
 

 

 

 

 

 

STARTERS 
 

Bavarian Pretzels with Queso Dip 

and side of spicy mustard  8.99 
 

Spinach & Artichoke Dip 

with mixed color  tortilla chips 8.99 
 

Chicken Fingers  With BBQ Sauce  8.99 
 

Sprimp in a Basket  with cocktail sauce  8.99 
 
 

1/2lb. BACK NINE BURGERS 
Served on a grilled roll with your choice of French Fries, Macaroni Salad or Chips 

The Oaks       
Smothered in Buffalo wing sauce, topped with chunky bleu cheese dressing. 10.99 
 

The Pines       
Topped with fire roasted red peppers, pepper jack cheese, lettuce, tomato and onions 10.99 
 

The Elwood       
Grilled with Cajun seasonings, jalapeños, pepper jack cheese, lettuce, tomato and onion.  10.99 
 

 
 

SPECIALTY SANDWICHES 
Served with your choice of French Fries, Macaroni Salad or Chips 
 

Reuben       
Grilled corned beef, sauerkraut, swiss cheese and Thousand Island dressing on grilled rye bread.  9.99 
 

The Benjy Sausage      
Italian sausage link with peppers and onions.  8.99 
 

Turkey Classic      
Sliced turkey, bacon, provolone, Thousand Island dressing and pickles on a grilled roll.  9.99 
 

Shaved Steak Roll 
Thinly shaved steak with grilled onions and melted provolone cheese served on a grilled roll . 9.99 
 

Chicken Parm Sandwich 
Chicken tenders, topped with marinara sauce and provolone cheese on a grilled roll.  9.99 
 

LCC_BLT 
Bacon, lettuce, tomato, red onion with melted cheese and ham on a grilled roll.  9.99 
 

Blackened Chicken Sandwich 
With cheddar cheese, lettuce, tomato and roasted red pepper and mayo on a grilled roll.  8.99 

 

AMAZING WRAPS 
 

Served with your choice of French Fries, Macaroni Salad or Chips 
 

Buffalo Chicken Finger Wrap     
Lettuce, tomato, cheddar and bleu cheese.  9.99 
       

Chicken Spinach Wrap   
Grilled chicken with artichokes, baby leaf spinach and feta cheese with a creamy dill dressing. 9.99 
 

Taco Wrap 
Lettuce, tomato, ground beef and shredded cheddar.  9.99 
 

Veggie Wrap 
Lettuce, hummus and grilled mixed vegetables.  9.49 
 

Hot Italian Wrap 
Capicola, salami, provolone, hot peppers, lettuce, tomato, mayo and red onion.  9.99 
 

Wraps are available White, Honey Wheat or Jalapeño Cheddar 

SENSATIONAL SALADS 
 
The Popeye Salad 
Grilled chicken served over romaine, baby leaf spinach, artichokes,  
grape tomatoes and feta cheese served with Diane's creamy dill dressing.  10.49 
 

Lemon Poppyseed Chicken 
Romaine and spring mix greens, grilled chicken, broccoli, tomatoes, sweet peppers  
and lemon poppyseed dressing.  10.49 
 

Taco Salad 
Served in a fresh shell, taco meat, fresh greens, tomatoes, peppers and  
pepperjack cheese. Comes with salsa and sour cream 10.49   
 

Caesar Salad 
Served on its own 7.99   add chicken 3.00  add steak 4.00  
 

Hummus and Fresh Cut Veggies 
Chilled hummus served with carrots, celery, broccoli and pita chips.  7.99 
 
 
 

   

Cold 
Sandwiches 

 

Ham $7.99 

Turkey $7.99 

Tuna Salad $7.99 

Chicken Salad $7.99 

Egg Salad $5.99 

SIDES 
 

Macaroni Salad 1.99 

French Fries 1.99  Basket 3.99 

Grilled Scalloped Potatoes 2.99 

Onion Petals 2.99  Basket 4.99 

Grilled Veggies 4.99 

Maggie’s Famous Hot Sauce 

available on anything or by 

the jar to take home 

CLASSIC 
OPTIONS 

 

Hamburger 
$7.99 

 

Cheeseburger 
$8.49 

 

1/4lb. Zweigles Hot Dog 
$3.49 

 

