WOLF LAUREL COUNTRY CLUB ~ “CURBSIDE MENU”

Served Wednesday-Saturday Lunch: 11am to Zpm ~ Dinner: 5pm to 7:30pm

You may call in your order beginning at 10:30am and
pick up at your designated time (828) 680-9773

All menu items are available during the above times.
You may also email your order to: WLCC.dine(@gmail.com

(6) Chicken Wings ~ $8 (14) Chicken Wings ~ $14
Choose Traditional or BBQ Sauce
Comes with Celery sticks (Your choice of Ranch, Blue Cheese or Sriracha Honey)

Soup of the Day ~ $7

Salads:
~ Small $7 ~Large $10
Add Chicken or Smoked Pork ~ $7

Wolf Laurel Salad:
Spring Greens, Grilled Strawberries, Pickled Red Onions, Sliced Almonds,
Gorgonzola, Honey Balsamic and Homemade Croutons

Classic Caesar:
Romaine Lettuce, Grape Tomatoes, Kalamata Olives, Shaved Parmesan,
Lemon Zest, Black Pepper Croutons

Fruit Cup: ~ $5
Watermelon, Strawberries, Pineapple and Grapes

Chicken Salad: ~ §7
Served with Assorted Crackers

Tuna Salad: ~ $7
Served with Assorted Crackers

Wolf Laurel Burger: ~ $12
6 oz. Angus Burger, Lettuce, Cheese, Tomato & Onion, Brioche Bun, Pickle
Choose Fries or Chips
(Gluten Free Buns Available) (Black Bean Burger Available)

Brunch Burger: ~ $12
6 oz. Angus Burger, Bacon, Cheese, Gravy, Topped with an Egg, Brioche Bun,
Choose Fries or Chips
(Gluten Free Buns Available) (Black Bean Burger Available)

Grilled Chicken Sandwich: ~ $12
60z. Free Range Chicken Breast, Lettuce, Cheese, Tomato & Onion
Choose Fries or Chips (Gluten Free Buns Available)

Classic Reuben: ~ $11
Shaved Corned Beef, Sauerkraut, Swiss, Puncheon Fork Bakery Rye
Thousand Island, Pickle with Chips
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Club Sandwich: ~ $10
Ham, Turkey, Lettuce, Tomato, Bacon, Swiss, American on Toast with Chips
(Gluten Free Buns Available)

Chicken Fingers: ~ $8
Hand Battered with Fries. Choice of Ranch, Honey Mustard or BBQ

Hot Dog: ~ $6
(Gluten Free Buns Available)

Chili Cheese Dog: ~ $6
(Gluten Free Buns Available)

Beef Tenderloin: ~ $30
6 oz. Beef Tenderloin with Grilled Asparagus, Mashed Yukon Potatoes and Bordelaise Sauce
(Gluten Free Available)

Pan Seared Sunburst Trout: ~ $22
Sweet Chili Glazed Trout, Grilled Green Beans, Fresh Black Pepper Fettuccine and Basil Beurre Blanc
(Gluten Free Available)

Grilled Chicken : ~ $18
Grilled Chicken Breast, Grilled Asparagus, Mashed Yukon Potatoes with Light Lemon Caper Sauce
(Gluten Free Available)

Chicken Marsala: ~ $19
Chicken Breast, Roasted Mushrooms, Tomato, Fresh Fettuccine, Basil Beurre Blanc,
Mushroom Marsala Sauce with Shaved Parmesan
(Gluten Free Pasta Available)

Vegetarian Pasta: ~ $18
Roasted and Grilled Vegetables, Fresh Fettuccine, Light Basil Sauce with Shaved Parmesan
(Gluten Free Available)

Flat Bread: ~ $14
Grilled Chicken, Smoked Pork Tenderloin or Roasted Vegetables
Roasted Garlic & Ramp Humus, Pickled Red Onions, Tomatoes, Spring Greens, Feta with Tzatziki
(Gluten Free Flat Bread Available)

Quesadilla: ~ $10
Chicken, Smoked Pork or Roasted Vegetables, Cheddar Cheese, Homemade Salsa with Pico De Gallo

(Gluten Free Available)

Pizza: ~ $15
16” Pizza with Marinara Sauce and Mozzarella
12” Gluten Free Crust with Marinara Sauce and Mozzarella
Includes 3 Toppings ~ $1.50 for each additional topping
~Pepperoni~Sausage~Bacon~Roasted Mushrooms~Pepper~Onion~Tomato~Banana Peppers

Dessert: ~ $7
~Blueberry Mascarpone Cake
~Vanilla Cheesecake
~Gluten Free Chocolate Cake
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