
APPETIZERS 
 

ALASKAN CRAB AND SHRIMP CAKE over Mixed Greens with Cayenne Aioli…..………………………………. 7.50 
VEGETARIAN POTSTICKERS over Sesame Mixed Greens with Hoisin Ginger Sauce ………………………………. 7.50 
ROMA TOMATO AND BASIL PIZZA OR PEPPERONI PIZZA………….………….………….………….…….. 

LARGE…..   
6.95 

13.95 
BBQ CHICKEN PIZZA with Smoked Gouda, Red Onion, and Cilantro………………………………………………... 

LARGE…..  
7.95 

15.95 
GRILLED CHICKEN QUESADILLA with Monterey Jack and Cheddar Cheese, Salsa Fresca, Guacamole, and Sour 
Cream ……………………………………………………………………………………………………………………….  

 
7.95 

 
SOUPS & SALADS 

Dressing Choices: Balsamic, Sesame Ginger, Honey Mustard, 1000 Island, Blue Cheese, Italian, Ranch, Pineapple-Mango    
 

CHEF’S DAILY SOUP SELECTION or 
CREAMY TOMATO-BASIL SOUP 

CUP…   
BOWL… 

3.95 
4.95 

HOUSE MIXED BABY GREEN SALAD with Garden Vegetables and Choice of Dressing………………………….... 5.95 
ASIAN CHICKEN SALAD Grilled Breast of Chicken on Assorted Greens with Almonds, Mandarin Oranges and 
Fried Noodles Tossed in a Sesame-Ginger Vinaigrette……………………………………………………………………… 

 
9.95 

CALIFORNIA SALAD Smoked Turkey, Bacon, Avocado, Gorgonzola Cheese, Hard-boiled Eggs and Chopped 
Greens Tossed in a Pineapple-Mango Vinaigrette………………………………………………………………………….... 

 
9.95 

BLACKENED SALMON OR CHICKEN over Baby Greens, Grilled Corn, Tomatoes, Jicama, Avocado, and 
Southwest Chili Vinaigrette………………………………………………………………………………………………….. 

 
11.50 

WARM HERB CRUSTED BREAST OF CHICKEN SALAD with Roma Tomato, Bacon, & Avocado, Buttermilk 
Ranch Dressing…………………………………………..…………………………………………………………………… 

 
10.95 

SPINACH SALAD with Honey Dijon, Bacon, Goat Cheese, Roma Tomato, & Pickled Red Onion…………………….. 6.95 
CAESAR SALAD Classic Tossed Romaine Lettuce with Creamy Dressing REGULAR… 

ADD CHICKEN… 
ADD SHRIMP… 

6.95 
9.95 

12.95 

 
SANDWICHES  

Served on White, Whole Wheat, Squaw, Rye, Focaccia, or Sour Dough 
With your choice of French Fries, Fresh Fruit, Cashew Slaw, Green Salad, Caesar Salad  

Onion Rings add $1.00 
 

CHEF’S HALF SANDWICH SPECIAL your Choice of Any Sandwich with a Cup or Bowl of Soup 
or Salad 

CUP…   
BOWL… 

7.95 
9.95 

SMOKED TURKEY with Swiss, Bacon, Avocado, Lettuce and Tomato………………………………………………..… 7.95 
ROAST BEEF with Maytag Blue Cheese Spread, Lettuce and Tomato………………………………………………..…... 7.95 
WHITE CHUNK TUNA or CHICKEN SALAD                                                REGULAR… 

MELTED… 
6.95 
7.95 

UNIVERSITY CLUB BURGER on a Kaiser Roll with your Choice of Toppings: Swiss Cheese,         
American Cheese, Cheddar Cheese 
Add Bacon, Mushroom, or Avocado $1.00 each 

BEEF… 
TURKEY… 

GARDEN… 

8.95 
8.95 
9.95 

 
SUN DRIED TOMATO TORTILLA WRAPS 

With your choice of French Fries, Fresh Fruit, Cashew Slaw, Green Salad, Caesar Salad  
Onion Rings add $1.00 

