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STARTERS

OLIVES & MIXED NUTS O@® o9
Marinated Olives, Sweet & Spicy Nuts

KOREAN FRIED
CAULIFLOWER O 17

Buttermilk Ranch, Gochujang Sauce,
Scallion, Sesame Seeds

TRUFFLE FRIES O® 16

Parmesan Reggiano, Herbs,
Truffle Aioli

SWEET POTATO FRIES O ® 14
Chipotle Aioli

CRISPY CALAMARI
Chickpea Flour Dusted Squid,
Roasted Garlic Aioli,

San Marzano Tomato Sauce,
Grilled Lemon

@ 19

CRISPY
CHICKEN WINGS @ 20

One Pound of Naked Wings, Crudités,
Blue Cheese Dip

Served Original or Tossed with Choice of:
Smokey BBQ (Mild), Korean BBQ (Medium),
Frank’s (Hot), Salt & Pepper Dry Tossed

SOUP &

DAILY SOUP 9

Ask Your Server for Details

FRENCH ONION SOUP 18

Beef Broth, Caramelized Onions, Gruyere,
Emmental & Cheese Curds, Baguette Toast,
Chives

CLASSIC COBB SALAD ® 22

Romaine Lettuce, Cherry Tomatoes, Red
Onions, Cucumbers, Boiled Egg, Bacon Bits,
Blue Cheese, Avocado, Ranch Dressing

GARDEN GREENS
SALAD OGO »

Organic Greens, Seasonal Garnish,
Balsamic Vinaigrette or

Champagne Vinaigrette
SMALL 11 LARGE 15

LAMBTON CAESAR SALAD

Romaine Lettuce, Brioche Croutons,
Creamy House Dressing,

Double Smoked Bacon, Shaved Parmesan,
Lemon

SMALL 14 LARGE 19

LAMBTON BURGER
SLIDERS 16

Fresh Ground Griddled Sliders,
Cheddar Cheese, Pickles, Lettuce,
Lambton Sauce, Potato Bun
(Three Pieces)

CHICKEN TINGA
TACOS 18

Flour Tortillas, Braised Chicken, Onion,
Cotija Cheese, Cilantro, Lime,
Tomatillo Salsa

(Three Pieces)

LOADED NACHOS O ® 17

Tortilla Chips, Refried Black Beans,
Pico de Gallo, Pepper Jack, Mozzarella,
Cheddar Cheese, Avocado Sauce,

Sour Cream, Salsa Roja, Cilantro

Pickled Jalapeno, Sliced Avocado
ADD CHILLI BEEF | +4

PORCHETTA
MEATBALLS 19

San Marzano Tomato, Fennel Pollen,
Parmesan Cheese,
Grilled Sourdough Bread

SALADS

GREEK SALAD O ® % 20
Romaine Lettuce, Cucumber, Feta Cheese,
Red Onion, Olives, Tomato, Peppers, Za'atar
Spice,

Oregano Red Wine Vinaigrette

TUSCAN

STEAK SALAD @ % 28
Tuscan Spice Rubbed 40z Flat Iron Steak,
Roasted Fennel, Grapes, Apples, Pecorino,
Candied Walnuts, Crispy Quinoa, Basil,
Romaine, Arugula, Radicchio,

Citrus Balsamic Vinaigrette

PINK
POWER SALAD O®®% 21

Sumac Yogurt, Quinoa, Roasted Zucchini,
Eggplant, Cauliflower, Beets, Watermelon
Radish, Spiced Seeds, Feta Cheese, Baby
Arugula,

Creamy Dill & Beet Dressing

BABY KALE & FARRO

SALAD O% 21

Marinated Red Onions, Avocado, Blue Cheese,
Dried Cranberries, Spiced Seeds, Candied
Walnuts, Lemon Olive Oil Dressing

ENHANCE YOUR SALAD
Grilled Free-Range Chicken Breast (50z) 10 * | Crispy Tofu 7 | Grilled Flat Iron Steak (40z) | 18
Grilled Atlantic Salmon (50z) 14 | Grilled Shrimp (Three Pieces) 12
Scoop of Chicken Salad/ Tuna Salad/ Salmon Salad/Egg Salad 6 |




