
S t a r t e r s

MOZZARELLA STICKS V....................10
Served with house-made pomodoro

BUFFALO CAULIFLOWER V..............10
Lightly battered and fried cauliflower 
tossed in Buffalo sauce, topped with 
Gorgonzola and green onions, served 
with ranch or blue cheese

HOUSE-CUT CHIPS V........................10
House-cut chips fried and topped 
with shaved Parmesan and finished 
with balsamic reduction

SUN-DRIED TOMATO HUMMUS V...13
Served with celery, cucumbers, carrots, 
feta cheese and grilled pita bread

LOADED BURGER SLIDER................15
Grilled and topped with caramelized 
onions, bacon and cheddar cheese, 
finished with black truffle aioli

SPINACH ARTICHOKE DIP V........10
Creamy spinach artichoke dip topped 
with melted mozzarella, served with 
tricolor tortilla chips 

CHICKEN TENDERS..........................14
House-made fried and tossed, or 
served with a sauce of your choice
Sauce: BBQ, hot, Buffalo, 
garlic Parmesan, Thai chili
Add a side of your choice +3

CHICKEN WINGS............................20
One dozen chicken wings, fried and 
tossed in a sauce or dry rub of your 
choice, served with celery and ranch 
or bleu cheese
Sauces: BBQ, hot, Buffalo, garlic Parmesan, 
Thai chili
Dry rub: ranch, Old Bay

BONELESS WINGS......................14
One dozen boneless chicken wings, 
fried and tossed in a sauce or dry rub 
of your choice, served with celery 
and ranch or bleu cheese
Sauces: BBQ, hot, Buffalo, garlic Parmesan, 
Thai chili
Dry rub: ranch, Old Bay

FIVE-SPICE SEARED TUNA GF......18
Seared ahi tuna sliced and served on 
seaweed salad, finished with ginger 
soy glaze and wasabi aioli

g r e e n s

CLASSIC CAESAR V...........................12
Romaine lettuce topped with shaved 
Parmesan cheese and house-made 
croutons, served with Caesar dressing

CCO SALAD V..............................10
Fresh greens topped with cherry 
tomatoes, pine nuts and shaved 
Parmesan cheese, served with your 
choice of dressing

CHICKEN COBB SALAD GF..........18
Fresh greens topped with 
avocado, bacon, Gorgonzola cheese, 
cherry tomatoes, green onions and 
hard-boiled eggs, served with your 
choice of dressing

CCO CHEF SALAD.........................16
Mixed romaine and green lettuce with cherry 
tomatoes, sliced turkey, ham, cucumbers, red 
onion, cheddar jack and croutons, served with 
your choice of dressing 

CLASSIC CAPRESE SALAD V...........14
Fresh mozzarella and vine-ripe tomatoes on a 
bed of greens served with house-made basil 
pesto and finished with balsamic glaze

AHI POKE SALAD...........................18
Fresh greens topped with marinated ahi tuna, 
avocado, mango, cucumber, masago, red 
onion, wontons and garnished with sesame 
seeds, served with ginger dressing

A d d i t i o n s
Tofu +5  |  Chicken +8  |  Shrimp +10  |  Salmon +12

GF - Gluten Free  |  V - Vegetarian

All pricing does not reflect tax or gratuity
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of foodborne illness, 

especially if you have certain medical conditions. Please make your server aware of any food allergies.

C o u n t r y  c l u b  o f  o c a l a
P AT I O  M E N U



CUBAN WRAP........................................14
Cuban-style pork with Swiss cheese, pickles, 
mustard and cilantro-lime rice wrapped in a 
warm tortilla

BLACK BEAN TEX MEX BURGER V..........12
House-made black bean burger topped 
with lettuce, pico de gallo, cheddar jack 
cheese, avocado and ancho chili ranch

CCO BURGER........................................16
Half-pound grilled burger topped 
with cheddar cheese, lettuce, tomato, 
caramelized onions, applewood-smoked 
bacon and black truffle aioli, served on a 
brioche bun

FARMHOUSE BURGER..........................18 
Half-pound grilled burger topped 
with lettuce, tomato, cheddar cheese, 
applewood-smoked bacon, avocado and 
a fried egg with black truffle aioli, served 
on a brioche bun

CALIFORNIA TURKEY WRAP.................14
Fresh-sliced turkey, avocado, tomato, 
tender greens, red onion and herb cream 
cheese wrapped in a tortilla

CHICKEN BACON RANCH 
QUESADILLA.........................................14
Tender pulled chicken with cheddar jack 
cheese, bacon, green onions and ancho 
chili ranch, served with sour cream and 
pico de gallo

FRIED GREEN TOMATO BLT........12
Grilled thick-cut white bread 
with fried green tomatoes, 
applewood-smoked bacon, 
lettuce and garlic aioli

“COUNTRY” CLUB SANDWICH...16
Classic club sandwich stacked tall 
on white bread with sliced turkey, 
ham, Swiss cheese, cheddar cheese, 
lettuce, tomato, applewood-smoked 
bacon and garlic aioli

CCO REUBEN.............................14
Low and slow-roasted corned beef 
brisket piled with sauerkraut, Swiss 
cheese and Thousand Island dressing
Also can be ordered as a Rachel (turkey)

MAHI MAHI TACOS....................18
Fresh caught mahi mahi seasoned 
and seared, topped with mangos, 
pico de gallo, chopped lettuce and 
ancho chili ranch in three warm 
tortillas

DELI COMBO..............................14
Your choice of bread and protein, 
served with lettuce, tomato and your 
choice of soup or salad
Bread: white or wheat bread
Protein: chicken salad or roast beef

CCO GRILLED BEEF FRANK........12
Foot-long grilled beef frank served 
on a toasty bun

Served with choice of side. Gluten-free buns may be available.

h a n d h e l d s

GF - Gluten Free  |  V - Vegetarian

All pricing does not reflect tax or gratuity
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of foodborne illness, 
especially if you have certain medical conditions. Please make your server aware of any food allergies.

FRENCH FRIES  |  POTATO SALAD

PARMESAN TRUFFLE FRIES

SWEET POTATO FRIES

FRUIT OF THE DAY

VEGETABLE OF THE DAY

HOUSE-MADE BBQ KETTLE CHIPS

BURRITO BOWL GF V............................14
Cilantro-lime rice with black bean corn 
relish, caramelized peppers and onions, 
cheddar jack cheese, pico de gallo and 
avocado, finished with chipotle ranch

GREEK SALMON BOWL GF...........18
Herb basmati rice with cucumber, 
grape tomatoes, feta cheese, red 
onion and caramelized peppers, 
topped with grilled salmon and 
finished with balsamic glaze

STEAK FRITES.............................30
14oz grilled New York steak cooked 
to your preferred temperature, 
served with Parmesan truffle fries

a d d i t i o n s 
Tofu +5  |  Chicken +8
Shrimp +10  |  Salmon +12

E n t r é e s

s i d e s


