Country club of ocala
L U NC H

S TA R T E R S
CHEF'S COPPER POT 5 | 7
House-made soup of the day or chili
ROASTED GARLIC HUMMUS V | 10
Served with grilled pita, feta cheese
carrot sticks | gf upon request
BRUSSELS SPROUTS & CAULIFLOWER GF V | 9
Pan roasted with romesco sauce and almonds
YUCCA FRIES GF V | 8
Tossed in garlic olive oil with escabeche onions,
served with Cuban ketchup
PAN-SEARED CRAB CAKES | 14
Served with Old Bay aioli and grilled lemon
MOZZARELLA STICKS | 8
Served with house-made pomodoro sauce
CHICKEN NACHOS | 15
Tri-colored tortilla chips topped with Southwestern
pulled chicken, jalapeños and cheddar-jack cheese,
served with guacamole, sour cream and salsa
CHICKEN WINGS GF | 16
A dozen crispy jumbo wings, tossed in choice
of Buffalo, BBQ or Thai Chili sauce, served with
celery and blue cheese dressing
BONELESS WINGS | 14
A dozen fried boneless wings, tossed in choice
of Buffalo, BBQ or Thai Chili sauce, served with
celery and blue cheese dressing
CHICKEN TENDERS | 12
Served with ranch, honey mustard or BBQ sauce

GREENS
CLASSIC CAESAR | 10
Romaine lettuce, parmesan croutons and shaved
parmesan cheese, tossed in a creamy Caesar dressing
CCO SALAD GF V | 9
Baby greens, grape tomatoes, toasted pine nuts,
shaved parmesan and basil vinaigrette
COBB SALAD GF | 16
Baby greens, bacon, grilled chicken, avocado,
Gorgonzola cheese, grape tomatoes, scallions and
hard-boiled egg, served with balsamic vinaigrette
STRAWBERRY SALAD | 12
Baby greens topped with sliced strawberries,
Mandarin oranges, praline pecans and goat cheese
crumbles, served with white zinfandel vinaigrette
BURRATA CAPRESE GF | 10
Tomatoes, olive oil, balsamic reduction and pesto
GREEK SALAD | 12
Crisp romaine topped with grape tomatoes,
Kalamata olives, red onions, cucumbers, feta
cheese, grilled pita bread points and a scoop
of potato salad, served with Greek dressing
AHI TUNA SALAD | 16
Sesame crusted tuna over baby greens with
edamame, cucumber, grape tomatoes, carrots,
avocado and crispy wonton strips, served
with a honey-ginger dressing
ADDITIONS
Tofu +4 | Chicken +6 | Shrimp +7 | Salmon +9

BURGER SLIDERS | 10
Four sliders topped with cheddar cheese
and a garlic aioli

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.

HANDHELDS
Served with choice of side. Gluten-free options available.

CCO BURGER | 15
Cheddar cheese, leaf lettuce, tomato,
caramelized onions, garlic aioli and applewood
smoked bacon, served on a brioche bun

QUESADILLA | 13
Southwestern style pulled chicken or sliced roast
beef with green onions and cheddar-jack
cheese, served with pico de gallo and sour cream

GOAT BURGER | 14
Topped with blackberry jam, applewood
smoked bacon and leaf lettuce, served
on a brioche bun

GRILLED CHICKEN PANINI | 13
Grilled chicken, tomato, mozzarella, and
house-made pesto, served on an Italian
baguette, pressed and served hot

CCO REUBEN | 12
House-roasted corned beef brisket, Gruyere
cheese, sauerkraut and Russian dressing

TURKEY CLUB WRAP | 13
Sliced turkey, lettuce, tomato, applewood
smoked bacon, cheddar-jack cheese and salsa
ranch, rolled in a flour tortilla and pressed

IMPOSSIBLE PATTY MELT | 14
Caramelized onions Gruyere cheese and spicy
tomato aioli, served on grilled marble rye
PHILLY CHEESESTEAK | 14
Thinly sliced prime rib, caramelized onions
and melted Gruyere cheese, served on
grilled white bread
BLACKENED MAHI TACOS | 14
Two flour tortillas stuffed with blackened mahi,
cotja cheese, shredded lettuce, pico de gallo
and spicy tomato aioli, served with sour cream

ENTRÉES
SOUTHWESTERN BOWL GF V | 13
Yellow rice, black beans, red onions,
grilled corn, cheddar-jack cheese,
sour cream and avocado

CUBAN WRAP | 13
Cuban pulled pork, yellow rice, black beans,
pickles, mustard and Gruyere cheese,
rolled in a flour tortilla
LUNCH COMBO | 12
Choose a half sandwich: chicken salad, egg
salad or tuna salad, paired with a cup of soup
or petite CCO Salad

SIDES
Truffle Parmesan Fries | Yucca Fries
House Side Salad | Coleslaw | Onion Rings
Potato Salad | Sweet Potato Fries | Fresh Fruit +4

QUINOA BOWL GF V | 12
Topped with grilled portobello mushrooms,
assorted vegetables, pistachio pesto, feta
cheese and mixed greens
ADDITIONS
Tofu +4 | Chicken +6 | Shrimp +7 | Salmon +9

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.

