
BREAKFAST CLASSICS
Yogurt & Granola Bowl  9
Our house-made granola and fresh berries served over non-
fat strawberry yogurt

Hole In One Sandwich  10
One fried egg, bacon and cheddar cheese on a toasted  
brioche bun served with country potatoes

Breakfast Burrito  12
Choice of Bacon, Sausage or Chorizo, scrambled eggs,  
potatoes & cheddar cheese wrapped in a flour tortilla

Traditional Breakfast  14
Two eggs cooked any style with bacon, sausage, or ham, with 
toast and served with country potatoes

Eggs Benedict  12
Poached eggs and Canadian bacon on an English muffin topped 
with creamy Hollandaise sauce, served with country potatoes

French Toast  12
Served with syrup, powdered sugar & fresh strawberries

Buttermilk Pancakes
Short Stack (2)  7  •  Full Stack (4)  12
Served with syrup & fresh strawberries

WEEKEND SPEC IAL S
Served during breakfast every Saturday and Sunday

Chilaquiles  15
Two eggs any style served over corn tortillas with house-made 
red sauce, ranch beans, jack cheese, guacamole and sour cream

Biscuits and Gravy  12
Fresh baked buttermilk biscuit topped with sausage gravy 
and served with two eggs any style and country potatoes

Fresh Baked Croissants  8
Two fresh baked croissants served with our strawberry butter

Cinnamon Roll  6
Fresh baked cinnamon roll drizzled with cream cheese frosting

BREAKFAST S I DE

OMELETS
Served with country potatoes and choice of toast 
(sourdough, wheat, rye or english muffin) 
Substitutions +2

California  15
Bacon, onions, mushrooms, artichoke hearts, spinach,  
avocado & jack cheese

Southwest  14
Sausage, Ortega chilies, onions, jack cheese and avocado

Veggie  12
Spinach, onions, peppers, mushrooms, tomatoes & Swiss cheese

BEVERAGES
Coffee, Tea or Soft Drinks (free refills)
Coffee, Hot Tea, Iced Tea  3
Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade  3
Strawberry Lemonade  4

Specialty Drinks and Juices (no refills)
Cold Brew or Hot Chocolate  4
Cappuccino, Americano or Latte  5  •  Double shot  7   
Apple, Cranberry, Grapefruit, or Pineapple Juice  4
Fresh Orange Juice  5
Milk  3

GRAB AND GO
All menu items available for to go orders.

1St Tee Bars  4
10th Tee Bars  3

Snacks  2
Crackers, Chips, Pretzels, Granola Bars, Candy Bars, Cookie 

Hot Dogs  6

Sandwiches (Ham, Turkey)  8

Bottle Water  3

Gatorade  4

Domestic Beer  5 & up

Imported Beer  7 & up

Draft Beer  7-10

Breakfast Served Daily
Mon.-Fri. 6:30am-11:00am 
Sat.-Sun. 6:30am-11:30amBREAKFAST MENU

www.sf-golf.com

= Strawberry Farms favorite

One Egg  3
One Pancake  4
Non-Fat Yogurt  3
Cottage Cheese  3
Fresh Avocado  3 
Toast  3

Fresh Strawberries  4
Fresh Bananas  3
Fresh Seasonal Fruit  5
Bacon, Ham or Sausage  6 
Bagel w/ Cream Cheese  4

Items are cooked medium to medium well unless otherwise requested. Consuming raw or undercooked 
meat, poultry, eggs, seafood may increase your risk of foodborne illness.



Lunch Served Daily
Mon.-Fri. 11:00am-4:00pm 
Sat.-Sun. 11:30am-4:00pm

= Strawberry Farms favorite

CUPS & PLATES
Soup of the Day  Cup/Bowl  6/8

SFGC Chili  Cup/Bowl  6/8
House-made chili con carne served with cheese and onions

Chili Cheese Hot Dog  10  •  Chili Cheese Fries  9

Soup & Sandwich of the Day Special  14
Cheese Quesadilla  10
Large flour tortilla stuffed with cheddar and jack cheeses, 
served with guacamole and pico de gallo

with Chicken  +5 

Beer Battered Chicken Tenders  15
Fresh chicken breast, hand-cut and tossed in SFGC beer- 
batter and perfectly fried.  Served with house-made honey 
mustard

