
MAHI MAHI TACOS  15
cherry hibiscus sauce, mango
pico di gallo.
FIRECRACKER PRAWNS  16
Sriracha mayo, miso aioli,
sesame seeds, green onion &
kimchi cucumbers.
WINGS  16
Lemon pepper, salt & pepper,
Piri Piri, teriyaki, honey
mustard, BBQ or hot.
Carrot sticks & ranch dip.
PRETZEL BITES  8
Beer & cranberry mustards.
TEMPURA BEANS  8 
Served with chipotle aioli.
BRUSSEL SPROUTS  12
Chipotle aioli, bacon & feta.
KETTLE CHIPS 9
Served with French onion dip.
PEROGIES  13 
Caramelized onions, chopped
bacon & sour cream. 
Add: Kielbasa 5

FAIRWAY FRIES  10 
comes with 1 fairway dip  

cajun spice, diced tomato, green onions, chipotle aioli, miso aioli.
 DIPS  

marinara sauce, french onion,  hot mustard, 
bourbon cherry sauce, truffle parmesan aioli,.

ARTICHOKE SPINACH DIP  16
Baked with cheddar cheese & 
served with tortilla chips.
HUMMUS  9
Served with fried naan & carrot
sticks.
POTATO SKINS  15
Bacon, cheese & green onions. 
Served with salsa & sour cream.
POUTINE  14
Choice of butter chicken or
braised beef. 
GYOZA  14
Chicken & vegetable dumplings, 
sesame, green onions & ponzu.
EDAMAME  6
Seasoned in shell, with smoked,
maldon salt & sesame oil.
NACHOS  20
Loaded with cheese, jalapenos,
pico di gallo & green onions. 
With salsa & sour cream.
Add: Guacamole 4 | Chicken 5  
Ground Beef 5

GOLF CLUB
HIGHLANDS

BAR BITESGluten Friendly                                                       Vegetarian

SIDES:
*Crispy Fries  6
*Sweet Potato Fries  7
*Parm Fries  7

*Onion Rings 6
*House/Caesar Salad 6
*Gravy  3



ON THE GREENS

COBB SALAD  19
Grilled chicken, mixed greens, avocado, hard boiled egg, bacon,
tomatoes, & crumbled bleu cheese. Your choice of dressing.

BEET & SALMON  17/20
Mixed greens, toasted pumpkin seeds, feta, truffle honey dressing.

SAKU TUNA SALAD 21
Pan seared sesame crusted Saku tuna, mixed greens, crispy
wontons, watermelon radish, toasted cashew nuts, mango &
sesame ginger dressing.
 
HGC HOUSE SALAD  9/13
Mixed greens, cucumber, tomatoes, cranberries & feta with your
choice of dressing.

CAESAR SALAD  11/14
Crispy romaine, bacon, croutons & parmesan cheese.

ALOHA  15
Chicken, pineapple, jalapenos, BBQ sauce & blended cheese.

MEAT LOVERS  15
Capicola, porchetta, tomato sauce & blended cheese.

CAPRESE  15
Basil pesto, tomato, for di latte & balsamic drizzle.

FLATBREADS
   GF Flatbread  2

 available upon request  

TODAY’S “SCRATCH” SOUP  
Made from scratch each day.

Cup  5 | Bowl  7
SOUP  & SALAD  14

Choice of Caesar or house salad with garlic toast.
SOUP & SANDWICH  15 

BLT | Grilled Cheese |  Grilled Ham & Cheddar

SALAD ADD ONS: 
Salmon 10 | Chicken 7 | Garlic Prawns 8 |  Garlic Toast 3



REUBEN  18  
Montreal smoked meat, 
Swiss cheese, sauerkraut & 
dijon mustard on grilled 
marble rye.

HANDHELDS

 
QUESADILLA 18 
Pulled chicken, black beans, 
jala﻿penos, roasted red peppers, 
caramelized onions & blended 
cheese in a spinach to﻿rtilla.

BUFFALO WRAP  18 
Crispy chicken tenders, hot
sauce, bacon, lettuce, tomatoes,
shredded cheese & ranch sauce.

GRILLED CHICKEN 18
SANDWICH
Bacon, cheddar, lettuce, tomato
& garlic aioli on grilled sour
dough bread.

   

                                          
                                    

SALUMI 14
Porchetta, capicola, 
fior di latte, roasted red
pepper spread on grilled
sour dough.

BEEF DIP 20
Slow roasted Prime Rib,
caramelized onions, Swiss
cheese, roasted peppers, 
& au jus.

Served with your choice of fries, soup, caesar, or house salad.

BURGER BAR

HGC BURGER  18
1/2 lb. Wagyu beef patty, smoked cheddar & pickle

on our homemade brioche bun.

SMASH BURGER
Cowgirl - 4 oz. patty  16  

Cowboy - 2 x 4 oz. patty 21
Certified black angus patty, smoked cheddar, bacon

& pickle on our homemade brioche bun.

All burgers come with lettuce, tomato, onion & garlic aioli.

SIDE SUBS:
kettle chips 3 |  onions rings 3 |  sweet potato fries 3 |  poutine 5

 

We do our best to accommodate your dietary concerns, including the
substitution of gluten free items. Please note, not all ingredients are listed.

Please inform your server of any allergies you may have.

Served with your choice of fries, soup, caesar, or house salad.

Add: Avocado 2 | Bacon 2 |  mushrooms 2
Sub: Grilled Chicken Breast or “No Meat“ patty



STEAK SANDWICH  25
8oz. CAB New York Strip, sautéed mushrooms, garlic aioli,
toasted garlic bread & jus. Served with fries, salad or soup.

CLUB FAVOURITES

FISH & CHIPS  18/22
Beer battered cod, tartar sauce, coleslaw & crispy fries.
PEANUT PRAWN CURRY 24
Thai style curry, egg noodles, red peppers, broccolini & peanuts.
SPAGHETTI VERONA 23
Shrimp, sundried tomato, spinach, pine nut crumb & parmesan in
our sambuca cream sauce. Served with garlic toast.
PENNE TOSCANA 22
Sautéed chicken, spinach &mushrooms in our amaretto rosé sauce.
Served with garlic toast.

   

BUTTER CHICKEN  22
Chef’s Specialty! Satin smooth gravy, tandoori spiced
chicken, served with basmati rice & naan.
GINGER BEEF  20
Crispy beef, cabbage, shredded carrots sautéed in our
homemade ginger sauce. Served on noodles or rice.

BYOM  (Build Your Own Meal)
*with 1 side add $7*  *with 2 sides add $10*

PROTEINS:
Maple Mustard Salmon  16   
Stuffed Chicken, gruyere cheese & porchetta stuffed  18
Beer Brined Pork Chop, topped with fruit chutney  18
8 oz. Top Sirloin Steak with chimichurri 23
12 oz. Ribeye Steak, cafe Paris butter & red wine demi  30

SIDES:
Grilled Broccolini with feta & almond
Roasted Tri Colour Carrots, maple thyme glaze
Smashed Potatoes with mustard cream
Gnocchi, gorgonzola cream
Fried Brussel Sprouts, chipotle aioli, baco﻿n & feta

*Dark Chocolate Cake  9
*Lemon Tart  8

DESSERTS: *Chocolate Brownie-a la mode  8
*Turtle Cheesecake  9
  salted caramel & pecans