HANDMHETLDS

All handhelds come with a choice of side: Hand Cut Fries, Garden Greens Salad, Caesar Salad,
Sweet Potato Fries +3

LAMBTON BURGER FRIED CHICKEN

REG 22 | FRENCH 25 SANDWICH 22

Griddled 8oz House Ground Brisket, Chuck, Fried Chicken, Hot Honey,

Short Rib Patty, Bibb Lettuce, Red Onion, Pickles, Bread & Butter Pickles, Chipotle Aioli,
Tomato, Brioche Bun Slaw, Brioche Bun

Make it French: Brie Cheese, Truffle Aioli,

Caramelized Onions, Thick Cut Bacon REUBEN SANDWICH 22

Corned Beef, Rye Bread, Sauerkraut,
CALIFORNIA CHICKEN WRAP 22 Swiss Cheese, Russian Dressing

Grilled Chicken, Bacon, Spinach Mayo,

Alfalfa Sprouts, Tomato, Pepperjack Cheese STEAK SANDWICH 29
80z Ribeye Steak, Garlic Ciabatta,

TRADITIONAL CLUBHOUSE Leaf Lettuce, Herb Mayo, Mozzarella,

SANDWICH 20 Mushrooms, Crispy Onions

House Smoked Turkey, Bacon, Lettuce, Tomato,
Mayo, Choice of Bread

B OWLS

All bowls come with one choice of base: Quinoa, Brown Rice, or Organic Mixed Greens
SALMON POKE BOWL % 24 BANG BANG SHRIMP
Ginger Soy Marinade, Edamame, Kimchi, Avocado, BOWL 24

Radish, Cucumber, Carrots, Sesame Seed, Sweet Chili Shrimp, Cucumber, Edamame,
Crispy Onion, Crispy Garlic, Cilantro, Chili Mayo Carrots, Green Beans, Snap Peas, Jalapefio,

Scallions, Spicy Sesame Mayo

GREEN GODDESS

BUDDHA BOWL ® O % 24 THAI RED CURRY

Sweet Potato, Chickpeas, Golden Beet, Zucchini, BOWL @O % 23

Avocado, Pepitas, Za'atar, Feta Cheese, Red Sorrel, Lotus Root, Snap Peas, Green Beans,

Green Goddess Dressing Broccoli, Shishito Peppers, Bamboo,
Crispy Onion, Garlic, Thai Basil, Cilantro,
Grilled Lime

M AI NS

CHICKEN FINGERS 19 SPAGHETTI BOLOGNESE 24

Hand Breaded Chicken Fingers, Spaghetti, Braised Beef Ragu, Parmesan,

Hand Cut Fries, Plum Sauce Mozzarella Garlic Bread

(Five Pieces) Gluten Free Pasta Available on Request

FISH & CHIPS 3 1piece24 2Pieces35 BLACK TRUFFLE

40z Battered Halibut, Coleslaw, Tartar Sauce, MAC & CHEESE O 22
Lemon Wedge, Hand Cut Fries Cavatappi Pasta, Truffle Cream, Parmesan,
Breadcrumbs

STEAK FRITES &

Served with Hand Cut Fries, French Beans and Jus
4 oz Flat Iron 28 | 6 oz Tenderloin | 46

GRILLED
ATLANTIC SALMON % 39

Roasted Mushrooms, Assorted Grains,
10 oz Striploin | 42 Fine Beans, Sundried Tomato and
Pickled Vegetable Relish

SATURDAY & SUNDAY ROAST

JACK BARROW - 60Z SLICED ENGLISH CUT 36
Open-Faced on Rye Bread, Au Jus, Sliced Tomatoes, Hand Cut Fries

PRIME RIB - 90Z 4¢
Yorkshire Pudding, Seasonal Vegetables, Roasted Potatoes, Au Jus

While we take extensive precautions to minimize cross-contamination, there is a possibility that food items may come into
contact with allergens. We recommend members and guests with severe allergies to exercise discretion and inquire with our
staff regarding specific dietary concerns.

HEART HEALTHY e GLUTEN FRIENDLY @ VEGETARIAN O
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