DINNER MENU

1911 Bistro at Union Country Club

STARTERS

SALADS

Giant Soft Pretzel 12
Wiarm aokt Bavaran atyle pretzel sarved

with beer cheese, honey mustard ond

[= 2L

Shrimp Cocktail 12
Paached shrmp served with cur house
made cocktol sauce

Wings Half 7/Dozen 12
Bongless or Tradtbionsl Tossed n your

chove of sauce and served with r.dcr':"

corrots, and your choce oF ﬂ'r{:-:-:n?

Vanilla bourbon bacon lollipops 12
Thick hard cut bacon olivops with verilia
maple and bourbon dipprg sauce

spinach Artichoke Dip 9
Worm spinach ond artichoke dp badced with
pormason choess. Served with purmparmicieal

bread ond Fresh Fried chios

Cleveland Nachos 0
Fresh Fried chps, queso cheese, deed

tomato, bacon, green ofior, ond parmesan

chease

TrufMe Fries 6
Batered Fries tossed in white trulbPe ol

Fresk TOSEmary, ard parmesan cheese

Served with our roosted ﬂnr'u:_ Pl

Buffalo Chicken Salad Half 9/ Full 12
I-r.:b\:nj Wmdqc crepy chicken, e

chigsa crumides charmy tomotoes doed

calery. ond green onon Served with

bullalo ard Buddermike rarch
(obb

Gried chicken breost. e cheess
crurbles, chaddor, cherry fomatoes,
herd boled eqs apple wood smcked bacen
are avocodo

Half 9/ Full 12

Harvest [Fall Half 6/ Full 9
Mowed grecrs: I'-ﬂ)l SrEp appies Feta
crorberries, warubs, ond roovled sgquosh

Classic Caesar Half 6/ Full 9
Chopped romone hearts ahwneed

Dorrmesan choese o E_F-l'l{- crouhorns

Teddy Half 6/ Full 9
I:.happc:i Ir_'.l:bl:‘l"-j tossed with our red wine

dressensg cheddar cheess hord boled e5q o

up_:h:wnnd smcked bacon

Black & Blue Steak
Blackened srion .T'ilr..d to your Ih:r.j,
sweet corn cherry tomotoes, hordooked
=43 r_r'anI shallobs, ord bhe cheess
erumbdes. Served over l-c,el::w'qj ared
Erwshed with Brabacrrme

FLATBREADS

Margharita 9
Marrera Fresh tomatoes. Mozzarela
Fresh bosl ord basamic reduchion

Half 147 Full 1G

Pepperoni & Cheese 10
Marnara okd world style pepperoni
Mozzorels, ond Fresh bosi

Hawaiian 0
Pouble smoked hom, diced prespple
Marinena, ond Mozzoralia



PASTAS

SIGNATURE ENTREES

Black & Blue Steak & Shrimp Pasta 28

Blackened sirloin, jumbo ﬂr'\lled shrimp,
bow tie pasto, 3 cheese dlfredo, Fire
roasted tomatoes, and .aorgonzda. cheese

Chicken Puttanesca 21
ariled chicken breast, marinara, llnﬂuinl
capers, garllc, artichoke hearts, and olives

Butternut Squash Alfredo 18

Butternut squash bacon, mushrooms, and
baby spinach. Tossed with bowtie hoodles
in a creamy ﬂarlic. and three cheese

alfredo.

STEAKS

All stedks are hand cut in house, Anguc; Reserve, and
are high ﬂraded choice or prime. All served with a
Fire roasted vegetable medle\/, whipped potatoes, and
Veal Demi-Glace

42
35
38

8oz Hand Cut Filet Mignon
120z NY Strip
140z Hand Cut Ribeye

Pork Chop

Thick cut bone in pork chop Finished with
bacon marmalode. Served with whipped
Yuk.on goid potatoes and candied balsarmic

26

glazed brussels sprouts
Bourbon Chicken 24
Pan roasted bone in chicken breast,

wh’upped potatoes, sauteed green beans with
walnuts. Bourbon pan souce

Honey Glazed Salmon 26
Griled Norwegian salmon Finished with
honey glaze Served with roasted butternut

squash, candied brussels sprouts

“Not Your Mom’s Pot Roast” 28

Broised short ribs, whipped potatoes, whole
roasted cipoliini cnion and roasted vegetables

Catch of the Day MKT

Ask your server about our Fresh
seatood specidl

DESSERTS

Chocolate Chip Skillet Cookie

House made cookie +opped with vanilla bean
ice cream, caramel and chocolate sauce.

g

Apple Crisp
House made and topped with vanila bean
ice cream and Bourbon caromel

8

Southern Pecan Cheesecake with
Whiskey Caramel

9



