
FRIED CHICKEN & CORN | 11/ 8 
Mixed greens with grape tomatoes, fire roasted corn, 

pepper jack cheese, avocado, and crispy fried 

chicken garnished with a Chipotle Ranch drizzle 

and nested tortilla strips. Served with Chipotle 

Vinaigrette. An option of grilled or blackened 

chicken  is also available. 

 

 

 

 

 

 

 
APPLE HARVEST  | 11/ 8 
Mixed greens topped with bleu cheese crumbles, 

dried cranberries, candied pecans, grilled chicken, 

and granny smith apples. Served with Balsamic  

Vinaigrette. 

 

 

 

 

ELDORADO COBB | 11/ 8 
Mixed greens with grape tomatoes, egg, black  

olives, smoked bacon, avocado, blue cheese, and 

grilled chicken. Served with of dressing of choice.  

 

BLACKENED SALMON GREEK | 15 
Farfalle pasta and romaine tossed with black olives, 

grape tomatoes, red onion, feta cheese,  

pepperoncini peppers, and Greek Vinaigrette 

topped with blackened salmon. Substitute shrimp 

instead of salmon for $1 more. 

 

AHI SALAD | 15 
Sesame Seared Ahi on a bed of mixed greens topped 

with shredded carrot, avocado, cucumber, and bell 

peppers. Served with a sesame ginger vinaigrette.  

All Salads except Blackened Salmon Greek and Ahi Salad are available in full or half sizes. 

SOUTHWESTERN EGGROLLS| 9 
Marinated chicken, corn, cilantro, and pepper jack 

cheese in wonton wraps served with chipotle ranch. 

 

SMOKED DUCK CIGARS | 12 
Smoked duck with Cucumber, red peppers and hoisin 

in a fried cigar roll served with a sweet soy dipping 

sauce. 

 
HUMMUS | 8 
Creamy hummus with roasted garlic and roasted red  

peppers served with grilled pita bread. 

 

 

PB&J WINGS | 9 
Six (6) Jumbo chicken wings deep fried and tossed in 

PB&J glaze topped with chopped salted peanuts. 

 

 

THE TEE BOX 

ON THE GREENS 
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CHOPHOUSE BURGER | 10 
Ground brisket and beef tender on your choice of  

jalapeno cheddar sourdough or a Bavarian pretzel roll 

with lettuce, tomato, pickles, red onion and your choice 

of cheese.  
 

RANCH WRAP | 9 
Crispy chicken and chopped bacon, roasted corn,  

pepper jack cheese, tomato, lettuce, and Chipotle Ranch 

in a warm spinach wrap. Option of grilled or blackened 

chicken instead of crispy. 

 

MEMPHIS CHICKEN | 10 
Grilled chicken breast rubbed in a Memphis-style 

barbeque rub topped with grilled onions, cheddar cheese 

and BBQ sauce. Served on a toasted onion roll. 

 

 

 

 

 

 

 

 

 
BIG BIRD MELT | 10 
Grilled smoked turkey with melted Swiss and honey 

mustard on a Bavarian pretzel roll.  

AHI BURGER | 13 
Sesame crusted seared Ahi on a toasted onion roll with 

lettuce, tomato and wasabi aioli. 

 

THE CLUBHOUSE | 10 
Smoked ham, thick sliced bacon, turkey breast, Swiss, 

American, lettuce, tomato, and mayo. Triple stacked on 

sourdough bread or wrapped in a spinach tortilla. 
 

 

 

 

 
 

FRENCH DIP | 13 
Shaved prime rib with provolone cheese in a hoagie roll 

served with an au jus dipping sauce. 

 

REUBEN | 11 
Russian rye with Swiss, sauerkraut, Russian dressing, and 

corned beef brisket. Also available in a spinach wrap. 

 

PB&B BURGER | 10 
Our chophouse burger topped with peanut butter and 

Applewood smoked bacon served on a pretzel roll with 

cheddar cheese. 

All Sandwiches include choice of: potato chips, french fries, sweet potato fries, fresh fruit, or cole slaw. Sub for a dinner side for a $2 upcharge. 

TEXAS CHICKEN FRIED | 15 
Choice of tender choice beef cutlet or chicken breast 

hand battered and deep fried with a country style  

peppered cream gravy. Served with butter whipped  

potatoes and your choice of vegetable. 

CLUB CHOP STEAK | 14 
Hand crafted ground brisket and beef tender patty pan 

fried topped with mushrooms and onions with demi. 

Served with butter cream whipped potatoes and choice of 

vegetable.  

