Pleasant Valley Country Club
Champions Fall Dinner Menu

Appetizers

Sandwiches

Mozzarella Sticks

8oz Classic Champion Burger

lightly fried, served with marinara for dipping 14

ground chuck burger, lettuce, tomato and onion,
with choice of cheese on a brioche roll 18

BBQ Hog Wings
tender pulled pork on the bone 18

Crispy Chicken Caesar Salad Wrap

Pulled Short Ribs Poutine

crispy chicken tenders, romaine lettuce hearts,
shaved parmesan, tossed in Caesar dressing 18
CAESAR SALAD WRAP - 15

pulled short ribs served over French fries topped
with red wine demi glaze, scallions & crumbled
bleu cheese 19

Cornmeal Fried Calamari and
Peppadews
served with marinara and house-made buttermilk
ranch dressing 16

Breaded Chicken Wings or Chicken
Tenders

Cranberry Walnut Chicken Salad
Wrap
fresh chicken salad, cranberries, walnuts, lettuce,
tomato and American cheese 18

Tuna Salad Wrap
house made tuna salad, green leaf lettuce, tomato,
American cheese 17

breaded and fried, served with bleu cheese 16

Turkey Club Sandwich

PV Sticky Wings

sliced deli turkey, applewood smoked bacon, green
leaf lettuce, heirloom tomato and mayo on toasted
bread 17

marinated chicken wings tossed in a dragon honey
and house-made root beer BBQ sauce, served with
a red cabbage and pear slaw 16

Crispy Chicken Tender Nuggets
tender breaded chicken nuggets, fried served with
ranch dressing 16

Grilled Flat Bread Pizza of the Day
Chef's choice of toppings 15

Salads/Soups
Caesar Salad
romaine lettuce hearts tossed in Caesar dressing
and shaved parmesan cheese 10

Bistro Salad
mixed greens, red onions, English cucumber,
heirloom tomatoes, applewood bacon, crumbled
bleu cheese, toasted pecans, and drizzled with
house-made creamy rosemary dressing 12

Fall Harvest Salad
baby spinach, roasted butternut squash (served
cold), bacon, goat cheese, candied walnuts, dried
cranberries, red onion, drizzled with white
balsamic dressing 14

Entrees
8 oz. Filet Mignon
topped red wine demi-glace, served with mashed
potatoes and sautéed asparagus 36

Grilled Steak Tips & French Fries
grilled steak tips topped with a mushroom &
shallot demi glaze served over parmesan seasoned
French fries 29

Korean BBQ Short Ribs
grilled then braised short ribs served with
gorgonzola mashed potatoes and sautéed
asparagus 35

Chicken Carbonara
tender marinated grilled chicken nuggets served
with spaghetti carbonara, drizzled with pancetta,
green peas served in a cream sauce 26

8oz Blackened Salmon
pan seared & blackened salmon drizzled with a
buttery tomato broth, served with mashed
potatoes and sautéed asparagus 28

New England Baked Haddock
buttery crumb topping served with mashed
potatoes and sautéed asparagus 26

Steak Tip Wedge Salad

Fish & Chips

grilled marinated steak tips served over Iceberg
lettuce, crumbled bleu cheese, applewood bacon,
heirloom tomatoes, English cucumbers, drizzled
with house-made buttermilk ranch dressing 26

beer battered haddock with house-made tartar
sauce, red cabbage slaw and French fries 26

New England Clam Chowder
traditional New England clam chowder
Cup 6 Bowl 8

House-Made French Onion Soup
beef stock and onions, topped with crouton and
melted swiss & provolone cheese 9

Shrimp & Lobster Pasta
shrimp & lobster sautéed with leeks, roasted
peppers, heirloom tomatoes & baby spinach in a
pink vodka sauce tossed with rigatoni 34

Butternut Squash Ravioli
topped with roasted butternut squash, candied
walnuts, dries cherries, leeks, baby spinach & a
gorgonzola cream sauce 28

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming rare or undercooked meat, fish, shellfish &
poultry may be harmful to your health and increase the risk of foodborne illness. .