Fried Calamari  18
Fresh tender calamari, hand-cut, lightly battered and perfectly 
fried.  Served with cocktail sauce and grilled lemon

Crispy Wings  18
Classic bone-in wings tossed in a tasty sauce and served 
with fresh celery sticks and bleu cheese dressing.  Choose 
from traditional Louisiana hot sauce or Honey Sriracha 
sauce

Los Nachos  15   
Crisp tortilla chips topped with grilled chicken, ranch beans, 
cheddar and jack cheeses, diced tomatoes, jalapeños, fresh 
guacamole and a side of pico de gallo

with Steak  +2 

Dos Tacos  14  
Grilled chicken served in two fresh corn tortillas, with cheese, 
shredded lettuce, fresh guacamole, salsa and ranch beans

with Steak  +2 

Southwest Chicken Pasta  18
Penne pasta with diced chicken, sautéed peppers,  
mushrooms, spinach, corn and tomatoes in a roasted red 
pepper cream sauce

SALADS
Grilled Salmon Salad  20
Fresh baby greens with tomato wedges, avocado, sliced egg, 
asparagus, kalamata olives and capers with a chipotle aioli

Cobb Salad  17
The original Brown Derby style - romaine lettuce, tomato, 
crumbled blue cheese, chopped bacon, boiled egg, avocado 
and diced chicken

Chef’s Chicken Waldorf Salad  17
Grilled chicken breast over crisp mixed greens with sliced  
apple, seedless red grapes, strawberries, mandarin oranges 
and walnuts with a creamy cinnamon-apple dressing

Caesar Salad  11
Fresh romaine lettuce tossed in our creamy Caesar dressing 
and served with focaccia croutons and Parmesan cheese

with Chicken  +5 
with Blackened Salmon  +7  

SANDWICHES
All sandwiches are served with your choice of  
French Fries, Sweet Potato Fries, or Fresh Fruit.

BBQ Chicken Wrap  16
Large flour tortilla filled with BBQ chicken, bacon, coleslaw, 
avocado, tomato,and shredded cheddar cheese

Traditional Club  16
Turkey, bacon, lettuce, tomato, and mayo on toasted sourdough

Tuna Melt  15
Chunky white tuna salad on grilled sourdough with cheddar 
cheese and tomato

Chicken Salad Sandwich  14
Shredded chicken breast, celery, red onion and slivered almonds 
served with mayo, lettuce and tomato on squaw bread

The Veggie  12
Fresh cucumber, lettuce, tomato, red onion, avocado and 
sprouts on squaw bread

Grilled Reuben  16
Freshly sliced corned beef with sauerkraut and Swiss cheese 
on grilled rye bread and Russian dressing

SFGC French Dip  16
Sliced tri-tip, provolone cheese and caramelized onions on toast-
ed roll with house-made au jus and horseradish cream on side

Champion Cheeseburger  16
Charbroiled 1/2 lb. Angus beef with cheddar cheese and 
caramelized onions served atop lettuce, tomato, pickle on a 
toasted brioche bun
Add Bacon or Avocado  +2

Patty Melt  16
Charbroiled ½ lb. Angus beef patty, grilled onions, melted 
Swiss cheese, thousand island dressing on grilled rye

#11 Chicken Sandwich  16
Grilled Chicken Breast on grilled Parmesan sourdough bread with 
bacon, Swiss cheese, lettuce, tomato, avocado and ranch dressing

SIDES

 
DESSERTS
Chocolate Fudge Cake  11
Triple Decker Chocolate Fudge Cake with vanilla ice cream 
and whipped cream

Strawberry Farms Cheesecake  10
Decadent cheesecake topped with fresh strawberries and 
whipped cream

Carrot Cake  10
Traditional carrot cake with cream cheese frosting

Butter Cake  11
Warm butter cake with vanilla ice cream and fresh strawberry

Strawberry Farms Sundae  7
Vanilla ice cream with chocolate sauce, fresh strawberries and 
whipped cream

Onion Rings  8
French Fries  6
Sweet Potato Fries  7
Mac & Cheese  7 

Chips & Salsa  6
Chips & Guacamole  9
Side of Guacamole  4 
Fresh Fruit or Salad  5

L U NC H ME N U

Items are cooked medium to medium well unless otherwise requested. Consuming raw or undercooked 
meat, poultry, eggs, seafood may increase your risk of foodborne illness.



