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Appetizers  

Mozzarella Cheese Sticks  $ 5.95 
Mozzarella cheese, rolled in seasoned bread crumbs and fried to a golden brown. Served with our zesty 

marinara sauce. 

 

The Galaxy Hot Wings   $6.95 
Jumbo wings, fried and tossed in our own Buffalo Sauce. Served with Bleu Cheese or Ranch Dressing, 

celery and carrot sticks.   
 

Cheese Quesadillas    $4.75 
Grilled flour tortilla filled with Monterey Jack cheese and Mozzarella cheese, garnished with diced 

tomatoes, green onions, and black olives. 

 

Quesadillas Santa Fe   $7.25 
Grilled flour tortillas filled with chicken, bacon, Monterey Jack cheese, tomatoes, green onions, and 

black olives. 
 

Fabulous Four     $9.50 
Sampler platter for one or more. It’s a combination of chicken tenders, poppers, mozzarella cheese sticks 

and buffalo wings. 
 

Soups & Salads 

         Soup and Salad Bar   $ 8.95 
           Home made soup prepared by our Chef, and a large selection of fresh greens and vegetables. 

 

House Salad     $3.95 
A mixture of fresh field greens with sliced cucumber, tomato wedges and red onion rings. Served with 

your choice of dressing. 

 
Caesar Salad              $7.95 
Crisp Romaine lettuce tossed with our creamy Caesar dressing topped with seasoned croutons and 

shredded parmesan cheese. 

 

Chicken Caesar Salad  $12.75 
Top our popular Caesar with charbroiled chicken breast strips. 
 
Chicken Fajita Salad      $8.75 
Seasoned chicken strips on a bed of greens with diced tomatoes, green onions, black beans, Spanish rice, 

corn,  peppers and shredded cheese. Garnished with spicy tortilla chips, topped with a spicy home made 

dressing. 

 

Our Salad Dressings: Italian, Thousand Island, French, Ranch, Bleu Cheese & Honey Mustard 



 
Sandwiches 

Chicken Breast Sandwich   $9.25 
Marinated breast of charbroiled chicken, garnished with fresh lettuce, tomato and pickle. Served on a 

toasted Kaiser roll. 

  

The Classic     $9.25 
A good ol’ fashioned half pound steak burger charbroiled and served on a toasted Kaiser roll with fresh 

lettuce, tomato, pickle and your choice of cheese. 

Entrees 

     A la „Leguma‟       $8.95 
A lighter and vegetarian option. Penne al dente tossed with bell peppers, zucchini, tomatoes, olives and 

fresh mushrooms, finished with your choice of Alfredo or Marinara sauce.  

 

Add a chicken breast or shrimp for $5.95. 

 

Chicken Miami     $13.25      
A charbroiled, boneless breast of chicken topped with honey mustard, bacon and Monterey Jack cheese. 

  
Chicken Alfredo    $13.25 
A boneless chicken breast sautéed in garlic butter and served with Alfredo sauce set on top of pasta, 

accompanied with the vegetables of the day. (*See note below) 

 

Chicken Kiev      $13.25 
A French classic, boneless chicken breast filled with fresh herb garlic butter and topped with a cream 

sauce. 

 

Chicken Fried Steak “ Tulsa”   $13.25 
A USDA tender breaded beef cutlet pan fried to a golden brown and served with our own country gravy. 

If desired, this dish can also be prepared with a chicken breast. 

 

Fabulous Fajitas San Antonio   $14.75  
Marinated beef, chicken, or combo with grilled and fresh onions and peppers served sizzling with 

lettuce, tomato shredded cheese, salsa, guacamole, sour cream, Spanish rice and warm flour tortillas. 

(*See note below) 
 

 

 

Above entrees are served with soup and salad bar and fresh baked rolls. 

Also your choice of garlic mashed potato, jacket potato, French fries, 

pasta or rice pilaf and vegetables of the day. 
 

 

*NOTE: Chicken Alfredo comes with pasta and vegetables of the day as your side choices and Fabulous Fajitas comes with 

rice as your side choice. 

 

 



 

 

Seafood Coast to Coast  
Garlic Shrimp with Basil    $14.75 
Marinated shrimp sautéed in garlic butter, bacon and served in a creamy Marinara or Alfredo sauce, 

served over pasta, accompanied with the vegetables of the day. 

(*See note below) 

 

Charbroiled Cold Water Salmon $15.25 
An 8oz pan seared skinless and boneless fillet of salmon, served over a lemon butter sauce, garnished 

with a lemon crown.   