 
GRILLED CHICKEN with Baby Greens, Fresh Tomato, Provolone, and Roasted Red Pepper Spread………………… 10.95
MIXED GRILLED VEGETABLE Chopped with Baby Greens and Sliced Mozzarella with Balsamic Dressing…….…... 9.95

   

 
 

Operated by Golden Eagle Hospitality 
Daniel Keenan, Executive Chef 

 



 
ENTRÉES 

 
GRILLED NY STEAK with Cabernet Demi Glaze, Mashed Potatoes and Sautéed Seasonal Vegetables…………..…...... 15.95 
SLICED GRILLED CHICKEN BREAST over Tortilla Mashed Potatoes with Tomatillo Cilantro Salsa and Roasted 
Corn……………………………………………………………………………………………………………………….….. 

 
10.95 

GRILLED HALIBUT STEAK with Beurre Blanc, Rice Pilaf and Sautéed Vegetables…………………………………..... 14.95 
GRILLED SALMON FILET with Mango Salsa, Rice Pilaf and Sautéed Vegetables…………………………………..…... 12.95 
PORTABELLO MUSHROOM AND RICOTTA RAVIOLI with Roma Tomato and Roasted 
Red Pepper Cream Sauce 

REGULAR… 
ADD CHICKEN… 

ADD SHRIMP… 
9.95 

11.95 
14.95   

GRILLED VEGETABLE TOWER WITH BALSAMIC GLAZE with Rice Pilaf……………………..…………….….. 11.95 
PENNE PASTA with Fresh Basil Pesto Cream Sauce Topped with Shaved Parmesan REGULAR… 

ADD CHICKEN… 
ADD SHRIMP… 

8.95 
10.95 
13.95   

 
DESSERTS 

  
CHEF’S DESSERT OF THE DAY ………………………………………………...……………………………........... 5.95 
OLD FASHIONED CHOCOLATE BLACKOUT CAKE served with Espresso Ice Cream……………………… 5.95 
TRIO OF SORBETS Lemon, Raspberry and Mango…………………………………………………………….……... 3.95 
HOUSE MADE ICE CREAM DU JOUR VANILLA, Chocolate, Coffee, Strawberry…………………………….. 3.95 

 
BEER & WINE 

 
                                                                                                                                            GLASS BOTTLE
IMPORTED BEER Corona, Negra Modelo, Modelo Especial………………………………………………..………... 4.50 
DOMESTIC BEER Budweiser, Bud Light...……………………………….………………...………………………….... 3.50 
PINOT GRIGIO, ZENATO………………………………………….................................................................... 3.95 19.95 
CHARDONNAY, SANTA BARBARA WINERY…………………………………………........................ 5.75 26.95 
CABERNET SAUVIGNON, CHARDONNAY HAWK CREST……………………………………...... 5.00 24.00 
MERLOT, MACROSTIE………………………………………….......................................................................... 8.25 40.95 

 
BEVERAGES 

  
HOUSE COFFEE Regular or Decaffeinated………………………………………….......................................................... 2.00 
ICED COFFEE with Whipped Cream………………….............................................................................................................. 2.50 
HOT TEA …………………………………………........................................................................................................................ 1.75 
TROPICAL ICED TEA…………………………………………............................................................................................... 2.00 
PERRIER Natural Sparkling Mineral Water…………………………………………............................................................ 2.50 
PANNA Natural Spring Water…………………………………………................................................................................... 2.50 
FOUNTAIN DRINK Pepsi, Diet Pepsi, Lemon-Lime Sierra Mist, Mug Root Beer, Orange Slice or Pink Lemonade.. 1.95 

  
 
 
 

 
 
 
 
 

Cash, Visa, MasterCard and American Express accepted. Sorry bills over $20.00. 
University Club Manager – (323) 343-6777 


