+
8½

FEATURE SOUP
Chef inspired creations, ask your server

Chefs creations, available until 3 pm

9

SWEET POTATO FRIES v

BLACK BEAN VEGGIE BURGER

Tossed with fresh herbs + parmesan cheese
served with lemon garlic truffle aioli
Coated with Memphis dry rub, fresh lime

CAJUN CHICKEN SANDWICH

15

CHICKEN WINGS

12

The “BARON” BEEF DIP

Crispy coated cauliflower, Buffalo + ranch dressing

Beer battered cod pieces, crisp slaw, avocado,
corn tortillas, finished with lime, chipotle aioli

SHORTRIB SANDWICH

15

“THE BEAR” CHEDDAR BURGER

Rustic flatbread, basil pesto, red onion, cherry tomato,
feta cheese finished with balsamic reduction

De ‘LUXE” BURGER

Rustic flatbread, savoury tomato sauce,
cherry bocconcini, fresh basil

add BACON 2

19

Corn tortilla chips, mozzarella, cheddar cheese, corn,
peppers, pickled onion & jalapeno, chipotle aioli, side salsa

add Beef 4

16

with fries

19¾

Hand pressed Bison patty, topped with smoked gouda,
beef shortrib, lettuce, tomato, mayo, brioche bun

NACHOS v
add Sour Cream 2

with fries

Fresh beef patty, cheddar, lettuce, tomato, pickles
crispy onion, roasted garlic aioli, toasted brioche bun

16

MARGHERITA FLATBREAD

17

with fries

Beef short rib, crispy onions, garlic butter, horseradish mayo,
short rib jus, toasted sour hoagie bun

5½

MEDITERRANEAN FLATBREAD

16

with fries

Slow roasted baron of beef, cheddar, crispy onions,
garlic butter, horseradish mayo, toasted sour hoagie bun

11

FISH TACOS

16

with fries

Grilled chicken breast, avocado, tomato, cucumber + lettuce,
crispy fried onions, chipotle aioli, toasted cheese Kaiser

Marinated + crispy fried. Choice of- Buffalo hot, S&P
BBQ, Memphis dry, Asian sesame bbq

BUFFALO CAULIFLOWER

15

with fries

Premium black bean & corn patty, aged white cheddar,
arugula, tomatoes, pickled onion, on a toasted bun

13

DRY RIBS

add a Taco

14

SOUP + SANDWICH

add AVOCADO 2 add EGG 1½

substitute your fries with- Caesar Salad, or Green Salad

2½

add Chicken 5

BEER BATTERED FISH + CHIPS 17
Ocean wise caught pacific grey cod, beer batter,
creamy coleslaw + classic tartar sauce

+
16

MIXED GREENS SALAD v

+

Heritage greens, yellow beet, carrots, cucumber, feta, quinoa,
craisins, toasted almonds, pumpkin + sunflower seeds,
house vinaigrette, finished with a balsamic reduction

Dinner fare available after 5pm

15

TACO SALAD v

SHORTRIB PASTA

Crisp romaine, corn, salsa, grape tomato, mixed cheeses,
tortilla bowl, chipotle lime ranch dressing

v gluten free option

14

OG “COBB” SALAD (v available)

vegetarian
spicy

Crisp romaine lettuce, honey lime vinaigrette, sliced egg,
double smoked bacon, cucumber, grape tomatoes, feta,
croutons, finished with a buttermilk ranch dressing

CARBONARA PASTA

17
16

Tagliatelle pasta, crispy pancetta, roasted garlic,
parmesan white wine cream sauce

Crisp romaine lettuce, house made caesar dressing,
bacon, herbed focaccia croutons, parmesan cheese

1/2 RACK OF RIBS

ADD PROTEIN TO SELECT SALADS
add AVOCADO
add BACON
add GRILLED or CAJUN chicken
add PRAWNS

MEDITERRANEAN PASTA
Tagliatelle pasta, house made tomato confit, pesto,
kalamata olives, garlic, sundried tomato, feta

13

CAESAR SALAD (v available)

19

Tagliatelle pasta, beef short rib, house-made jus
tomato confit, whole garlic, mushrooms, parmesan

21

1lb of slow cooked pork ribs, Memphis dry rub,
house made bbq sauce, served with creamed corn and creamy
coleslaw

2
2
5
6

STEAK n FRITES
@okanagangolfclub

OGC favourite

’

+

8oz AAA “west coast” striploin, garlic mushrooms,
ttomato confit, served with fries

OKANAGAN GOLF CLUB EXECUTIVE CHEF
DIRECTOR OF FOOD AND BEVERAGE

23

