
FOR THE TABLE

FRIED WISCONSIN CHEESE CURDS | $9
served with ranch dipping sauce

VEGETABLE CRUDITÉ PLATTER | $8
served with homemade onion dip

HAND CRAFTED MEATBALLS (3) | $12
baked in marinara, topped with melted mozzarel la & parmesan

SHRIMP COCKTAIL (4) | $12
served with cocktai l  sauce & a fresh lemon wedge

COCONUT SHRIMP (4) | $12
served with sweet & sour sauce

EDAMAME | $8
served plain or tossed in soy glaze

BACON WRAPPED SEA SCALLOP MARTINI (5) | $14
tossed in mae ploy chi l i  sauce

BEEF TAMALES (2) | $12
served with house-made salsa, green chi l i  sauce & sour cream

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

FRIED BRUSSEL SPROUTS | $9
tossed in bacon jam

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

A V A I L A B L E  T U E S D A Y  -  S A T U R D A Y  F R O M  5 P M  T O  9 P M

SOUPS
SOUP DU JOUR | $4 / $7
NAVY BEAN | $4 / $7
TOMATO BASIL | $4 / $7
SHE CRAB | $7 / $9

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,
jalapenos & black ol ives

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 house-made salsa & sour cream 

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



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

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

BEYOND BURGER | $11
beyond meat patty ,  choice of american, swiss,  cheddar,  bleu cheese, provolone, or pepper jack cheese,
lettuce, tomato, red onion & pickle on a sesame seed bun

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

SALADS & GREENS

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

KICKED UP CAESAR | $20
choice of beef tenderloin ,  gr i l led shrimp or salmon f i let ,  romaine lettuce leaves, roasted vegetables,
balsamic drizz le & classic caesar dressing 

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

ARUGULA & POACHED PEAR SALAD | $10 / $16 
red wine poached pears,  bleu cheese crumbles,  candied pecans, dr ied cranberr ies,  caramelized onions 
& champagne 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

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!

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

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

A V A I L A B L E  T U E S D A Y  -  S A T U R D A Y  F R O M  5 P M  T O  9 P M

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

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



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

ENTRÉES

BROILED SCOTTISH SALMON | $28
topped with lemon beurre blanc

A L L  E N T R É E S  A R E  S E R V E D  W I T H  Y O U R  C H O I C E  O F  H O U S E  O R  C A E S A R  S A L A D  &  O N E  A D D I T I O N A L  S I D E  I T E M
U N L E S S  O T H E R W I S E  N O T E D .  S I D E  S A L A D  M A Y  B E  S U B S T I T U T E D  F O R  A N O T H E R  S I D E  I T E M

FILET MIGNON | 6 OZ FOR $32 / 8 OZ FOR $36
topped with a roasted mushroom madeira wine demi-glace 

16OZ BLACKENED RIBEYE | $40
topped with house-made chophouse butter

BEEF & SHRIMP | $28
beef tenderloin t ips & broi led shrimp served over r isotto & roasted vegetables. optional substitut ion of
sea scal lops for beef 

ACCOMPANIMENTS

PASTA DISHES

CHICKEN PARMESAN | $22
breaded & fr ied chicken breast ,  choice of spaghett i ,  penne or angel hair ,  marinara, parmesan 
& fresh mozzarel la 

SPAGHETTI & MEATBALLS | $20
spaghett i ,  marinara, two hand crafted meatbal ls & freshly shaved parmesan cheese
add one extra meatbal l  for $3

CHEF'S GNOCCHI | $20
r icotta gnocchi ,  baby spinach, cr ispy bacon, blackened chicken breast ,  boursin cream sauce 
& freshly shaved parmesan cheese

A L L  P A S T A  D I S H E S  A R E  S E R V E D  W I T H  C H O I C E  O F  S I D E  H O U S E  S A L A D  O R  C A E S A R  S A L A D

truff le r isotto,  caul i f lower r isotto,  whipped yukon gold potatoes,  baked potato,  baked sweet potato,
buttered broccol i ,  asparagus, green beans, brussel sprouts ,  french fr ies ,  waff le fr ies ,  sweet potato fr ies ,
onion r ings & kett le chips

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

CATFISH PLATTER | $18
prepared either fr ied or broi led, served with coleslaw, french fr ies ,  tartar sauce & cocktai l  sauce

A V A I L A B L E  T U E S D A Y  -  S A T U R D A Y  F R O M  5 P M  T O  9 P M

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

OPEN FACED STEAK "SANDWICH" | $24
two 2.5 oz.  beef tenderloin medal l ions,  fr ied green tomatoes, pickled red onions & béarnaise sauce



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

CHEF'S CREATIONS
C R A F T E D  W I T H  P R E - S E T  S I D E S  S P E C I F I C A L L Y  P A I R E D  T O  E A C H  D I S H ,  T H E R E F O R E  S U B S T I T U T E S  A R E
D I S C O U R A G E D .  E A C H  D I S H  I S  S E R V E D  W I T H  A  H O U S E  O R  C A E S A R  S A L A D

BRAISED BEEF SHORT RIB | $30
drizz led with bordelaise sauce, accompanied with roasted baby carrots & boursin whipped yukon gold potatoes

BLACKENED RED SNAPPER | $34
topped with crawfish cream sauce, accompanied with roasted cajun f ingerl ing potatoes & maque choux

CHEF'S FEATURES

WEEKLY FEATURE | MKT PRICE
CHEF INSPIRED CATCH OF THE WEEK | MKT PRICE

W I T H  N E W  D I S H E S  E V E R Y  W E E K ,  C H E F ' S  F E A T U R E S  A R E  O N E  O F  A  K I N D .  E A C H  D I S H  I S  S E R V E D
W I T H  A  H O U S E  O R  C A E S A R  S A L A D .  A S K  Y O U R  S E R V E R  F O R  D E T A I L S

VEGETARIAN FEATURE OF THE WEEK | $20

Chef Brandon is a 2002 graduate of the New England Cul inary Inst i tute where he was awarded a
posit ion in the Advanced Placement Program. His passion for the cul inary arts began at an early age
from watching his grandmother prepare meals for his large family each Sunday and on hol idays. 

Throughout his career ,  he has been associated with three top f i f ty CMAA Plat inum level clubs. He
brings 20 years of experience in the country club food and beverage business. Most recently ,  he has
served as Executive Sous Chef at Congressional Country Club in Bethesda, Maryland which is the
current #1 Plat inum Level Club in America. Pr ior to Congressional ,  he worked as Sous Chef/Banquet
Chef/Chef de Cuisine at Cherry Hi l ls Country Club in Denver ,  Colorado. He also worked as the Fine
Dining Chef in the Oak Room at Oak Hi l l  Country Club in Rochester ,  New York before moving to Cherry
Hi l ls .  For the past six years,  Chef Brandon has provided Pinnacle Country Club with nothing short of
outstanding service and countless extraordinary dishes.

ABOUT CHEF BRANDON OSUCH
E X E C U T I V E  C H E F

A V A I L A B L E  T U E S D A Y  -  S A T U R D A Y  F R O M  5 P M  T O  9 P M

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

SURF & TURF | $56
broi led cold water lobster tai l ,  two 2.5 oz beef tenderloin medal l ions & melted lemon butter ,  accompanied
with parmesan r isotto 