Grilled Cheese 

LIMA Country Club 

CHICKEN WINGS 

Jumbo Chicken Wings - $9.99 
1/2 order - 5.99 

Mild | Medium | Hot | Chipotle BBQ   Sweet 
Chili | Garlic Parmesan 

Homemade Soup Available Every Day 
  Ask your server about today’s fresh chef creation 



SEAFOOD 
Any of our broiled seafood can be prepared one of four delicious ways:  

Classic, Lemon Pepper Cajun or scampi 
 

Haddock Fish Fry 
Long line, wild caught, battered in our own special way.  Deep fried to perfection and served with fries,  

coleslaw and tartar. Salad may be added for an additional charge................................13.49 
      

Classic Broiled Haddock  
Fresh haddock in white wine, garlic, butter, lemon and spices served  

with seasoned rice and sautéed vegetables……………………………………………..…..14.99 
   

Haddock French  
Lightly battered with egg and sautéed in a sherry, lemon and butter sauce, 

served over pasta and with a side of sautéed vegetables……………………………….....14.99 
 

Shrimp Scampi [5]  
an Italian favorite served classic style with linguine…………………………………...….15.99 

 

Cioppino Pasta 
Tomatoes, broccoli, baby spinach seasoned to perfection with shrimp, scallops in a wine  

and garlic lemon sauce over penné pasta and topped with baby clams………..….17.99 
    

Shrimp l’Orange 
Succulent shrimp broiled with our signature orange citrus thyme seasoning and finished with a white wine  

butter sauce served with sautéed vegetables and your choice of potatoes…….…...15.99 
 

Cajun Scallops 
Tender scallops sautéed with peppers, onions and mushrooms finished in a  

Cajun cream sauce, tossed with penné pasta.……...............................…...16.99 
 

 Scallops Casino 
Broiled scallops with bacon, scallions, chopped sweet red peppers and butter crumb topping  

served with sautéed vegetables and your choice of potatoes.…………………...16.99 
 

Classic Shrimp or Scallop Creole 
Over a bed of rice with a spicy sauce green bell peppers, tomatoes, and red onion, topped with a  

light bread crumb mixture. Served with sautéed vegetables………………….….16.99 
 

Norwegian Salmon 
A wild caught fish pan seared and topped with a delicious dill cream sauce. 

Comes with sautéed vegetables and choice of potato.………………………..…...16.99 
 

Shrimp Alexander 
Grape tomatoes, baby leaf spinach, bacon, red onion & Feta cheese in  

our lemon garlic sauce over pasta..........……………….…….......16.99 
 

Fisherman's Feast 
1/2 Haddock, 3 shrimp, 3 scallops and our homemade 3 oz crab cake served  with sautéed vegetables  

and your choice of potato.  Please indicate fried or broiled. ……….…........22.99 
 

FROM THE GRILL 
 

12 oz. NY Strip Steak  

Certified Angus Beef® center cut  seasoned and grilled to order. Served  

with sautéed vegetables and your choice of potato. ……………………………………….22.99 
add coffee rub for .99 

Filet Mignon 
Two - 4 oz CAB filet tenderloins seasoned and grilled to perfection.  

Served with a side of vegetables and choice of potato………………………………….....23.99 
 

Surf-n-Turf 

Twin 4 oz CAB filet tenderloins. Also comes with  two shrimp and two scallops.  

Served with sautéed vegetables and choice of potato…………………………………. 25.99 
 

Dressings: Thousand Island, Buttermilk Ranch, Italian, French, 

      Fat Free Raspberry Vinaigrette, Creamy Bleu Cheese, Poppyseed, Oil and Vinegar, 
 and Crumbly Bleu may be added for .50        

*Gratuity added on tables of eight 

 

Wine List 
 

House Wines:  

Corbett Canyon 

Chardonnay   Cabernet Sauvignon 

Merlot     Pinot Grigio 

White Zinfandel 

Glass 5.25    ½Carafe 13.00 

Full Carafe 23.00 

 

 

