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MGC Entrées  
All entrées are served with salad and rolls.   

Classic Chicken Parmesan   
Tender chicken cutlet topped with our marinara sauce  
and fresh Parmesan cheese.  Served with linguine.  16 

Chicken Teriyaki Stir Fry  
Tasty chicken, sautéed Asian vegetables and spices served over rice  

 with mini-egg rolls on the side.  15 

Hybrids 
Lighter fare, rolls and salad not included  

Delmonico Steak  
12 oz Delmonico steak grilled to your liking.  Served with  

today’s potato and seasonal vegetables.  20 

Sizzlin’ Sirloin 
Grilled sirloin served with sautéed spinach, garlic and  

onions .  Served with today’s potato and seasonal vegetables.  17 

1/2 Rack of Ribs 
Our pork ribs are slow cooked with a dry rub and slathered  
in BBQ sauce.  Served with French fries and coleslaw.  12 

Haddock Your Way 
Prepared as you wish - fresh haddock broiled, beer battered or served 

up with our famous Jim Beam bourbon pecan sauce - all come with  
with a delicious wild rice blend and seasonal vegetables.  17 

Scallops Sebastian 
Jumbo sea scallops broiled with garlic, roasted red peppers  

and artichoke hearts. Served with wild rice blend  
and seasonal vegetables.  19 

 

“Sweet Spot” 
 

Donna’s Homemade Pies  
Made fresh in our kitchen.  Donna offers up a different selection  
daily, so ask your server for today’s scrumptious pie choices.  4 

 
 

Hot Fudge Brownie Sundae  
We start with a moist, homemade brownie, add a big scoop of  

creamy vanilla ice cream, then top it all off with our  
sinfully delicious hot fudge sauce.  4.5 

 
 

Strawberry Shortcake          
Warm, homemade shortcake drenched in strawberries  

swimming in sweet fruit juices.  4 
With ice cream  5  

 
 

Homemade Cheesecake 
Donna, our very own dessert diva, offers up a new flavor daily.   

Always rich, creamy and delicious - the perfect ending to a great meal.  
Plain  4,  Specialty  5 

 

“19th Hole” Specialties  
 

The Cosmo 
A classic cosmopolitan with Ketel One Citron Vodka  

and Cointreau.  6.5 
 

The High and Dry 
Mr. George’s favorite -  a good dose of Maker’s Mark Bourbon  

with a splash of dry vermouth.   
Served straight up or on the rocks.  5.5 

 
Mango Tango   

A pink drink with mango rum, cranberry and orange juices.  4 
 

“Big Daddy Tini”  
Orange vodka, raspberry vodka, pineapple and cranberry juices  

shaken with grenadine.  5.5 
 

Golden Margarita 
Made with José Cuervo and topped with Grand Marnier  6 

  

Jumbo Cheese Ravioli  
Five jumbo cheese stuffed ravioli topped with marinara sauce  

and served with garlic bread.  10 

Additions 
Add a bowl of soup  1.5 

Add a small tossed garden or Caesar salad  2.5 

Fish Fry 
Deep fried haddock served up super crispy with lemon,  
tartar sauce and sides of coleslaw and French fries.  13 

Leaderboard Specials 
Every day our chef creates two exceptional specials.   
Please ask your server what we are featuring today. 



Homemade Potato Chips  
1/2 pound of our thick-cut homemade potato chips  

served with MGC French onion dip.  3 

Poutine 
Tasty French fries smothered in beef gravy then topped with melted   
mozzarella cheese.  A North Country favorite! Regular  4,  Basket  6 

    Chicken Wings            
So good, you’ll instantly forget your performance on the back nine.  

Served the way you like with vegetable sticks and bleu cheese dressing.                   
Choose Hot, Medium, Mild or Teriyaki.  7 

    Macho Nachos      
A generous helping of crisp tortilla chips topped with  

melted cheese, shredded lettuce, diced tomatoes, jalapeños  
and black olives. Served with a side of salsa and sour cream.  7 

  With Grilled Chicken or Ground Beef  8   

Shrimp Cocktail  
Fresh jumbo shrimp, cold and tasty, served with a tangy cocktail sauce.  9 

                                               Chicken Tenders  
Sink your teeth into these delectable chicken tenderloins,  

deep fried and served with choice of dipping sauce.  5 
      Served Buffalo style!  6   

Bosco Bread Sticks  
Freshly baked and oozing with melted cheese. Served with  

marinara sauce for the perfect dipping experience.  5 

Fried Calamari   
Tender pieces of calamari deep fried to a golden brown and  

served with our homemade cocktail sauce.  7.5 

Basket of Onion Rings 
Jumbo rings of onion battered and fried then  

served up with our homemade ranch-chipotle sauce.  4 

Consuming raw or undercooked meats, poultry, seafood or eggs  
may increase your risk of foodborne illness. 

