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APPETILERS

FIRE GRILLED WINGS 14 & BEEF SLIDER DUO 10

Caribbean jerk, buffalo or honey sriracha Bacon jam, arugula, lemon, garlic mayo,
tilamook white cheddar, on toasted
WALLA WALLA SWEET ONIONRINGS 12  brioche bun

Battered in house & fried with

smokey barbecue mayo SUMMER CHARCUTERIE BOARD 18
Salami, spicy capicolag, & prosciutto;

GRILLED CHICKEN LETTUCE WRAP 14 & flatbread cracker, Beecher’s cheese variety,

Velveted breast with lemongrass, red & green grape, berry, & apricot jam

ginger, & garlic; bibb lettuce, shredded
radish, carrot, green onion, lime, &

toasted cashew BURRATA & HEIRLOOM TOMATO 12 & VYV
Toasted pinenut, basil, house—mod_e pesto,
STREET TACOS AL PASTOR 12 @ fresh cracked black pepper, extra virgin

) ) s olive oil, balsamic reduction, & fresh basil
Corn tortilla, shredded pork, fire-grilled

pineapple, pickled red onion, jalapeno,

radish, lime, salsa verde & micro cilantro FIRECRACKER SHRIMP 16

Marinated in buttermilk, battered, & fried then
BUFFALO CAULIFLOWERBITES 12 ®Y  tossedin spicy sriracha & sweet chili mayo

Battered in potato starch & fried with
house-made buffalo sauce; Greek yogurt BEEF TENDERLOIN AU POIVRE 20 &

whipped feta, honey drizzle, & avocado Fresh ground black pepper crusted &

seared; green peppercorn demi-glace &
E H [ [ N s julienne pommes frites

HOUSE SALAD 7/10 ® Y AVOCADO & ICEBERG WEDGE 15
Seasonal mixed greens, english cucumber, cherry tomato, crumbled blue cheese,
rainbow carrot, cherry tomato, radish, & crispy onion, bacon, & avocado

shaved parmesan

KALE CAESAR OR CLASSIC 7/10 @ SPINACH & BERRY SALAD 15
Club made croutons & dressing, shaved Seasonal berries, red grapes, mandarin
parmesan, lemon oranges, crumbled fetq, toasted almonds,

& poppy seed vinaigrette
TACO SALAD 20

Seasoned ground beef, shredded iceberg, WATERMELON & FETA SALAD 14 &V

pico de gallo, black beans, avocado, Sweet pickled shallot, mint leaves, arugula,
jalapeno, shredded jack, green onion, fresh cracked black pepper, pistachio, &
black olive, & cilantro; southwest ranch citrus vinaigrette

dressing *GF option available

Add Chicken 9 [ Shrimp 12 [ Beef Tenderloin 16 [ Salmon 18

*Consuming raw or uncooked meadits, poultry, seafood, shellfish, eggs,
or unpasteurized milk may increase your risk of food-borne illness*
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CLASSIC FAVORITES

PRIMERIBDIP 19 MVCC CLUBHOUSE 18
Herb-rubbed, slow roasted, & shaved; Shaved turkey, ham, bacon, bibb
caramelized onion, horseradish-chive lettuce, tomato, mayo, Tillamook
havarti, toasted baguette white cheddar and Swiss

MVCC BURGER 19 AVOCADOB.L.T 18

Blend of ground beef, brisket & short rib, Rustic sourdough toast, thick cut
fire grilled; lemon garlic mayo, bibb Daily’s bacon, bibb lettuce, tomato,
lettuce, tomato, red onion, tillamook & lemon garlic mayo

white cheddar, toasted brioche bun Add Fried Egg 2

Add Bacon 2 | Avocado 2 | Fried Egg 2

ITALIAN GRINDER 19 NASHVILLE HOT CHICKEN SANDWICH 19
Pepperoncini mayo, tomato, red onion, Velveted breast, breaded & fried;
shaved ham, salami, spicy capicolaq, sliced pickles, mayo, house slaw,

pepperoni, shredded iceberg, provolone, & toasted brioche
Italian vinaigrette, & toasted focaccia

FISH & CHIPS 20 BLACKENED FISH PO’ BOY 19
Beer battered & fried Alaskan cod; Griddled Alaskan cod; toasted
broccoli slaw, house made tartar, & baguette, lettuce, tomato, pickles, &
lemon poblano remoulade
PULLED PORK SANDWICH 18 AVOCADO TOAST 16 V
Braised in-house with herbs & spices; Rustic sourdough, Pickled red onion,
crispy onion, house slaw, barbecue radish, cashew-chipotle “aioli”, & clover
sauce, & toasted brioche bun sprouts
SPICY ITALIAN 2] PHILLY CHEESESTEAK 21 PUTTANESCA 20
Clubmade sauce, shredded Shaved prime rib, Mama Lil's Garlic, olive oil, fresh
mozzarella, salami, hot peppers, caramelized mozzarellg, artichoke heart,
prosciutto, pepperoni, spicy onion, & wild mushroom; caper, cherry tomato,
capicolag, & shaved garlic cream sauce & kalamata olive, & fresh basil
parmesan mozzarella
BUILD YOUR OWN 14" 16 PIZZA OF THE WEEK
INDIVIDUAL TOPPING 1 *ASK YOUR SERVER
Pepperoni Black Olives Pineapple
ltalian Sausage  Kalamata Olives ~ Mushrooms
Ham Jalapenos 8{;\'/%”8”
Chicken Anchovies Fresh Herbs
Ground Beef Tomatoes Garlic
Salami Sun-dried BBQ Sauce
Bacon tomatoes Ranch

*Consuming raw or uncooked meaits, poultry, seafood, shellfish, eggs,
or unpasteurized milk may increase your risk of food-borne illness*
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