THE CLUB AT PRADERA

STARTERS & SALADS

m

PORK GREEN CHILI 5/7

BRAISED PORK | POBLANOS | GARLIC | ONION | SPICES

JUMBO WINGS
CHOICE: CLASSIC BUFFALO, DRY RUB, BBQ, TERIYAKI OR HOT HONEY | CARROTS & CELERY

BUFFALO CAULIFLOWER
SPICY BUFFALO & RANCH DRIZZLE | BLEU CHEESE CRUMBLES

MARYLAND BLUE CRAB CAKES
MANDARIN ORANGE SEGMENTS, TOASTED ALMONDS, HEIRLOOM TOMATO & ARUGULA SALAD,
VINAIGRETTE | LEMON DIJON BEURRE BLANC

GRILLED BALSAMIC FILET KABOB
FILET MIGNON TIPS | BALSAMIC DEMI | CORGONZOLA CREAM | CRISPY SHALLOTS

WARM CHEESE SALAD
SPRING MIX GREENS, HEIRLOOM TOMATOES, RED ONION, CANDIED PECANS | BALSAMIC
VINAIGRETTE | SERVED OVER A BLEND OF WARM SHARP CHEESE

WEDGE SALAD
ICEBERC WEDCGE | BLEU CHEESE CRUMBLES | HEIRLOOM TOMATOES | PICKLED RED ONION |
CANDIED BACON | HERB CORGONZOLA VINAIGRETTE

CAESAR SALAD
ROMAINE | GRANA PADANO | RYE CROUTONS | HOUSE CAESAR DRESSING

PRADERA SALAD
MIXED LETTUCES | GRANNY SMITH APPLE | SMOKED BACON | NEW YORK WHITE CHEDDAR |
WHITE BALSAMIC VINAIGRETTE |

BRAISED BEET SALAD

ARUGCULA | MIXED BABY GREENS | SPINACH | CANDIED NUTS | CRUMBLED GOAT CHEESE |
HEIRLOOM TOMATOES | ROASTED SWEET POTATOES | TOASTED ALMONDS | CREAMY BALSAMIC
VINAIGRETTE

PROTEINS: CHICKEN $6 | 80Z RIB-EYE $9 | SHRIMP $8 | SALMON $9
HANDHELDS

ALL HANDHELDS SERVED WITH CHOICE OF SIDE : HANDCUT FRIES | CURLY FRIES | FRUIT |
TATER TOTS | SWEET WAFFLE FRIES OR UPGRADE TO TRUFFLE FRIES | CAESAR SALAD |
PRADERA SALAD OR PORK GREEN CHILI FOR $1.5 | GLUTEN FREE BUN $2
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SOUTHWEST SEASONED MAHI MAHI TACOS 18.5

GRILLED OR CRISPY FRIED MAHI MAHI | NAPA CABBAGE SLAW | PICO DE GALLO | GUACAMOLE |
CILANTRO JALAPENO AIOLI | COTIJA CHEESE | FRESH LIME

STEAK DIP 18.5

Y2 POUND SHAVED PRIME RIB EYE | SWISS | CARAMELIZED ONIONS | HORSERADISH CREAM |
TOASTED BAGUETTE | AU JUS

REUBEN
THOUSAND ISLAND | SWISS CHEESE | SHAVED CORNED BEEF | SAUERKRAUT | GRIDDLED RYE

PRADERA BURGER ¥

2 POUND ANGUS BEEF | LETTUCE | TOMATO | ONION | PICKLES | BURGER SAUCE | CHEESE
ADD $1: BACON | MUSHROOMS | CARAMELIZED ONIONS | AVOCADO | CARAMELIZED ONION BACON JAM

PRADERA PIZZAS

HOUSE-MADE ARTISAN CRUST
INCLUDES TWO TOPPINGCS. EACH ADDITIONAL TOPPING IS $0.50 | GLUTEN FREE CRUST
AVAILABLE FOR $1.50 EXTRA

CHOOSE YOUR CHEESE CHOOSE YOUR SAUCE
FOUR CHEESE BLEND | FRESH MOZZARELLA EXTRA VIRGIN OLIVE OIL | RED SAUCE |
+$3 GARLIC BUTTER
CHOOSE YOUR TOPPINGS CHOOSE YOUR DRIZZLE
BACON | GRILLED CHICKEN | ITALIAN BBQ SAUCE | BUFFALO SAUCE | THAI
SAUSAGE | MEATBALLS | PEPPERONI | PEANUT SAUCE | TRUFFLE OIL

