
HHoouunnddssllaakkee  CCoouunnttrryy  CClluubb  
Lunch:  Sous Chef Brie Gangway ~ Dinner:  Sous Chef Jason Walker 
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Houndslake Wings  
Ten Wings, with your choice of Hot, Medium, Mild, Teriyaki, 

Dawson Destroyer, Carolina BBQ or Chipotle BBQ served with 
Celery and Bleu Cheese 

 

Quesadi l la  
A Grilled Tortilla Shell filled with Peppers, Onions, Tomatoes (Pico 
de Gallo), Jack and Cheddar Cheeses and your choice of Chicken, 

Beef or Shrimp served with Guacamole, Sour Cream and Salsa 
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Tomato Bas i l  Soup or  Soup du  Jour  
Brie’s Famous Soup with Chunky Tomatoes, Cream and Fresh Basil or a freshly made  

Soup that varies daily 
 

Nicoise  
A 3 oz. Tuna Steak with Green Beans, Tomatoes, Cucumbers, Artichoke Hearts, Black Olives and 

Boiled Egg served over Lettuce Leaves with Red Wine Vinaigrette 
 

Asian Fr ied Wonton  Sa lad 
A generous amount of Napa Cabbage with Carrots, Green 
Onions, Mandarin Oranges tossed with an Asian Ginger 
Dressing finished with your choice of Teriyaki Shrimp or 

Chicken and Fried Wonton Strips 
 

Southwestern  Chicken  Sa lad  
Mixed Greens with Fried Chicken Strips, Cucumbers, 

Tomatoes and Cheese served in a Tortilla Bowl with your 
Choice of Dressing 

 

St rawberry  Poppy  Seed  Chicken Sa lad  
Grilled Chicken Breast served on a bed of Romaine Lettuce mixed with Fresh Sliced Strawberries, 

Mandarin Oranges, Fresh Blueberries, Glazed Pecans topped with Poppy Seed Dressing 
 

Je f f ’s  Chopped Sa lad  
Jeff’s favorite salad with Tomatoes, Cucumbers, Onions, Boiled Egg, Swiss and American Cheeses 

with your choice of Grilled Chicken or Ham and Turkey served with your Choice of Dressing 
 

Parmesan Sa lmon Pasta  
Angel Hair Pasta served with Sun Dried Tomatoes and Broccoli in a Garlic Butter Sauce with 

Parmesan Crusted Salmon 
 

Chicken Al f redo 
Fettuccini with Peas and Cubed Carrots served in a Creamy Alfredo topped with Grilled Chicken 
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Baby Back Ribs  
Grilled Baby Back Ribs with Chef Don’s BBQ Sauce served with Cole Slaw and French Fries 

Half Rack ~ Full Rack  
 

Southern  Sty le  Chopped Steak  
An Angus Burger stuffed with Peppers and Onions topped with Mushroom Gravy with Two Onion 

Rings served with Mashed Potatoes and Green Beans 
 

Pizza  du  Jour  
Seven Inch Personal Pizza of Chef’s Choice served with  

a Side Salad 
 

Fried  Fish Sandwich  
Beer Battered Fish served on a Bun with Lettuce, Tomato and 
Pickle with Tartar Sauce, Cole Slaw and your Choice of Side 

 

Houndslake Clubhouse  Burger  
Six ounces of lean Ground Beef served with your choice of Grilled Onions, Sautéed Mushrooms, 
American, Swiss and Cheddar Cheese, Bacon and Jalapenos and served with your Choice of Side 

 

BBQ Pulled Pork  S l iders  
Three BBQ Pulled Pork served on Toasted Slider Buns with Cole Slaw served with your Choice of 

Side and BBQ Sauce 
 

Shrimp Po Boy  
Sautéed Shrimp and Onions served on a Hoagie with Shredded Lettuce and Tomato with a Cajun 

Remoulade served with your Choice of Side 
 

Chicken Caesar  Wrap  
Romaine Lettuce, Grilled Chicken, Parmesan Cheese and Creamy Caesar Dressing wrapped in a 

Basil Tortilla served with your Choice of Side 
 

Houndslake’s  Reuben  
A generous amount of thinly Sliced Corned Beef topped with Swiss Cheese, Sauerkraut and 

Thousand Island Dressing served on Rye Bread served with your Choice of Side 
 

Houndslake Submarine  
Your Choice of Tuna Salad, Chicken Salad, Ham, Turkey or 

Roast Beef with Swiss, American or Provolone Cheeses, Lettuce, 
Tomato and Onion with your Choice of Wheat or White Hoagie 

served with your Choice of Side 
 

Sides  
French Fries, Onion Rings, Sweet Potato Fries, Fresh Fruit, Potato Salad,  

Cole Slaw or Houndslake Tossed Salad 


