
BREAKFAST CLASSICS

SIDE SELECTIONS | $4
hash browns, bacon (4), sausage patt ies (2),
sausage l inks (2), cup of fresh fruit ,  oatmeal ,
gr i ts ,  breakfast potatoes,  french fr ies ,  waff le fr ies ,
sweet potato fr ies & kett le chips

EGGS ANY WAY 

BRUNCH
P I N N A C L E  C O U N T R Y  C L U B

THE PINNACLE BREAKFAST | $12
two eggs any style ,  hash browns, two str ips of bacon,
sausage patty or sausage l inks & choice of white,
wheat ,  sourdough, rye,  croissant ,  engl ish muff in or
gluten free bread

BISCUITS & GRAVY | $10
two buttermilk biscuits with sausage gravy

ENGLISH MUFFIN SANDWICH | $7
engl ish muff in ,  scrambled eggs, canadian bacon  
& american cheese

CROISSANT SANDWICH | $7
croissant ,  scrambled eggs, sausage patty 
& american cheese

BREAKFAST BURRITO | $10
house-made chorizo,  scrambled eggs, hash browns,
salsa & mixed shredded cheese on a f lour tort i l la

try i t  pinnacle style - $12
smothered in queso, dr izz led with sour cream,
topped with fresh sl iced avocado

EGGS BENEDICT 
the augusta |  $9 – canadian bacon, poached egg,
hol landaise sauce & chopped scal l ions on a
toasted engl ish muff in

the congressional |  $14– jumbo lump crab,
poached egg, old bay seasoned hol landaise sauce
& chopped scal l ions on a toasted engl ish muff in

THREE EGG OMELET | $9
the fairway – ham, onions,  bel l  peppers 
& mixed shredded cheese

the green – onions,  bel l  peppers,  mushrooms 
& spinach

build your own | $11 - just how you l ike i t! 
choose from any of the fol lowing toppings: 
shredded mixed cheese, cream cheese, ham,
bacon, sausage, spinach, mushrooms, tomatoes,
bel l  peppers,  onions,  ol ives,  salsa, avocado 
& jalapeños

FLOPSHOTS & FLAPJACKS
FRENCH TOAST | $7
two sl ices of thick-cut br ioche bread in a r ich 
egg batter ,  cooked golden brown & dusted with
powdered sugar.  served with warm syrup & butter

CLASSIC BELGIAN WAFFLE | $7
served with warm syrup & butter .  add pecans,
blueberr ies,  or chocolate chips for $1 

PANCAKES | 1 FOR $4 / 2 FOR $8 / 3 FOR $10

the or iginal – house-made buttermilk pancake.
served with warm syrup & butter

the chip-in – house-made buttermilk pancakes,
semi-sweet chocolate chips,  whipped cream,
chocolate syrup, & mini chocolate chips

birdie business – house-made cinnamon swir l
pancake, s l iced bananas, whipped cream 
& candied pecans

PAR 3 PANCAKE FLIGHT | $10
too diff icult  to choose? make it  a f l ight and
get one of each f lavor or any combination of
the three

TEE IT UP TOAST
THE SUNNY DAY TOAST | $6
fr ied egg, smashed avocado, red pepper f lakes 
& chopped scal l ions on toasted sourdough bread

CAPRESE AVOCADO TOAST | $6
smashed avocado, mozzarel la cheese, s l iced
cherry tomatoes, fresh basi l  & balsamic glaze on
toasted sourdough bread 

BUILD YOUR OWN | $7
CHOOSE YOUR BREAD
white,  wheat ,  sourdough, rye,  croissant ,
engl ish muff in & gluten free bread

SWEET SPREADS & TOPPINGS
nutel la ,  peanut butter ,  je l ly ,  bananas,
blueberr ies,  strawberr ies,  honey

SAVORY SPREADS & TOPPINGS
avocado, pesto,  fr ied egg, spinach, arugula,
balsamic glaze,  ol ive oi l ,  red pepper f lakes

D E N O T E S  I T E M S  T H A T  C A N  B E  M A D E  G L U T E N  F R E E

P I N N A C L E  P R E P A R E S  O N L Y  T H E  H I G H E S T  Q U A L I T Y  I N G R E D I E N T S
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  P O R K ,  E G G S  O R  S E A F O O D  M A Y  C A U S E  F O O D B O R N E  I L L N E S S