Tee-Off  

Keep your eye on the ball and you  
won’t go wrong with these favorites! 

Sweet Potato Fries 
Crispy and sweet balanced out by our spicy Cajun mayonnaise.   

Yummy!  Basket  3.5 

 

In The Cup  
Baked Onion Soup    

Sautéed onions simmered in a rich broth,  
baked in a crock with provolone cheese.  5  

Soup du Jour with a Deli Sandwich  
Enjoy one of our homemade soups with a deli-cious sandwich. Your choice 

of ham, turkey, tuna or egg salad, topped with lettuce and tomato.  8 
With one half sandwich  6.5 

Whole sandwich without soup  6.5 

Chef’s Soup du Jour   
Whatever savory soup our chef dreams up today!  

Always hot, wholesome and delicious.  3 

Around the Green 
Classic Chicken Caesar Salad  

Grilled chicken over fresh, crisp romaine lettuce tossed with crunchy  
croutons and freshly grated Romano cheese, and served  

with our delicious Caesar dressing.  8 

Grilled Chicken Greek Salad 
Tender, juicy grilled chicken over garden-fresh mixed greens,  

tomatoes, kalamata olives, cucumbers, onion, roasted red peppers,  
artichoke hearts and feta cheese.  9 

MGC’s Famous Hot Wing Salad 
Fresh greens topped with your choice of  grilled or  

fried breast of chicken tossed in our famous wing sauce.  8 

House Salad  
Mixed greens and fresh vegetables topped with cheese and served  

with your favorite dressing.   Small  4,  Large  6  

Ranch •Honey Mustard •French •Bleu Cheese •1,000 Island  •Balsamic Vinaigrette 
•Fat Free Raspberry Vinaigrette •Lemon Honey Vinaigrette •Oil & Vinegar 

Bleu cheese crumbles add 75¢ 

Aces 
Crazy Quesadillas 

Insanely delicious!  Flour tortilla stuffed with cheese and topped with  
shredded lettuce, homemade pico de gallo and black olives.   

Served with salsa and sour cream and a side of Mexican rice.  8 
With Grilled Seasoned Chicken  9 

With Grilled Portobello, Spinach and Onion  9 
With Sliced Steak, Onions, Peppers and Mushrooms  10   

 

Wedges 

Served with homemade chips and coleslaw 

Traditional Reuben 
Delicious corned beef, on grilled  rye bread with  

Swiss cheese, sauerkraut, and 1000 Island dressing.  8 

BBQ Pulled Pork  
Juicy tender house-marinated pork, shredded into slivers  

and piled high on a Kaiser roll topped with tangy BBQ sauce.  7 

Hot Wing Wrap  
Deep fried or grilled breast of chicken tossed in our  

wing sauce, served in a flour tortilla with lettuce,  
shredded cheddar jack and bleu cheese.  8 

Champion Burger  
Our mouth-watering certified Angus burger is served on a toasted  

Kaiser roll, and garnished with fresh lettuce and tomato.  7 
With Cheese  8,  With Bacon and Cheese  9 

“Reuben’s Cousin” 
Grilled sourdough stuffed with house-roasted turkey breast,  

bacon, mushrooms, Swiss cheese and 1,000 island dressing.  9 

Beef and Bleu  
Thinly shaved prime rib with horseradish bleu cheese spread,  

tomatoes, onions, and cheese grilled on wheat bread.  8 

Chicken Ciabatta 
 A taste sensation!  Grilled chicken breast topped with  

roasted red peppers, fresh spinach, provolone cheese, tomato  
and mayonnaise served on fresh Ciabatta bread.  9 

The “Classic” Clubhouse    
Triple-decker sandwich on white toast with bacon, ripe  

tomatoes, fresh lettuce and your choice of turkey, ham or tuna.  8.5 

“The Prime”  
Shaved prime rib drenched with sautéed onions and cheddar cheese  

on grilled Ciabatta bread with horseradish mayonnaise.  9 

BLT 
An American tradition!  Strips of bacon, garden-fresh lettuce  

and ripe tomato slices served on Texas Toast.  6 

ADDITIONS and SUBSTITUTIONS 
Add a bowl of soup  1.5 

Swap the homemade chips for French fries or sweet potato fries  2 
Add a small tossed garden or Caesar salad  2.5 

 

Lob Wedge Salad 
A cool crisp wedge of iceberg lettuce topped with  

bleu cheese and fresh bacon crumbles.  6 