 

FRIED SHRIMP | 12 
Breaded butterfly shrimp deep fried served with cole slaw, 

hushpuppies, and fries. 

 

CATFISH | 12 
Southern fried or blackened catfish with a white wine 

creole sauce. Served with cole slaw, hushpuppies, and fries. 

SAND-WEDGES 

SOUTHERN COMFORT 
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GOLD FILET | 29 
Flame grilled 8 oz USDA choice filet hand cut and 

topped with our club-made garlic herb butter. Served 

with butter whipped potatoes and choice of vegetable. 

 

ELDORADO RIB EYE | 27 
Flame grilled 12 oz USDA choice rib eye hand cut and 

topped with our club-made garlic herb butter. Served 

with butter whipped potatoes and choice of vegetable. 

 

CHIPOTLE & CINNAMON 

SALMON | 20 
Pan seared salmon dusted in a blend of chipotle spice 

and cinnamon then finished with a brown sugar soy 

glaze. Served with saffron  rice and choice of vegetable. 

 

 

 

 

 

 

 
 

CHICKEN BRUSCHETTA | 16 
Grilled chicken topped with garlic basil marinated with 

tomatoes, parmesan cheese and balsamic reduction 

served with butter whipped potatoes  and choice of 

vegetable. 

 

 

SHORT RIBS | 22 
Boneless short rib braised in pinot noir and glazed in 

veal demi served with prepper jack mac and cheese and 

choice of  vegetable. 

 

SHRIMP BROCHETTE | 22 
Grilled skewers of bacon wrapped shrimp brushed with 

a barbeque glaze served with saffron rice and choice of 

vegetable. 

 

 

 

 

 

 

 

 

 

MEATLOAF | 18 
Bacon wrapped meatloaf glazed in veal demi served 

with butter whipped potatoes and choice of vegetable. 

 

PECAN CRUSTED TROUT | 19 
Pan seared pecan crusted trout topped with a brown 

butter citrus sauce, served with saffron rice and choice 

of vegetable. 

Because our entrees are prepared fresh daily, they are only available after 5 p.m.  

All Culinary dishes, are served with your choice of soup du jour or house salad and your choice of vegetable. 

Vegetable options: asparagus, mushrooms, broccoli, spinach, and mixed vegetables. 

THE MASTERS 

Consuming raw or undercooked meats, shellfish, or eggs may increase your risk of food borne illness 
 
 

Gluten-free selections 

Please inform your server of any allergies or dietary restrictions at your table * 



STACK NACHOS | 13 
Tortilla chips, queso blanco, black beans, cheddar &  

pepper jack cheese, topped with your choice of grilled 

chicken or fajita grilled steak, pico de gallo, & 

jalapenos. Served with club-made salsa. Add 

guacamole for $1. 

 

EDAMAME | 7 

Steamed and tossed in Kosher salt. Served with ginger 

soy dipping sauce. 

 

CHIPS & QUESO | 8 

Tortilla chips served with a cup queso and a side of 
salsa. *$2 upcharge for bowl of queso 

 

PORK CRACKLINGS | 8 
Hot fried pork rinds dusted with Cajun spice served  

with Chef’s awesome sauce 

 

ELDORADO WINGS | 12/9 
Crispy chicken wings tossed in your choice of sauce - hot 

& tangy buffalo, BBQ or sweet chili Thai.  Served with 

ranch or bleu cheese. Full or half order available. 
 

MUENSTER BITES | 9 
Hand battered muenster cheese bites served with 

marinara. 
 

CLUB QUESADILLA | 11/8 
Chicken or steak, cheddar and Monterey jack cheese, 

bacon, and tomatoes.  Served with sour cream, pico de 

gallo, and chipotle ranch. Add guacamole for $1.  

Full or half order available.  

SHAREABLES 
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CHOCOLATE BARREL CAKE | 6 

ELDORADO CAKE POPS | 8 

BROWNIE SUNDAE | 6 

HIGH RISE CHEESECAKE | 7 

DESSERT 

NON-ALCOHOLIC SPECIALTY 

DRINKS | 2.50 
 

Fresh Fruit Fizzies Non-Alcoholic Cocktails 
Choice of: Cucumber, Green Apple,  

or Orange 
 

All Beverages are infuse with Agave Nectar 
Poured over your choice of lemon lime 

soda or soda water for a bright,  
bubbly experience! 

 

Strawberry Lemonade: 

A sweet serving of fresh strawberry puree 
mixed with ice cold refreshing lemonade. 

NON-ALCOHOLIC DRINKS 
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