A V A I L A B L E  S A T U R D A Y S  8 A M  T O  5 P M  &  S U N D A Y S  8 A M  T O  3 P M



SALADS & GREENS

BRUNCH
A V A I L A B L E  S A T U R D A Y S  8 A M  T O  5 P M  &  S U N D A Y S  8 A M  T O  3 P M

P I N N A C L E  C O U N T R Y  C L U B

COBB SALAD | $10 / $16
gri l led chicken breast ,  mixed greens, avocado,
bacon, egg, tomato, bleu cheese crumbles 
& choice of dressing

PECAN CHICKEN SALAD | $10 / $16
gri l led chicken breast ,  mixed greens, s l iced egg,
cherry tomatoes, candied pecans, fresh berr ies 
& choice of dressing

CHICKEN CAESAR SALAD | $10 / $14 
romaine lettuce, cherry tomatoes, croutons,
parmesan cheese & classic caesar dressing

DRESSING OPTIONS
ranch, bleu cheese, champagne vinaigrette,
balsamic vinaigrette,  raspberry vinaigrette,  
honey mustard, french, poppy seed, l ight i tal ian,
thousand is land, peppercorn ranch & oi l  + vinegar

ARTISAN PIZZAS
PICK YOUR CRUST
10"  regular or gluten free |  $12
12" hand tossed | $10
16" thin crust |  $14

SELECT YOUR SAUCE
classic marinara or basi l  pesto

ADD TOPPINGS | $1 EACH
pepperoni ,  bacon, chicken, ground beef ,
sausage, onions,  bel l  peppers,  mushrooms,
tomatoes, jalapeños & black ol ives

SANDWICHES &
HANDHELDS
S E R V E D  W I T H  Y O U R  C H O I C E  O F  O N E  S I D E  I T E M

THE HANGOVER BURGER | $12
100% cert i f ied angus beef patty with pepper jack
cheese, shredded hash browns, bacon, a fr ied egg 
& siracha

TURKEY CLUB SANDWICH | $10 / $12
roasted turkey,  swiss cheese, bacon, lettuce,
tomato, mayonnaise & choice of white,  wheat ,
sourdough or rye bread

CARNEGIE DELI REUBEN | $10 / $12
corned beef ,  swiss cheese, sauerkraut &
thousand is land dressing on marble rye bread

THE PINNACLE BURGER | $8 / $12
100% cert i f ied angus beef patty ,  choice of
american, swiss,  cheddar,  bleu cheese, provolone,
or pepper jack cheese, lettuce, tomato, red onion
& pickle on a sesame seed bun. add bacon for $1

BURGER OF THE WEEK | $12
ask your server for detai ls 

SIDE SELECTIONS
cup of fresh fruit ,  f rench fr ies ,  sweet potato
fr ies ,  waff le fr ies ,  kett le chips & onion r ings 

FOR THE TABLE
FRIED WISCONSIN CHEESE CURDS | $9
served with a side of ranch dipping sauce

CHICKEN WINGS | 6 FOR $9 / 12 FOR $16
choice of hot ,  mi ld,  barbecue, or moroccan dry
rub & choice of ranch or bleu cheese. served
with celery & carrots

PINNACLE NACHOS | $10 / $12
choice of beef or chicken, tort i l la chips,  
refr ied beans, white queso, diced tomatoes,
black ol ives,  scal l ions,  jalapenos & guacamole.
served with homemade salsa & sour cream 

CHICKEN CRISPERS (3) | $12
choice of hot ,  mi ld or barbecue & choice of 
ranch or bleu cheese. served with celery & carrots

BLACKENED CHICKEN PIMENTO CHEESE
SANDWICH | $12
blackened chicken breast ,  applewood smoked
bacon, house-made pimento cheese, lettuce,
tomato & choice of white,  wheat ,  sourdough or
rye bread. served with honey chipotle sauce

PINNACLE LOW CARB | $10 / $14
gri l led marinated chicken breast or beef patty ,
sautéed mushrooms, onions,  bel l  peppers &
choice of american, swiss,  cheddar,  bleu cheese,
provolone, or pepper jack cheese. served with a
side salad & choice of dressing

FISH TACOS | $14
three tacos with either blackened or fr ied red
snapper,  coleslaw, pickled red onions,  
pico de gal lo & chipotle mayo on f lour tort i l las.
substitute the tort i l las for a sesame seed bun to
make it  a sandwich!

D E N O T E S  I T E M S  T H A T  C A N  B E  M A D E  G L U T E N  F R E E

P I N N A C L E  P R E P A R E S  O N L Y  T H E  H I G H E S T  Q U A L I T Y  I N G R E D I E N T S
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  P O R K ,  E G G S  O R  S E A F O O D  M A Y  C A U S E  F O O D B O R N E  I L L N E S S


