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NACHOS

FLAT NACHOS 19

Tri-colour tortillas, pico, pub
cheese, pickled jalapeno, corn,
black beans, spicy wonton crisps,
salsa, sour cream (add pulled
pork, smoked brisket, crispy or
seared chicken +6, guac or
queso +2)

Upgpatel

TATER TACHOS 22

Crispy tater tots with all of our
nacho toppings!

&

SPUDS

C TEE OFES

ELEVATED PUB
STAPLES, PERFECT
FOR SHARING WITH

FAMILY AND FRIENDS

TRADITIONAL POUTINE  11/15

Hand-cut fries, rich gravy, cheese
curds (upgrade to tater tots $2)

BUNKER FRIES 11/15

Hand-cut fries, cajun seasoning,
aged cheddar, bacon, buttermilk *
ranch, green onion (upgrade to
tater tots +2)

HAND-CUT FRIES
CRISPY TATER TOTS

Served with garlic cajun aioli

SWEET POTATO FRIES

Served with citrus aioli

s @

C&C SIGNATURES

JUMBO FROG LEGS e

Buttermilk breaded and deep
fried, served with citrus aioli and
lemon wedge

BRISKET, PRETZEL, WAFFLE

House smoked brisket, salt &
butter roasted pretzel bites,
maple bourbon waffles, Guinness

_cheese dip

GIANT MOZZA STICK

11b sﬁqk of mozzarella cheese,
breaded and fried, served with
parm-marinara dip

GARLIC PARM BALLS

Golf-sized pizza dough balls,
tossed in garlic butter & parm,
served with pizza sauce

.20
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19
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CLASSICS

GOAT CHEESE BRUSCHETTA 13

Garlic butter toasted ciabatta,
sundried & cherry tomato,
shallots, goat cheese, balsamic
drizzle (add crispy prosciutto +4)

DILL PICKLE SPEARS 14

Crispy breaded dill pickles, citrus
aioli

GARLIC CHEESE TOAST 1

Roasted garlic-asiago bread, pub
cheese blend, balsamic basil drizzle

CAULIFLOWER WINGS @ 17

Cornstarch dusted, deep fried,
tossed in your choice of wing
sauce, served with blue cheese dip

and veg
@

House-dusted shrimp, deep fried
and served with lemon-cayenne
aioli

POTATO SKINS ; 14

Jumbo sized, topped with aged
cheddar, bacon &'chives, served
with‘sour cream (add brisket,”
pulled pork, seared chicken,

DUSTED SHRIMP

i prosciutto +6)

- HAVE THEM
TWICE BAKED
FOR 2 BUCKS!



BIRDIES

CHOOSE A FLAVOUR
OF CRISPY STUFFED
WONTONS

&

PEP N’ CHEESE WONTONS 14

Cup N Char, mozzarella, tomato basil
sauce, parm dusted, marinara dip

SZECHUAN PORK WONTONS @ 14

Smoked pulled pork, house made
Szechuan sauce, lime wedge

CHEESY LOBSTER WONTONS 14
Lobster, cream cheese, sweet chilli

sauce, fresh dill, Thermidor dip

SMOKED BRISKET WONTONS 14

House smoked brisket, goat
cheese, BBQ sauce, BBQ aioli
dip

A PLATTER OF ALL 4 WONTONS
SERVED WITH THEIR SIGNATURE
DIPS

46

N

lettuce, slaw, pickle,

cheese, BBQ sauce

lettuce, slaw, pickled
red onion, cheese,
creamy BBQ sauce

CHIPS N
;;;"LT‘;DIPS

gt J.tr-n!h

T T T ae—

All SERVED SIZZLING HOT & ACCOMPANIED BY
GRILLED PITA, SPICY WONTONS, TORTILLA CHIPS

SHAWARMA CHICKEN DIP 19

Signature shawarma spice, shredded chicken, cream
cheese, pickled veg, white garlic sauce, hot sauce