Dinner Served
Seasonally 
4pm-Close

= Strawberry Farms favorite

D I NN E R  ME N U

ENTREES
Grilled Lamb Chops  26
Herb rubbed New Zealand lamb chops grilled and served 
with garlic mashed potatoes, roasted asparagus and carrots

Cabernet Braised Pot Roast  23
Slow cooked pot roast and beef gravy served over garlic 
mashed potatoes, served with sautéed vegetables

Champion Cheeseburger  16
Charbroiled 1/2 lb. Angus beef with cheddar cheese and 
caramelized onions served atop lettuce, tomato, pickle on a 
toasted brioche bun
Add Bacon or Avocado  +2

Farmhouse Fried Chicken  19
Crispy chicken over garlic mashed potatoes topped with coun-
try gravy and peach salsa, served with sautéed vegetables

#11 Chicken Sandwich  16
Grilled chicken breast on Parmesan sourdough bread with 
bacon, Swiss cheese, lettuce, tomato, avocado and creamy 
ranch dressing, served with French fries

Alaskan Halibut  34
Grilled or macadamia nut crusted halibut drizzled with beurre 
blanc sauce and served with garlic mashed potatoes and  
sautéed vegetables

Grilled Salmon & Quinoa  23
Grilled salmon and asparagus served over flavorful quinoa 
and topped with a savory tomato & artichoke relish

Beer Battered Fish & Chips  21
Beer battered cod, French fries and coleslaw served with 
housemade tartar sauce

DINNER ENTREE ADD-ONS 
Add a Cup of Soup or Small Dinner Salad  +5

Add Bacon or Avocado  +2
Substitute Parmesan Garlic Fries  +2

DESSERTS
Chocolate Fudge Cake  11
Chocolate fudge cake with vanilla ice cream and whipped cream

Strawberry Farms Cheesecake  10
Decadent cheesecake topped with fresh strawberries and 
whipped cream

Carrot Cake  10
Traditional carrot cake with cream cheese frosting

Butter Cake  11
Warm butter cake with vanilla ice cream and fresh strawberry

Churro Sundae  8
Vanilla ice cream with chocolate and caramel sauce topped 
with whipped cream and served with fresh baked churros

Items are cooked medium to medium well unless otherwise requested. Consuming raw or undercooked 
meat, poultry, eggs, seafood may increase your risk of foodborne illness.

STARTERS
Brussel Sprouts  12
Crispy Brussel sprouts tossed with aged balsamic reduction, 
parmesan cheese and chopped candied walnuts

Pretzel Bread  11
Fresh baked and served with beer cheese & mustard

Spinach & Artichoke Dip  12
Served with tortilla chips and fresh pico de gallo

Calamari  18
Fresh tender hand-cut calamari, lightly battered and fried to 
perfection. Served with cocktail sauce

Crispy Wings  18
Classic bone-in wings tossed in a tasty sauce and served 
with fresh celery sticks and bleu cheese dressing.   
Choose from traditional Louisiana hot sauce or Honey 
Sriracha sauce

Steak Nachos  17
Grilled steak over crisp tortilla chips with ranch beans, 
cheddar and jack cheeses, diced tomatoes, jalapenos, fresh 
guacamole and a side of pico de gallo

Southwest Chicken Rolls  12
Chipotle seasoned chicken, black beans, corn, salsa and 
cheese in a crispy roll served with creamy avocado salsa 

SOUP, SALADS & PASTAS
Soup of the Day  Cup/Bowl  6/8

Chicken Caesar Salad  16
Grilled chicken breast and crisp romaine lettuce tossed in 
our creamy Caesar dressing and topped with Parmesan 
cheese and garlic croutons

Fried Chicken Salad  18
Crispy fried chicken over fresh greens, tomato, avocado, corn, 
red onion and cheddar, served with housemade honey  
mustard or ranch dressing

Grilled Salmon Salad  20
Fresh baby greens with tomato wedges, avocado, sliced 
egg, asparagus, Kalamata olives and capers with a chipotle 
dressing

Southwest Chicken Pasta  18
Penne pasta with diced chicken, sautéed peppers, mush-
rooms, spinach, corn and tomatoes in a roasted red pepper 
cream sauce

HAPPY HOUR
Monday through Friday 

3pm-5pm

$3 off all starters 
$2 off draft beer and house wine CHEF SPECIAL

Features seasonal ingredients and fresh produce.
Ask your server what’s cooking.


