THE GOLF CLUB AT TURNER HILL
<

@ - CAN BE MADE GLUTEN FREE

c>> DINNER =2
-« APPETIZERS -

JUMBO SHRIMP COCKTAIL@ BANG BANG SHRIMP
JUMBO SHRIMP, HOUSE POACHED AND CRISPY FRIED SHRIMP COATED IN A SPICY,
CHILLED. SERVED WITH COCKTAIL SAUCE, CREAMY SAUCE WITH A HINT OF
FRESH HORSERADISH AND LEMON. SWEETNESS
16 15
SPINACH ARTICHOKE DIP FRIED BABY BRUSSELS SPROUTS @
PANKO TRUFFLE CRUMB, WARM PITA BREAD WITH BACON, WALNUTS AND LEMON AIOLI
17 14

PAN SEARED CHICKEN DUMPLINGS
SWEET CHILI GLAZE AND TOASTED SESAME SEEDS

14
+» SOUPS -+

NEW ENGLAND CLAM CHOWDER CHEF'S SOUP OF THE DAY
WITH OYSTER CRACKERS WITH OYSTER CRACKERS
8/10 8/10
~ « SALADS --
WEDGE SALAD @ CASEAR SALAD Q)
CRISPY ICEBERG LETTUCE, GRAPE ROMAINE LETTUCE, PARMESAN CRISP.
TOMATOES, BACON, PICKLED RED ONIONS, HOUSE CROUTONS, WITH CASEAR
BLUE CHEESE DRESSING
14 “ 14 |
MIXED BERRY SALAD @ HOUSE SALAD
GOAT CHEEESE, SLICED ALMONDS, PICKLED ARTISANAL MIXED GREENS, CUCUMBERS,
RED ONIONS, AND LEMON POPPY SEED CARROTS, RED ONIONS, AND TOMATOES
DRESSING WITH A CHOICE OF DRESSING
15 14

ARUGULA SALAD(®)
ARUGULA AND TOMATOES WITH SHAVED PARMESAN CHEESE AND A LEMON VINAIGRETTE

14
ADD GRILLED SHRIMP $11 OR CHICKEN $9. ADD SEARED AHI TUNA $13 OR SALMON $13

«« SANDWICHES --

ALL SANDWICHES COME WITH A CHOICE OF SIDE

VERMONT BLEND BLACK BEAN @ BLACKENED AHI TUNA TACOS *@
BURGER NAPA SLAW, SIRACHA AIOLI, FLOUR
LETTUCE, HOT HOUSE TOMATOES, BASIL TORTILLAS
AIOLI 18
14 w
PRIME BEEF BURGER* @ TURKEY CLUB@
APPLEWOOD SMOKED BACON, CHEDDAR APPLEWOOD BACON, PROVOLONE,
CHEESE, '-TO»GHOUSE SAUCE LETTUCE, TOMATO, MUSTARD AIOLI
1 16

*BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. * THESE ITEMS
MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATION. CONSUMING RAW OR UNDERCOOKED MEATS,

POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
1



.« ENTREES --

HOMEMADE CHICKEN PARMESAN WITH LINGUINI @
HOUSE MADE MARINARA, MOZZARELLA CHEESE, CHIFFONADE BASIL

“ 32 ‘ ‘
PASTA BOLOGNESE () GRILLED @ PAN SEARED @)
WITH PAPPARDELLE MEDITERRANEAN SALMON
PASTA, BEEF, VEAL, PORK
’ ’ ’ ’ SWORDFISH WITH SHRIMP AND
ONION, TOMATO, AND SPRING PEA RISOTTO

FRESH HERBS. FINISHED WITH TABOULEH AND

34
WITH PARMESAN CHEESE OLIVE TAPENADE

CRAB AND RITZ CRUSTED LOCAL HADDOCK @
LUMP CRAB, MASHED POTATOES, HARICOT VERTS, CITRUS BEURRE BLANC

32
s @
GRILLED 120Z NEW YORK STRIP GRILLED 80Z BEEF TENDERLOIN
steak: @ STEAK* ()
STEAKS ARE SERVED WITH A CHOICE OF STEAKS ARE SERVED WITH A CHOICE OF
TWO SIDES AND A SAUCE TWO SIDES AND A SAUCE
48 48

OVEN ROASTED NEW ZEALAND RACK OF LAMB*@
SERVED WITH A CHOICE OF TWO SIDES AND A SAUCE
45

SIDES
ADD EXTRA SIDES FOR $5 PER SIDE

ASK SERVER WHICH SIDES ARE
GLUTEN FREE

MASHED POTATOES HARICOT VERT BLUE CHEESE WHIPPED
GRILLED ASPARAGUS S AKED POTATOES POTATOES
PARMESAN TRUFFLE FRIES SWEET POTATO FRIES SAUTEED SPINACH WITH
BROCCOLINI AND GARLIC GARLIC AND OLIVE OIL
FRIES
SAUCES
HORSERADISH CREAM BORDELAISE BEARNAISE

SAUCE

*BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. * THESE ITEMS
MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATION. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
2