SPINACH & ARTICHOKE DIP 17

Spinach, artichoke, cream cheese, asiago,
green onion

SPICY DILL DIP 17

Creamy blend of cheeses, deep fried dill pickles,
signature spices, bacon

JALAPENO POPPER DIP 17

Cream cheese, goat cheese, pickled jalapenos,
bacon

.PERFECT FOR LARGER GROUPSI
59

TACOS

3 CORN TORTILLAS $18

fried or seared
chicken, buffalo
sauce, lettuce,
celery, carrot,
blue cheese
dollop

lettuce, pico, slaw, goat
cheese, citrus aioli



HOT HONEY HAWAIIAN

Za sauce, mozzarella, banana pepper,
seared pineapple, prosciutto, hot honey

drizzle

THE PIEROGI

Sour cream base, sliced potatoes, mozza-
pub cheese blend, bacon, caramelized

onion, green onion, sour cream.dip

BUILD YOUR OWN $16

Start with your choice of sauce: Classic
Za, BBQ, garlic, buffalo wing, creamy
BBQ, pesto, honey garlic. Topped with

mozzarella cheese and your choice: of

toppings!
ADDITIONAL TOPPINGS:$1.50

Cup N Char pepperoni, bacon, mushroom,
red onion, green pepper, roasted red
pepper, tomato, hot-pepper, jalapeno,

kalamata olive, pineapple, green olive

PREMIUM TOPPINGS $2.50

Smoked brisket, pulled pork, house-made
chorizo, seared chicken, shrimp, prosciutto,
pancetta, extra cheese, blue cheese crumble,

goat cheese, bocconcini

N
LLA

6 SLICES $20
N\ 5

FAJITA FIESTA -

Sour cream base, mozzarella, corn,
pico, jalapeno, house-made chorizo,
fried tortillas

BRISKET N’ BLUE

Creamy BBQ base, house-smoked
brisket, mozzarella, blue cheese,
caramelized onion, oyster mushroom,

crispy jalapeno, arugula -

AVAILABLE
29

BUFFALO CHICKEN

Buffalo wing sauce, mozza-pub cheese
blend, grilled chicken, green onions,
BBQ ranch drizzle

THE CAPRESE

Pesto, Za sauce, mozzarella,
bocconcini, fresh basil leaves, heirloom

tomatoes, balsamic glaze

WINGS &9

NON-BREADED. SERVED CRIS
W/ HOUSE-MADE BLUE CHEESE & VEG

1 POUND w 2 POUNDS w 3 POUNDS w

Mild, medium, hot,
BBQ, honey garlic,
hot-honey, buffalo,
suicide, creamy parm

Salt & pep, lime s&p,
cajun, shawarma, jerk,
chipotle mango,
Cajun-Tajin, plain




HANDHELDS SERVED WITH YOUR CHOICE OF SIDE = = <

(SUB VEGAN

THE CLUBHOUSE CLUBHOUSE 19

Slow roasted seasoned turkey,
tomato, lettuce, pickle, mozzarella,
crispy bacon, crunchy pita centre,
garlic cajun aioli, ciabatta bun

CALIFORNIA CLUB WRAP 17 @

Guac, cabbage, cucumber, tomato,
onion, bell pepper, pesto, arugula,
carrot, citrus aioli, wrapped and
toasted (add lobster +6)

LOBSTER ROLL 19

Served chilled, east coast styleI
Creamy lobster salad, lettuce, slaw,
green onion, vienna roll

BRISKET SAMMY - 19

House smoked brisket, lettuce, pickled
red onion, smoked provolone, creamy
BBQ sauce, brioche bun '

PULLED PORK SAMMY 19

House smoked pulled pork Iettuce
slaw, diced dill pickle, cIaé,suc BBQ
sauce

. CHICKEN SAMMY

Choice of crispy or seared chicken
breast, arugula, tomato, crlspy onion,
garlic cajun aioli

Beyond meat

patties available!

GLUTEN FREE BUN $2)

C&C SMASHED BURGER 19

Two 4oz patties, smashed and stacked!
Lettuce, tomato, pickle, onion, garlic
cajun aioli, toasted brioche

* ADD ONS:
Cheddar, mozzarella, goat cheese, blue
cheese, bacon, fried egg $2 :
Fried jalapeno, sautéed mushroom,
-caramelized onion, hot peppers $1

THE BIG MACILROY BURGER 23

Pizza dough bun, two 40z patties,
cheddar cheese, lettuce, pickles,
onions, house sauce, toasted sesame
seeds

