
The Member's Grille Lunch  

A P P E T I Z E R S

Today’s  Soup

Ice Cold Shrimp Cocktail   12

Baby Arugula Salad

-with ol ive oi l ,  lemon,  shaved parm 10

Chicken and Cheese Quesadilla

-spicy salsa  12

Spicy Buffalo Wings

-blue cheese,  celery,  carrots   10

Chicken Tenders

-Buffalo or  BBQ   10

Jumbo Lump Crab Cake

-arugula,  pickled red onion,

spicy tartar  sauce 16

Homemade Guacamole and Chips   9

Slow Cooked Meatballs

-ricotta ,  tomato,  basi l   10

S A N D W I C H E S

"The Italian”

-prosciutto,  soppressata,  mozzarella ,

roasted pepper,  arugula,  vinaigrette   15

Turner Hill  Prime Cheeseburger

- lettuce,  tomato,  red onion,  pickle  15

Turkey Club

-bacon,  lettuce,  tomato,  mayo,

toasted white  bread 12

Crispy Haddock Sandwich

- lettuce,  tomato,  tartar  sauce,  brioche 16

Grilled Veggie Sandwich

-farmers market  vegetables ,  balsamic 13

Lobster Roll

-New England style ,  celery,  lemon  19

Fried  Chicken Sandwich

-coleslaw,  pickle ,  brioche 14

Country Club Beef  Frank

-gri l led,  buttered rol l ,  fr ies   9

Baja Fish Tacos

-s law,  ci lantro,  l ime,  pico de gallo ,

avocado 14

B I G  S A L A D S

Classic  Chopped Cobb  Salad

-chicken,  avocado,  bacon,  bleu cheese,

egg,  homemade 1000 Island  14

Grilled Chicken Caesar

-romaine hearts ,  homemade dressing,

garl icky breadcrumbs   14

Village Salad

-ripe tomato,  cucumber,  feta ,  Kalamata

olives ,  red onion,  oregano  12
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 under cooked. Consuming  raw
or under cooked beef, eggs, fish, lamb, pork, poultry or shellfish, increases the risk

of contracting a food borne illness.



The Member's Grille Dinner  

S A L A D S

Classic  Caesar
-romaine hearts ,  homemade dressing

 garl icky breadcrumbs  12

Village Salad
-ripe tomato,  cucumber,  feta ,

 black ol ives  red onion,  oregano  12

Baby Arugula Salad
-ol ive oi l ,  lemon,  shaved parm  10

A P P E T I Z E R S

Today’s  Soup

Ice Cold Shrimp Cocktail   12

Salumi and Cheese Board
-ol ives ,  nuts ,  fruit ,  grain mustard 

  crostini     12

Jumbo Lump Crab Cake
-arugula,  pickled red onion,

 spicy tartar  sauce 16

Slow Cooked Meatballs
-ricotta ,  tomato,  basi l   14

Hummus and Whipped Feta
-tomato,  ol ive,  cucumber,  

gri l led f latbread  13

E N T R E E S

Scottish Salmon
-artichoke,  roasted mushroom,

 butternut squash,  cous cous   27

Haddock
-ritz  cracker dust ,  r ice ,

 broccoli ,  lemon,  chives  24

Fresh Fettuccine
-spicy Lobster  and Shrimp

 “Fra Diavola”    29

Prime Filet  Mignon
-herb roasted potatoes ,  broccoli  rabe,

 c ippolini  onion,  red wine sauce  33

Pork Tenderloin
-sweet  potato,  brussels  sprouts ,  apple ,

 warm bacon vinaigrette ,   27

Roasted Chicken
-chickpeas,  tender carrots ,  ol ives ,

 roasted garl ic  chicken jus   26

Lamb Chops
-gri l led vegetables ,  mint ,  lemon,

 Greek Fries   30

Turner Hill  Prime Cheeseburger
- lettuce,  tomato,  red onion,  pickle   15

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 under cooked. Consuming  raw or under cooked beef, eggs,
fish, lamb, pork, poultry or shellfish, increases the risk of

contracting a food borne illness.

C H E F ' S  A D D I T I O N S

Ask Your Server !   


