The Clubhouse

JUG MOUNTAIN RANCH

SUNSET MENU

STARTERS

Artichoke-Asiago Crostinis.....6.50
Four slices of Baguette slathered with a creamy Artichoke Spread & baked until bubbly!

Mediterranean Plate ....8.00
Fresh made Hummus, Sun Dried Tomato-Olive Tapenade, Pickled Cucumber & Onion
Relish and Feta Cheese served with warm Pita Bread.

Seared Tuna ....9.00
Succulent Pepper encrusted Ahi Tuna seared rare and served with wasabi, pickled
ginger & soy sauce.

Satay Skewers
Spicy Soy Marinated Beef with Horseradish Sauce.....7.50
Zesty Ginger Chicken with Sweet Chili Sauce....7.00
Chili Garlic Shrimp with Honey-Lime Aioli...9.00

SOUP & SALAD

Traditional Caesar Salad.....7.50
Chopped Romaine Lettuce, Asiago Cheese, Garlic Croutons
tossed with creamy Caesar Dressing

Greek Salad ......8.50
Mixed Greens, Artichoke, Tomato, Olive, Cucumber & Feta cheese with a Zesty Oregano
Vinaigrette & grilled Pita

Jug Clubhouse Salad ......8.00
Mixed Baby lettuces, Apple, Gorgonzola, and Spiced
Walnuts with a Huckleberry Vinaigrette

Add Extras!
Add Chicken ..3.00 Add Shrimp .... 3.00

Daily Soup
3.50/5.50

WEEKLY DINNER SPECIALS

Monday

Homestyle Night — Bringing you favorites from mom'’s kitchen! Enjoy a different menu each week
with specials such as Chicken Fried Steak, Smoked Meatloaf, and Southern Style Fried Chicken.

Thursday
Smoked Prime Rib & baked potatoes

Friday — Sunday
Chef ‘s Special Entrées

Please note that thoroughly cooking foods of animal origin, including pork, beef, poultry, & seafood reduces the risk of food borne illnesses
18% Gratuity will be added to parties of 6 or more | $10 corkage for outside wine



The Clubhouse

JUG MOUNTAIN RANCH

SANDWICHES & MORE

Pita Sandwich ....... 8.50
Warm Pita spread with Hummus and filled with Roasted Red Peppers, Onion and your choice of
Artichoke hearts, Marinated Beef, Ginger citrus Chicken, or Spicy grilled Shrimp
with a side of coleslaw

Chipotle Chicken Sandwich......... 8.50
Chipotle marinated Chicken breast topped with Roasted red bell Peppers Grilled and melted Provo-
lone cheese on a Kaiser Roll smeared w/ Chipotle Mayo served w/Coleslaw

Steak Sandwich.......10.50
Juicy 7 oz Sirloin steak grilled to order, topped with caramelized onions and sautéed mushrooms
and Horseradish Cream on a toasted Hoagie roll w/ fries

Clubhouse Burger.....8.50

Grilled 1/3Ib All Beef Patty on a Toasted Bun with Lettuce, Tomato, Onion,
Kosher Dill & Battered Fries

Add Bacon, Cheese, Avocado, Mushrooms, or Grilled Onion.....1.00 each

Ale Battered “Fish & Chips”.....10.00
Crisp Beer Battered Cod Pieces. Served with coleslaw, fries & House-made Tartar Sauce

ENTREES

Each Entrée includes a Cup of Soup, a small Caesar Salad or a small House Salad

Grilled New York Steak.....21.00
Hand Cut 100z New York Strip Steak topped with Brandy Butter and accompanied with Garlic
Mashed Potatoes, and Seasonal Vegetables

Idaho Rainbow Trout.....18.00
Butterflied Idaho trout grilled and finished with a decadent Green Peppercorn, Madeira Cream
sauce, Served with our Garlic Mashed potatoes and Chef’s Vegetables

Mediterranean Pasta...16.00
Artichoke Hearts, Roasted Red Peppers, Tomatoes, Olive Tapenade, Garlic, capers and Basil! Tossed
with Linguini and topped with Feta Cheese.

Chalkboard Entrees
Check out the Chalkboard for Chef Darwin’s fresh and exciting creations this evening!

DESSERTS.....6.00

Please note that thoroughly cooking foods of animal origin, including pork, beef, poultry, & seafood reduces the risk of food borne illnesses.
18% Gratuity will be added to parties of 6 or more | $10 corkage for outside wine



