Clubhouse 204

I Pizza from 12pm-close

Bread Sticks with Marinara $7.95
A tip-of-the-hat to a childhood dining experience.

The Don $11 $2/topping

Mozzarella cheese stuffed “pizza perogie”
Build your own with the toppings listed below.

Mozzarella Cheese Pizza 147-$19.95 127-11.95
Mozzarella cheese pizza with some “pull” and our house sauce.

Pepperoni Mushroom

Pineapple Express
Ham, bacon, pineapple, cheese, sauce

My Big, Fat, Greek Pizza
Mediterranean sausage, black olive, bell peppers, feta, mozzarella, fresh tomato

Protein Pizza
Ground beef, Mediterranean sausage, pepperoni, ham, bacon, onion, fresh tomato

The Garden
Bell peppers, onion, black olives, mushroom, mozzarella, feta and fresh tomato

Baba’s Pizza
Dill cream sauce, thinly sliced potato, onion, bacon, mozzarella, fresh dill, dollop of sour cream

Extra Cheese $3

Add Any Topping $2/topping

Pepperoni, Ham, Ground Beef, Bacon, Mediterranean Sausage, Bell Peppers, Feta, Pineapple,
Black Olives, Onion, Mushroom, Sliced Potato, Fresh Tomato
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Our salad components are grown locally, some of which are harvested
from Chef's garden in Horod, Mb as the seasons permit.

Garden Fresh

Clubhouse Caesar Salad S$12/full $7.50/small
Romaine lettuce tossed with shredded Parmesan,

bacon bits, Caesar dressing and topped with

homemade croutons. Served with garlic bread.

Insalata Fresca $11/full $6.50/small
Our “Fresh Salad” is a melange of crisp, mixed

baby greens, sprouts and seasonal components,

served with Chef's signature Italian influenced

honey basil vinaigrette. Full order served with

garlic bread.

Beets 3 ways $10
Garden fresh beets with julienne red onion and saskatoon vinaigrette;

topped with candied pecans, farm fresh goat cheese. Served on a bed of

mixed greens and served with garlic bread

Coleslaw in the Raw S7
Tossed to order in our own dressing, our coleslaw is homemade,
homegrown and homestyle. Served on a bed of mixed greens.
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Entrées after 5pm

Ukrainian Platter

This traditional dish is ideal for two people.

4 Perogies, local kielbasa, 2 cabbage rolls, coleslaw, sauerkraut, sour
cream, Hren and borscht. $25

Chicken Dinner

Served with home-cut fries and freshly tossed
coleslaw. $17/2pc $19/3pc

Barbecued Back Ribs
Tender in-house prepared back ribs served
with coleslaw and fries. $21/half rack $28/full

Braised Beef Pot Roast
Slow braised beef au jus with crisp onions, Hren, coleslaw and fries. $22

Pork Schnitzel
Tender breaded pork loin cutlet served with foraged wild mushroom
cream gravy and spaetzel. $21
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Bevan’s Beef Burger

From Chef's farm to your table, this homegrown burger is sure to offer a
unigue culinary experience! Lettuce, tomato, onion, mustard, relish and
mayonnaise. $13

Chicken Burger

Breaded chicken breast, lettuce , tomato, onion, mayonnaise and honey

dill sauce. $1 4
BMR Chicken Burger

Grilled chicken breast, bacon, mozzarella, ranch, lettuce, tomato, onion. $1 5

Mozzarella Schnitzel Sandwich
Breaded pork scallopini, melted mozzarella, marinara sauce, lettuce,
tomato, onion. $1 4

Make it a meal, add fries $2
Add cheese OR bacon $2

All burgers are served on a butter grilled Kaiser bun and a homemade pickle on the
side!
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Welcome to Sandy Lake Golf Course

Home-cut French Fries

Large or small order of red skinned potato fries. $6/Iarge $3.50/small
Battered Onion Rings S7
Fries Poutine

Home-cut fries topped with brown gravy and mozzarella. $10/large $6/small
Mushroom Bombs

Battered button mushrooms served with chipotle ranch. $9.50
Mozzarella Styx

Breaded mozzarella served with marinara sauce for dipping. $1 0
Chicken Tenders

Breaded chicken breast tenders served with honey dill, a Manitoba culinary staple! $1 1
Chicken Wings and Crudités

10 wings: honey garlic, teriyaki, buffalo, s&p, lemon pepper, hot, Threat level midnight hot ¢4 ¢} ¢} $1 5

Baba’s Fried Perogie

These are literally made in-house by our own Baba to ensure authenticity. Served with

sour cream and tradition *Hren

*Hren is made from chef foraged wild horseradish and local beetroot $10/6p $15/12p

Stuffed Meatball Forno

Provolone cheese stuffed meatballs baked in marina and topped with Parmesan cheese. Served with

garlic bread. $13
Bow!l of In-house Prepared Soup
We offer borscht or the Chef's creation. Served with fresh bread cut from an artisans' loaf. $8



