
The Carolina            Country Club 
S T A R T E R S  

Soup of the Day         cup $6 / bowl $9 

Baked Pimento Cheese Dip         $10                       
baked jalapeno pimento cheese served with      

toasted crostini 

Pretzel Charcuterie         $20                                        
jumbo salted pretzel, beer cheese, aged meats      

and cheese, olives, peppadew peppers, dried fruit 

Fried Ravioli                $12                   
fried ravioli served with marinara 

S A L A D S  

Carolina Harvest Salad     $15                                               
local mixed greens, sweet potatoes, smoked blue cheese,    

pecans, cranberries, watermelon radishes, champagne      

vinaigrette  

Hanger Steak Salad              $16                   
grilled hanger steak, arugula, grilled onions, feta cheese,            

honey dijon dressing 

Caesar Salad                  $5/$9                                           
romaine, croutons, parmesan cheese, house caesar dressing 

House Salad      $10                                               
mixed greens, tomatoes, onions, carrots, cucumber,                    

dressing of your choice 

P A S T A                                             

Create Your Own Pasta    $20     
Choose Pasta:                                                                      

ANGEL HAIR - PENNE -  LINGUINI                                                      

Choose Sauce:                                                                       

ALFREDO - CLASSIC RED -  PICATTA -  MARSALA  

Add a protein:                                                                                       

SHRIMP $10 - CHICKEN $8 - FILET $15 - VEGGIES $6 

Lemon Dill Sea Bass     $36                          
pan seared sea bass topped with lemon dill sauce, 
herbed rice, seasonal veggie  

Stock Yard Dry-Aged Pork Chop  $32                                        
stock yard dry-aged bone in pork chop topped with 
spiced apple compote, parsnip puree, seasonal veggie  

Blackened Salmon        $28                        
blackened wild caught alaskan salmon, andouille     
sausage, bell peppers, onions, palmetto stone grits 

Balsamic Cranberry Chicken     $20               
balsamic cranberry chicken breast, candied sweet     

potatoes, collard greens   

Filet Mignon      $39                                    
8oz filet mignon served with your choice of side  

Stock Yard Dry-Aged Ribeye  $34                      
12oz stock yard dry-aged ribeye served with your choice 

of side   

Carolina Burger       $14               

7oz grilled burger or Impossible V. Burger, toasted bun, 

toppings of your choice                                                                     

add egg, bacon, avocado, sauteed mushrooms  +$2 

Roasted Feta Rotini    $20                                     
creamy roasted feta, cherry tomatoes, and fresh herbs  

           add on chicken $8, shrimp $10, filet $15  

Butternut Squash Ravioli  $18                                    
butternut squash ravioli, spinach cream sauce   

S I D E S 

Side Salad, Sweet Potato, Baked Potato, Asparagus,  

Sweet Chili Brussel Sprouts, Seasonal Vegetable, 

Sweet Potato Fries, Crispy French Fries  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. *  

E N T R E E S  