ONIONS | MUSHROOMS | PEPPERS |
PINEAPPLE | SUN-DRIED TOMATOES |
. GARLIC
“8- THESE ITEMS MAY BE SERVED RAW OR UNDER-COOKED, BASED ON YOUR SPECIFICATION, OR
CONTAIN RAW OR UNDER-COOKED INGREDIENTS. CONSUMING RAW OR UNDER-COOKED
MEATS, POULTRY, SHELLFISH, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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MAINS

80Z PRIME COLORADO ANGUS FILET MIGNON ¥ 42
AU GRATIN POTATOES | SAUTEED HARICOT VERTS, LEMON DIJON BEURRE BLANC | CHOICE OF

TRUFFLED DEMI OR MAITRE'D BUTTER
ADD % POUND KING CRAB LEGS $21

PAN SEARED ATLANTIC SALMON ¥ 28
ORANGE HONEY GLAZED | ROASTED TRI COLOR MARBLE POTATOES | CRISPY SWEET & SPICY
BRUSSEL SPROUTS

PAN SEARED AIRLINE CHICKEN BREAST 26
WHITE CHEDDAR WHIPPED YUKON GOLDS | LEMON PARMESAN GREEN BEANS | MIXED
VEGETABLES | PAN GRAVY

TIGER SHRIMP & PORK FRIED RICE 24
CRISPY BRAISED PORK BELLY | JUMBO TIGER SHRIMP | PEAS, CARROTS, ZUCCHINI, GREEN

ONION, RED BELL PEPPER, GARLIC, SOY, GINGER, THAI SAUCE, SCRAMBLED EGG | BEAN

SPROUTS

HONEY BALSAMIC GRILLED BERKSHIRE PORK CHOP ¥ 26
PAN BRAISED SOUTHERN GREENS | HERB WHITE CHEDDAR WHIPPED GOLDEN POTATOES |
HONEY BALSAMIC GLAZE

JUMBO SHRIMP SCAMPI 27
FRESH FETTUCCINI PASTA | WHITE WINE LEMON GARLIC BUTTER SAUCE, FRESH HERBS |

SHAVED PARMESAN | GARLIC HERB TOAST POINTS

CHICKEN PARMESAN 26
ITALIAN BREAD CRUMB CRUSTED ORGANIC CHICKEN BREAST | FRESH TOMATO BASIL SAUCE |
BAKED WITH PARMESAN, ASIAGO AND FONTINA CHEESE | BUTTERED SPAGHETT]

MAINE LOBSTER RAVIOLI 29
PANCETTA, WHITE WINE, GARLIC, TOMATOES, CREAM, FRESH BASIL | WHIPPED RICOTTA

CHEESE | PAN BREAD CRUMBS

BAKED TO ORDER BREADS TRUFFLE FRIES | GRATED 7
CHOOSE DINNER ROLLS, GARLIC KNOTS PARMESAN | FRESH PARSLEY

OR FRENCH BAGUETTE | SERVED WITH

MAITRE D BUTTER CHIPS & SALSA 6

BAKED POTATO
SERVED WITH BUTTER | GET IT LOADED
FOR +3

CHEF'S VEGETABLE DU JOUR

KIDS

TRI-COLOR TORTILLA CHIPS | FIRE

ROASTED SALSA
ADD GUACAMOLE $5

CHIPS & GUACAMOLE 8
HOUSE MADE GUACAMOLE | TORTILLA
CHIPS

ALL KIDS MEALS $7.5 | COMES WITH A BEVERAGE AND CHOICE OF SIDE: FRESH FRUIT | FRENCH
FRIES | CURLY FRIES | SWEET WAFFLE FRIES | TATER TOTS

CHICKEN FINGERS
GRILLED CHEESE
HOT DOG

SWEET TOOTH

PRADERA COOKIE SKILLET
FOUR FRESH BAKED CHOCOLATE CHIP
COOKIES | VANILLA ICE CREAM |

CHOCOLATE SAUCE
PLEASE ALLOW AT LEAST 10 MINUTES TO PREPARE

ICE CREAM BY THE SCOOP 3/5

VANILLA | ROCKY ROAD

KRAFT MACARONI & CHEESE
CHEESEBURGER SLIDERS
CHEESE QUESADILLA

CHOCOLATE POT DE CREME 7
BRULE

FRANGELICO WHIPPED CREAM

FEATURED CHEESECAKE 7

MANY MENU ITEMS CAN BE PREPARED GLUTEN FREE WITH SMALL ADJUSTMENTS TO THE
INGREDIENTS, PLEASE ASK AND WE WILL BE HAPPY TO TRY AND ACCOMMODATE ALL DIETARY

NEEDS AND SPECIAL REQUESTS.