 

Beefeaters  
Rib Eye Steak      $16.95 
A 12oz USDA Rib Eye Steak, flame broiled to your desire. Hand cut from the heart of the rib. 

 

New York Strip Steak   $15.95  
America’s most popular steak! A 12oz choice loin cut, lightly seasoned and charbroiled to your taste. 

 

Top Sirloin Steak     $14.50 
USDA choice 10 oz Top Sirloin Steak, charbroiled to order.   

 

Filet Mignon 8oz     $19.95 
Filet Mignon 6oz      $17.95 

 A tender charbroiled beef tenderloin wrapped in bacon cooked to your desire. 

 

Enhance any of your entrees with fresh sautéed mushrooms or onion rings for $1.75 

And/ or add 5 Shrimp for $5.95 

 

Specials 

SATURDAY ONLY 

PRIME RIB     
The Club’s specialty, slow roasted, choice rib served with au jus. 

 10oz.      $17.95 
 14oz.      $20.95 
 
 
 

Above entrees are served with soup or salad bar and fresh baked rolls from the basket. 

Also your choice of garlic mashed potato, jacket potato, french fries, 

pasta or rice pilaf, and fresh vegetables of the day. 
*NOTE: Garlic Shrimp with Basil comes with pasta and vegetables of the day as your side choice. 

 

 



 
Side Extras 

Garlic Mashed Potatoes   $1.50 

Jacket Potato     $1.50 

French Fries     $1.50 

Pasta        $1.50 

Rice Pilaf      $1.50 

Fresh Vegetables    $1.50 

Sautéed Mushrooms    $1.75 

Sautéed Shrimp (5)     $5.95 

Beverages 

Soft Drinks      $1.50 
Coke and Diet Coke, Sprite (complimentary refills)  

Hot Tea or Iced Tea    $1.50 
(complimentary refills) 

Coffee      $1.50 
(complimentary refills) 

Bottled Water      $1.25 

Desserts 

Chocolate Decadence    $4.25 
A big chewy chocolate brownie topped with whipped cream and served with vanilla ice cream and 

drizzled chocolate sauce. 

Chocolate Confusion    $4.25 
This cake has a chocolate cookie base with a milk chocolate mousse, layered in chocolate cake topped 

with a rich dark chocolate frosting surrounded with chocolate chips. A chocolate lover’s delight!  

New York Cheese Cake    $4.25 
Served New York style or with your choice of toppings (cherry, strawberry, chocolate). 

Strawberry Short Cake   $4.25 
“Our Summer Dessert” vanilla sponge layered with strawberries and cream, finished with fresh berries. 

The Blitz Snickers Pie    $4.25 
Yum, a peanut and toffee mix together in a graham cracker base, filled with a creamy vanilla center and 

coated with chocolate and peanuts.  

Vanilla Ice Cream     $ 2.75 
Other flavors available on request. 
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Wine Cist 

White Wine 

Chardonnay Yellow Tail    $8.95 
Displays a lovely peachy vanilla and coconut flavor, has a rich toasted finish on the palate while being 

silky smooth and easy to drink.  

 

Pinot Grigio Bolla     $8.95 
A light-bodied, refreshing white wine with lively fresh fruit flavors and aromas of peach, melon, pear 

and lime, compliments seafood, poultry or light pasta dishes.       

 

Moscato Dolce Gelisi Antonio    $8.95 
An elegant, sweet and delicate white wine compliments any of our fabulous desserts.  

 

White Zinfandel Sutter Home    $8.95  
A delightfully fruity, slightly sweet blush wine compliments light appetizers, salads and your favorite 

dessert. 

 

 

 

Red Wine 

Cabernet Sauvignon Redwood Creek     $10.95 
Medium bodied with dark rich flavors of blackcurrant and chocolate, then finished with a soft elegant 

mouth feel. 

 

Merlot Turning Leaf     $10.95 
This charming, flavorful wine introduces a variety of tastes to it’s oak-softened texture with splashes of 

cherry, plum, and chocolate. 

 

Shiraz Jacob‟s Creek     $10.95 
A medium bodied wine with spicy pepper and licorice aromas of generous intensity. Plum and cherry 

fruit flavors and a soft textured finish to the palate. 

 

Shiraz Yellow Tail     $10.95 
Bound with berries and vanilla aroma with soft ripe sweetness in perfect harmony with fine tannins.  

 

All Wines Are Available By the Glass.   Price   $4.00 

 
 

The management and staff would like to thank you for your 

patronage.  If there is anything that we can do to enhance your dining 

experience, please let us know. 


