & SUCH
Add Grilled Chicken 6 | Tofu 6 | Steak 8 | Salmon 8 | Shrimp 10
BEET AND GOAT CHEESE — Fresh Baby Arugula, Roasted Beets, Local Red Apples, Goat Cheese, Walnuts, Sherry Vinaigrette 13
GREEK SALAD — Chopped Romaine, Chickpeas, Cucumbers, Tomatoes, Kalamata Olives, Feta Cheese, Red Onion, Greek Dressing 14
ASIAN SALAD — Napa Cabbage, Fresh Baby Arugula, Mandarin Orange, Cashews, Manchego Cheese, Wontons, Ginger Dressing 15
BBQ CHICKEN SALAD — Smoked BBQ Chicken, Romaine, Napa Cabbage, Black Bean & Corn Salsa, Monterey & Jack Cheese, Frizzled 18
Onions, BBQ Ranch Dressing
SALMON FRAMBOISE — California Mixed Greens, Pepper Cured Irish Salmon, Almonds, Sugar Cured Bacon, Raspberry Vinaigrette 20
N
SUNFLOWER CRUNCH BOWL — Chopped Cabbage, Baby Kale & Romaine, Carrots, Roasted Crispy Edamame & Sunflower Seeds, 15
Manchego, Toasted Quinoa, Sweet Onion Vinaigrette
TURKEY CHILI BOWL — Turkey Chili, Brown Rice, Cheddar Cheese, Sour Cream, Sliced Avocado 17
FIESTA BOWL — Chicken, Steamed Rice, Black Beans, Corn Salsa, Cheddar Jack Cheese, Sour Cream, Sliced Avocado | Shrimp 19| 22
POWER PROTEIN BOWL — RightRice®, Grilled Chicken, Tomato, Cucumbers, Hummus, Pickled Onions, Arugula, Tzatziki 22
BURGERS & HANDHELDS
Comes with Choice of French Fries, Sweet Potato Fries, House Made Chips or Side Salad
BLACK BEAN VEGGIE BURGER — Black Beans, Specialty Grains, Onions, Avocado, Chipotle Mayo, Toasted Multi-Grain Bun 16
TURKEY BURGER — Seasoned Ground Turkey, Turkey Bacon, Pepper Jack, Chipotle Mayo, Toasted Multi-Grain Bun 18
CLUBHOUSE BURGER — Grilled 100z Sirloin Burger, Choice of American, Pepperjack, Cheddar, Swiss, Bleu Cheese, Brioche Bun 18
N
GRILLED CHICKEN AVOCADO — Grilled Chicken, Avocado, Bacon, Muenster Cheese, Ranch Dressing, Lettuce, Tomato, Brioche Bun 18
FRENCH DIP — Shaved Rib-Eye, Sautéed Onions, Provolone Cheese, Toasted French Bread, Au Jus 18
CRISPY FISH SANDWICH — Breaded Crispy Cod, Arugula, Tartar Sauce, Fresh Lemon, Toasted Long Roll 18
THE PIG & THE FIG — House Smoked Pulled Pork, Shaved Apple & Microgreens, Brie Cheese, Bacon, Fig Jam, Grilled Sourdough 18
LAMB GYRO — Grilled Marinated Chopped Lamb, Arugula, Tomatoes, Feta Cheese, Tzatziki, Warm Pita 19
LOBSTER CLUB — Maine Lobster Salad, Bacon, Avocado, Fresh Baby Arugula, Herb Aioli, Toasted Brioche Bun 25
ENTREES
TORTELLINI ALFREDO — Three Cheese Tortellini, Blackened Chicken, Broccoli Florets, Creamy Alfredo Sauce 24
CHICKEN SKILLET — Sautéed French Cut Breast of Chicken, Peppers, Onions, Sausage, Crispy Potatoes, Pan Gravy 28
HOUSE SMOKED RIBS — Slow Braised Baby Back Ribs, Barbecue Sauce, Truffle Parmesan Fries, Coleslaw 28
PEPPER CURED SALMON — Black Pepper Brown Sugar Cured Norwegian Salmon Fillet, Vegetable du Jour, Rice Pilaf, Raspberry Glaze 29
BERKSHIRE PORK CHOP — Grilled 140z Berkshire Pork Chop, Mashed Potatoes, Creamy Apple Cider Chutney 31
DUCK MONTMORENCY — Roasted Half Long Island Duckling, Brown & Wild Rice, Roasted Brussel Sprouts, Cherry Glaze 31
SHRIMP & RISOTTO — Pan Roasted Jumbo Shrimp Atop Roasted Butternut Squash Risotto 32
SEARED YELLOWFIN TUNA — Sesame Crusted Tuna Steak, White Rice, Seaweed Salad, Edamame, Pickled Onions, Teriyaki Glaze 32
FILET BELMONT HOUSE — Grilled 90z Tenderloin Steak, Gorgonzola Cheese, Caramelized Onions, Mashed Potatoes, Vegetable du Jour 40
RG&CC SIGNATURE STEAK — Char Broiled 160z Sirloin Steak, Mashed Potatoes, Vegetable du Jour 42

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
"SUBSTITUTIONS AVAILABLE UPON REQUEST



