
 
 
 

 
 
 

 
 
 

Catalina Country Club   
Pub Menu 

 
 
 
 

 APPETIZERS 
BLUE CHEESE FRIES - beer battered potatoes, Maytag blue cheese, cream, wild baby arugula  9 

GRILLED CHEESE STACK - gruyère, California jack, aged white cheddar, artisanal bread  14 

AHI TARTARE TOWER - yellow fin, avocado, lemon vinaigrette, wasabi cream, soy reduction, nori, chili oil  15 

CRUDITÉ - young carrots, cherry tomatoes, green beans, flatbread cracker, creamy feta vinaigrette  8 

MANILLA CLAMS - lobster broth, spicy marinara, parmesan baguette crisp  15 

POTATO SKINS - chive crème fraîche, parmesan, applewood smoked bacon   7    

BABY BRIE - served warm, seasonal compote, tart apples, walnuts, toast points 12 

BURRATA - fresh mozzarella wrapped mascarpone cheese, sun-dried tomato relish, grilled french bread  14 

ZUCCHINI FRIES - beer battered, parmesan, chive ranch  7     
 

 
SANDWICHES & SALADS 

CAESAR SALAD - romaine hearts, parmesan, garlic crouton, anchovies, Caesar dressing  8    

WILD BABY ARUGULA - shaved parmesan, pine nuts, lemon vinaigrette  8   

MIXED YOUNG GREENS - asparagus, sun-dried tomato relish, shaved parmesan, citrus vinaigrette  9 
all half salads  5     side of chicken breast  5     wild salmon 10  

CATALINA COBB - chicken breast, applewood smoked bacon, Maytag blue, roma tomatoes,  
hard-boiled egg, romaine hearts, chive ranch, tossed   14 

KOBE SLIDERS - American Kobe burgers, white cheddar, roma tomatoes, roasted garlic mayo, petite buns  15 

SEARED AHI BURGER - roma tomatoes, sesame ginger slaw, wasabi cream, multi-grain bun  13 

CLUBHOUSE BURGER - half-pound, roma tomato, romaine, Bermuda onion, multi-grain bun  12 
applewood smoked bacon 2    gruyère, Maytag blue or cheddar 1 

 

All sandwiches served with house fries 
 
 

EXECUTIVE CHEF KATHLEEN VOJKOVICH-BOMBARD,CCC 
We make every effort to serve organically grown vegetables, fruit and 100% all natural, hormone free meats.  
We only serve seafood from sustainable sources, harvested by methods that do not harm the environment. 

We proudly fry our food in trans fat-free rice bran oil. 
 


