
FROM SCRATCH SOUPS  
 

Homemade Soup of the Day  Cup  $3  
 Bowl  $4 
 

D.G.C. Chili Cup  $3 
  Bowl  $4 
 

Crock of French Onion Soup     $5 
 

Gazpacho $6 
Classic chilled vegetable soup garnished with cumin  
scented sour cream, and crisp grissini breadsticks 
 

APPETIZERS  
 

Shrimp Cocktail    $13 
Wild caught colossal white gulf shrimp, cocktail sauce & fresh lemon  
 

Jumbo Chicken Drum Stix     $7 
Served with celery sticks, bleu cheese dressing, tossed with choice 
plain, or buffalo style 
 

Grilled Chicken Quesadilla                                    $ 8 
With sautéed bell peppers & onions, shredded cheeses, fresh salsa & 
sour cream 
 

Oxtail Pot Stickers                                                         $13 
Presented with horseradish crème fraiche, Oxtail jus & caramelized 
onions 
 

Scottish Smoked Salmon   $12 
Creamy cucumber dill sauce, croustades & appropriate condiments  
 

Calamari    $12 
Prepared flash fried with seasoned flour served with San Marzano tomato 
basil sauce, black olive aioli 
 

Thin Crust Pizza    $7 
Pepperoni, 3 cheese blend 
 

Wild Mushroom Sliders                                           $10 
Chevre cheese, sun-dried tomato ketchup, arugula 
 

ENTRÉE SALADS  
 

Insalata Caprese $10 
Thick sliced heirloom tomatoes, fresh mozzarella cheese & baby 
organic arugula drizzled with aged balsamic glace, extra virgin olive oil 
& basil pesto. 
 

Classic Caesar Salad  $9 
Crisp romaine lettuce and garlic croutons tossed in our house made 
dressing, garnished with imported white anchovy fillet. 
Add shrimp, chicken or tenderloin tips at additional cost



ENTRÉE SALADS  
 

Chopped salad                                                                                 $12 
Crisp iceberg lettuce, Haas avocado, egg, crispy bacon, Roma tomato, 
 English cucumber, aged white cheddar & Maytag bleu cheese, smoked  
Turkey breast & shoestring fried onions, served with choice of dressing 
 

Fresh Fruit Plate  $9 
Assortment of fresh fruit and berries presented with your choice of 
tuna salad, chicken salad, cottage cheese, egg salad or sherbet. 
 

Michigan Harvest Salad  $10 
Organic field greens, shredded carrot, dried cherries and toasted walnuts 
presented with fresh fruit and raspberry vinaigrette dressing. 
 

Sesame Chicken Salad        $13 
Shredded Iceberg lettuce, julienned carrots, mango, English cucumber, peapods, 
red onions, bell peppers & bean sprouts presented in fried wonton bowl topped 
with grilled and diced free range chicken breast with Asian sesame dressing and 
fresh cilantro 
 

Mediterranean Steak Tip Salad*     $14 
Pan seared prime steak tips presented over crisp Romaine hearts with Bermuda 
onions, English cucumber, grape tomatoes, kalamata olives & crumbled feta  
cheese with Lemon herb vinaigrette 

 
Taco Salad  $13 
Crisp flour tortilla filled with shredded lettuce, diced tomatoes, cheddar 
Cheese, red onion and sliced black olives, topped with salsa, sour cream &  
Fresh avocado. Served with choice of seasoned ground beef or marinated  
Grilled chicken breast. 

 

DINNER ENTREES  
 

Organic Scottish Salmon $21 
Char-Grilled, blackened, or broiled, creamy cucumber dill sauce 
 
Fresh Michigan Lake Perch  $23 
PREPARED FRIED OR SAUTEED, SERVED WITH LUMP CRAB REMOULADE 

 
George’s Banks Sea Scallops  $24 
Pan seared with garlic & lemon in a white wine butter sauce  
 
Jumbo Snow Crab Legs  $24 
Prepared steamed, clarified butter & fresh lemon  
 
Lake Superior Whitefish           Half order $14      Full order   $17 
Choice of baked with a creamy parmesan crust or sautéed with a  
Riesling Wine, fresh lemon & tomato confit  
 

Wild Caught White Gulf Shrimp $23 
Choice of preparation Cajun broiled, sautéed garlic scampi style  
Or Tarragon beer battered 
 

Lump Crab Cakes $19 
Roasted red aioli, Arugula salad 
 

*Cooked To Order* 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  

your risk of foodborne illness, especially if you have a medical condition. 
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DINNER ENTREES  

 
Fish & Chips $16 
Beer battered Icelandic cod served with coleslaw, Remoulade sauce,  
fresh lemon & house made seasoned French fries 
 
Spaghetti & Turkey Meatballs                                      $14 
Whole wheat spaghetti topped with seasoned turkey meatballs &  
san marzano tomato basil sauce 
 
Crabmeat Gratin $19 
Angle hair pasta & fresh wild mushrooms simmered in lemon cream topped 
 with seasoned lump crab meat, baked with crispy parmesan breadcrumbs. 
 

Pasta Uncensored                                                              $14 
Penne pasta tossed with three cheese garlic cream sauce, baked with 
mozzarella cheese. 
 

Turkey Pot Pie $10 
Roasted turkey breast and fresh vegetables simmered in rich volute,  
topped with flaky puff pastry 

 
Meat Loaf               Half order $14      Full order   $17 
Served with Espagnole sauce 
 

Free Range Breast of Chicken                                     $18 
Choice of preparation, buttermilk fried, char-broiled with wild berry 
compote or sautéed with lemon butter, fresh herbs & artichokes 
 

Detroit Golf Club is proud to offer the finest 
quality Beef & Lamb Available  

       Your choice of char-grilled, blackened or pan roasted 
 

Prime Burger*                                          $8 
half pound usda prime ground beef, seasoned & char-grilled served  
on toasted onion Kaiser with seasoned house made French fries 
 

Short Ribs $25  
Braised in malbec wine, presented with horseradish crème, braising 
reduction 
 

Colorado Lamb Chops* $35 
Fig-Mint marinated & char-broiled, creamy pomegranate yogurt  
 

Prime Beef Tenderloin*                   6oz. $22    8oz. $29 
 

USDA Prime New York Strip*     10oz. $28  14oz. $34 
 

Steak Enhancements: 
Béarnaise, Whiskey Peppercorn, truffle mushroom cream,  

merlot wine demi glace, Oxtail Jus, Zip Sauce, Horseradish Cream 
 

Accompaniments: 
 wild mushroom sautéed Jasmine Rice Pilaf Whipped Potatoes 
 Creamed Spinach Macaroni & 4 Cheese Gratin Steamed Asparagus 

Vegetable du Jour beer battered onion rings  Baked Potato 