MERRY MARGARITA

BY THE GLASS

BOULEVARDIER BARREL AGED SPARKLING & WHITES REDS
BRUT PROSECCO, LUCA PERETTI; VENETO, 11/ 42 CABERNET, BONANZA BY CAYMUS; NAPA 14 / 54
ITALY VALLEY, CA
DOS ARTES PLATA CHARDONNAY, SONOMA-CUTRER, CA 13 /50 CABERNET, THE FEDERALIST; LODI, CA 11/ 42
CHARDONNAY, RODNEY STRONG; CA 10/ 38 CABERNET, HORSEPLAY, PASO ROBLES, CA 12 / 46
CHARDONNAY, MACON VILLAGE, FRANCE 9/34 PINOT NOIR, CARMEL ROAD, CENTRAL 12 / 46
COAST, CA
RED SANGRIA SAUVIGNON BLANC, DAOU; PASO ROBLES,CA 12 /46
PINOT NOIR, EVOLUTION, WILLAMETTE 10 / 38
SAUVIGNON BLANC, DECOY; SONOMA, CA 11/ 42 VALLEY, OR
RIESLING, PACIFIC RIM; COLUMBIA VALLEY, 9/ 34 MALBEC, CATENA; ARGENTINA 10 / 38
WASHINGTON
MALA VIDA PALOMA PETIT SYRAH BLEND, RHIANNON; CA 10/ 38
PINOT GRIGIO, DANTELLO, ITALY 9 /34
MERLOT, BONTERRA; CALIFORNIA 10 / 38
ROSE, FLEURS DE PRAIRIE; PROVENCE, FR 12 / 46
CHIANTI, CASTELLO DI MELETO; ITALY 11 / 42
ROSE, MEIOMI; COSTAL CALIFORNIA 9/ 34

VIOLET SPRITZ

BY THE BOTTLE
BY THE BOTTLE

AMERICAN REDS
CHAMPAGNE/PROSECCO
Cabernet Sauvignon
100 VEUVE CLICQUOT YELLOW LABEL; FRANCE 100
500 CAYMUS; NAPA VALLEY, CA 150
101 BRUT PRESTIGE, MUMM NAPA CA 50
505 HESS LION TAMER; NAPA VALLEY, CA 85
102 PROSECCO, MIONETTO; ITALY 45
501 LOUIS MARTINI; ALEXANDER VALLEY, CA 75
AMER|CAN WH |TES 502 PALERMO; NAPA VALLEY, CA 75
BTJ?JIEJEE@R Chardonnay 504 EDUCATED GUESS; NAPA VALLEY, CA 50
MICHELOB ULTRA 100 FAR NIENTE; NAPA VALLEY, CA 110 Bot N
BUD LIGHT
MILLER LIGHT 201 ORIN SWIFT, MANNEQUIN; NAPA, CA 50 = QEEOWEESs SONOECO R L C R 85
COORS LIGHT .
CORONA 202 HESS ALLOMI; NAPA VALLEY, CA 45 522 BELLE GLOS; CENTRAL COAST, CA 65
BLUE MOON Sauvignon Blanc 523 ELOUAN; WESTERN VINEYARDS, OR 55
DAURA GLUTEN FREE BEER
207 HESS; SAUVIGNON BLANC, NAPA VALLEY 55 524 J VINEYARDS; HEALDSBURG, CA 50
Pinot Grigio Zinfandel
HEINEKEN 00
ODOULS 208 J VINEYARDS; HEALDSBURG, CA 35 530 SEGHESIO VINEYARDS; SONOMA COUNTY 65
532 ORIN SWIFT, 8 YEARS IN THE DESERT; CA 65
INTERNATIONAL WHITES
531 MURPHY GOODE; ALEXANDER VALLEY, CA 40
450 CHARDONNAY, SEVEN FLAGS; SOUTH AFRICA 85
Syrah/Blends
DOGFISH HEAD 60 MIN IPA .
SERRE N ADA 430 AL POGGIO BIANCO, CASTELLO DI ALMA; ITALY 60 551 THE PESSIMIST: BLEND, PASO ROBLES, CA o
BROOKLYN LAGER 310 PINOT GRIGIO, SANTA MARGARITA, ITALY 55 552 HESS, LION TAMER; BLEND, NAPA VALLEY, CA 70
ASSORTED WHITE CLAWS
HIGH NOON 298 ISWA;:;IS;%%::‘;Agg’ OXSTER BAY; 20 542 SPRING VALLEY VINEYARDS FREDERICK; BLEND, 70
ANGRY ORCHARD HARD CIDER ’ WALLA WALLA, WASHINGTON
440 CHARDONNAY, MT. BEAUTIFUL; NZ 45 s43 ABSTRACT, SYRAH BLEND: CA =
411 CHARDONNAY, MONTES CLASSICS; CHILE 35
GUINNESS INTERNATIONAL REDS
YUENGLING
COORS LIGHT 640 CABERNET/SHRIAZ, PENFOLDS; AUSTRALIA 90
sl 1o PINOT NOIR, SEVEN FLAGS, PAUL CLUVER 90
690 o , o
VOODOOKRAﬁt;GER IPA ST AT R
STELLA ARTOIS 650 BLEND, COYAM, EMILIANA RESERVE; CHILE 65

SAM ADAM'S SEASONAL
630 MALBEC, CATENA APPELLATION, MENDOZA; AR 50
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RAMSEYGOLFANDCOUNTRYCLUB "ALL VINTAGES SUBJECT TO MOST RECENT AVAILABILITY