White Wines 
       Glass  Bottle 

Toasted Head Chardonnay CALIFORNIA 7.00 25.00 

Gnarly Head Chardonnay CALIFORNIA 6.00 19.00 

Gnarly Head Pinot Grigio CALIFORNIA 6.00 19.00 

Woodbridge Sauvignon Blanc CALIFORNIA 6.00 19.00  

Lamoreaux Landing Dry Riesling SENECA LAKE 7.00 21.00 

H. Schmitt Sohne Riesling GERMANY  7.00  

Yellow Tail Moscato AUSTRALIA  5.25 16.00 

 

Red Wines 
Gnarly Head Cabernet Sauvignon   7.00 21.00 
CALIFORNIA  

Gnarly Head Malbec CALIFORNIA  7.00 21.00 

Noble Vines 181 Merlot CALIFORNIA  7.00 21.00 

Mark West Pinot Noir CALIFORNIA  7.00 21.00  

Menage a Trois Red Blend CALIFORNIA  7.00 21.00 

Gnarly Head Authentic Red Blend  7.00 21.00 

 CALIFORNIA   



 
 
 
 
 
 
 
 
 

Starters 
 Utica Greens a sautéed escarole with prosciutto, romano cheese and hot peppers ……………………..……...…….…........9.99 

 Steak Bites  
  tenderloins of beef grilled to order with a garlic butter sauce over toast points served with a side of horseradish.….……...……....9.99 
 Crab Cakes Two 3 oz. homemade crab cakes served over a bed of greens and finished with Texas petal sauce…….....…9.99 

 Coconut Shrimp [6]deep fried to perfection and served with a spicy spring sauce………………….……...………………..9.99 

 Baby Clamsin a butter garlic broth and topped with parmesan cheese.……………………………………………………...……….......8.99 

 Artichoke French [4] in a lemon, butter sherry sauce served over a bed of greens....………………………..…...………..8.99 
   

Soups 
  Lima Country Club’s Classic New England Clam Chowder………………..…………Cup - 3.99   Bowl - 5.99 

 Baked French Onion with Provolone Cheese  ……………………………………….……...……..……Crock - 5.99 
 

 

Childrens Menu (12 and under) 
 

 Grilled Cheese with fries............................................................................................................................. .................................................5.99 

 Angel Hair Pasta & One Meatball.................................................................................................................................7.49 

 Half Fish Fry............................................................................................................................. ............................................................................8.49 

 Chicken Fingers with fries............................................................................................................................. ...........................................8.99 

Entrées  
Pasta 

  Garlic Basil Ravioli Romano Cheese ravioli with grape tomatoes and baby spinach finished with a basil,  

        garlic cream sauce and topped with Parmesan Romano cheese and a side of sautéed vegetables..................................................…...14.99 
   

  Angel Hair Pasta and Homemade Meatballs [2].………………………………..………..…..13.49 
    

  Artichokes French [5] (Vegetarian)  

       Egg battered and sautéed in a sherry, lemon and butter sauce, served with sautéed vegetables over pasta. ........................................…...14.99 
   
 

  Italian Pomodoro Pasta (Vegetarian) 
  Diced tomatoes, artichokes, black olives & capers, tossed with a lemon garlic broth and fresh basil over penné pasta..............….....14.99 

  add shrimp or chicken…………………………………………………………………………..….……...16.99 
 

 

Chicken and Veal 
  

   Chicken Broccoli Alfredo Fresh broccoli and boneless chicken breast sautéed in garlic and oil, then finished in a  

  made to order creamy Alfredo sauce tossed with linguine. ………....…………………...……................................................….....15.49 
  with veal …………………...……………………………………………………………………..………...16.99 
 
  

   Mediterranean Chicken Grilled to perfection and topped with bacon, bell peppers, black olives, tomatoes and melted    
  provolone, finished with a butter crumb topping served with a sautéed vegetables and your choice of potato.….......…............…...15.99 

  with veal …………………….…………………………………………………………………..…….…...16.99 
 

   Chicken Parmigiana Breaded and deep fried with melted Provolone cheese smothered in homemade marinara sauce.     Served over 

linguine.…………...….......……………………………………………...………...…….......................…….....15.99 
  with veal …………………...……………………………………………………………..…….…..….…...16.99 
 

   Chicken French Egg battered and sautéed in a sherry, lemon and butter sauce, served with sautéed vegetables and linguine..15.49 
  with veal ……………………...……………………………………………………………..…...…….…...16.99 
 

All Entrée served with House Salad and your choice of dressing! 