THE BPW B'_URGER : 23

Pretzel bun, 4oz patty, smoked brisket,
deep fried waffle, garlic-cajun aioli,

u Guinness cheese sauce

THE MEATLOAF MELT 23

- Vienna roll, house-made meatloaf,
_sautéed mushroom & onion, smoked
_provolone, side gravy

INCLUDED WITH GRIPS OR ORDER THEM ON THEIR OWN




( J o #

MAIN COURSE R R

Smoked brisket, BBQ pulled pork,
creamy Mac n' cheese, Clubhouse
pit beans, slaw, garlic mash

PANKO TOASTED MAC N’ CHEESE 20

Add your choice of bacon +3, lobster,

brisket, pulled pork, chicken, pancetta,
shrimp +6

PANCETTA CHICKEN ROSE 23
Linguine, sautéed garlic, sundried tomato, SAROSRBALAD 12 @
pancetta, seared chicken, spinach, blush Mixed leaf lettuce, cherry tomato,
sauce, asiago toast cucumber; carrot, red onion, house
. cranberry dressing

C&C TUNA : 23 :

CALI CLUB SALAD ) 18 @
Cumin dusted pan-seared tuna, rice Pilaf, ) &
carrot, celery, onion, house pineapple slaw, Mixed leaf lettuce, cucumber, tomato,
maple whiskey drizzle onion, bell pepper,-carrot, slaw, guac, citrus

pesto dressing
CHICKEN & WAFFLE 24

: PECAN BERRY ) 18 @

Crispy buttermilk fried chicken breast, your 3

Candied pecan, blueberry, pickled red
onion} goat cheese, mixed leaf lettuce,
“~arugula, whiskey poached pear, citrus =

choice of sauce, whiskey maple waffle, sIaW,
Clubhouse pit beans '

QUESADILLA i o 22 AP R o 5
Your choice of brisket, pulled pork or seared CARRAR SALAD : 1772
chicken in a flour tortilla with pub cheese : House caesar dressing, crispy prosciutto,
blend, corn, pico, side of Clubhouse Pit romaine, garlic asiago croutons
Beans and sour cream dip

: BOCCONCINI GREEK X)) 16
CHICKEN TENDIES @ 19 i
; ' Bocconcini, Kalamata olive, bell pepper, red

House-made buttermilk fried chicken onion, tomato, cucumber, arugula, leaf
tenders, served tossed in your choice of lettuce, greek dressing
sauce or dry seasoning, on a bed of fries

with a side of blue cheese dip



FRIDAY & SATURDAY
DUCK FAT FRIES

A big ol’ bucket of savoury
fries, served with 3 dips:
whiskey maple, buttermilk
ranch, lemon cayenne
15

AGES 12
& UNDER
BUCKET OF BALLS ; 15
Choice of house-made & gluten-free ‘ BURGER W/ FRIES
doughnuts OR deep fried pizza dough it Add cheese or bacon $2
balls, either tossed in cinnamon sugar A& HOT DOG W/ FRIES

or powdered sugar w/ butterscotch

dip or chocolate sauce CHICKEN TENDIES W/ FRIES

MARS BAR BIRDIES nof geptn  PENNYPIZZA
: ! it ol Choose plain cheese, or pep n
Mars Bars wrapped in.wonton, deep s cheese

fried w/ chocolate sauce ¥ PASTA

Choose butter w/ parm or red

WAFFLE CHURROS 9

‘Tossed in cinnamon sugar, Y GRILLED CHEESE W/ FRIES
w/ maple whiskey sauce

N\ N\ MAC N’ CHEESE
KIDS ICE CREAM & 5 —
Vanilla ice cream, sprinkles, choice -~ :
of sauce (chocolate, strawberry)




OUR PARTNERS

ESTD
HAMILTON
2017
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'PERONI

4 NASTRO
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BREWING C

ALLERGEN / DIETARY INFO 3:':'
'I‘I-IECOUPSE&

Q)
GLUTEN FREE @ DAIRY FREE @ CONTAINS NUTS @ f O THE CIUBHOUSE

525 Welland Ave, St. Catharines, ON L2M 6P3

*An 18% gratuity will be applied to parties of 8 or more people* @COURSEANDCLUBHOUSE 905.641.5050

thecourseandtheclubhouse.com

TAG US ON SOCIAL
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