
Starters 

Fork & Spoon 

Boneless Chicken Wings, $9 
1/2 lb. of white meat breast chunks, seasoned & breaded, 
fried golden brown, served Buffalo, or Asian 
 
 

Chicken Wings, 8 - $10,   16 - $19 
Buffalo, Asian, or Garlic Parmesan with blue cheese, or 
ranch dressing, celery & carrot sticks  (GF) 
 
 

 

Chicken Tenders, $10 
3 white meat chicken breast tenders, fried w/ BBQ sauce, 
or honey mustard.  Can also be Buffaloed  
 

Coconut Shrimp, $ 11                                                    
Fried coconut shrimp served w/ a pina colada sauce 

Rough Flatbread, $13                                                      
Grilled naan bread topped w/ prime rib, cream cheese         
blue cheese, caramelized onions, red peppers, aged bal-
samic glaze  

Buffalo Shrimp, $11 
Tender gulf shrimp flash fried & tossed in buffalo wing 
sauce w/ blue cheese, or ranch dressing 

 

House-made Potato Skins, $10                                    
Potato skins, topped with bacon, cheddar, green              
onions, & sour cream  

Reuben Egg Roll, $10 
House-made mini egg rolls w/ roasted corned beef, Swiss 
cheese, sauerkraut, served w/ a side of Russian dressing  
 

Tortilla Chips & Dips, w/ Choice of                               
Cheese $3.50, Guacamole $3.99, Salsa $3.50 
 

Bruschetta Flatbread, $12                                                   
Grilled naan bread topped w/ a layer of cream cheese, 
tomato, garlic, onion, basil, & aged balsamic glaze  

Switches, Hand Held 

Soup of the Day, Cup $4, Bowl $5 
 

Fresh made Tuesday– Friday                                       
Loaded Chili on Saturday & Sunday 

French Onion Soup, Crock $6                          
Caramelized onions in a sherry broth, seasoned            
croutons, w/ 3 cheese gratinee                                                      

Italian Wedding Soup, Cup $5, Bowl $6               
A delicious & hearty soup made                                            
w/ bite size herbed beef meatballs, & veggies  

Club House Salad, $6                                   
Tossed greens with tomato, cucumber, red onion,        
croutons & shredded cheese 

Caesar Salad, $7                                         
Chopped crisp romaine lettuce, tossed w/ our garlicky, 
delicious Caesar salad dressing, topped w/ croutons & 
shredded parmesan cheese 

 

1927 Salad, $11, Petite $9 
Chopped crisp romaine lettuce w/ ham, Swiss cheese, 
green olives, tomatoes & parmesan cheese 
tossed with a zesty Herb vinaigrette (GF) 
 

Chef Salad, $11, Petite $9 
Mixed greens with roasted turkey breast, ham, Swiss and 
cheddar cheese, cucumbers, tomatoes & hard  
cooked egg (GF)   
 

 

Strawberry Fields, $9, Petite 6 
Romaine, fresh strawberries, golden raisins, toasted     
almonds, cucumbers, tomatoes   
 
 
 

Beet Salad, $12 
Fresh spinach topped w/ roasted beets, goat 
cheese, candied pecans & mandarin oranges 

Jr. Club, $10 Turkey breast, bacon, lettuce, tomato, 
mayonnaise on your choice of toast. Triple Decker $11 
 

Buffalo Chicken Wrap, $11 
Buffalo chicken nuggets tossed w/ lettuce & cheddar 
cheese & blue cheese dressing in a spinach wrap 
 

Caddy Wrap, $10 
Grilled chicken, lettuce, tomato, w/ Caesar dressing    
& parmesan in a spinach wrap 
 

DGC House Steak, $13 
Shaved prime rib with onions, mixed peppers &  
mushrooms, w/ provolone cheese, on a hoagie roll 
 

Reuben, $11 
Tender corned beef with sauerkraut, melted swiss 
cheese, Russian dressing on grilled rye 
 

Carolina BBQ Sandwich, $10 
Smokey pulled pork w/ a tangy BBQ sauce topped  
w/ onion rings on a grilled bun 
        
 

Lobster & Seafood Roll, $11 
Homemade lobster & seafood salad made with celery 
& red onion in a hoagie roll 
 
 
 

Quesadillas, $10 
Diced chicken, grilled peppers, onions & a medley of 
cheeses, between 2 grilled flour tortillas, w/ salsa & 
sour cream 
 

Fried Shrimp Quesadilla, $11 
Fried shrimp, grilled peppers, onion & a medley of 
cheeses, between 2 grilled flour tortilla, w/ salsa & 
sour cream 

All Sandwiches come with chips.  Substitute cottage cheese, apple sauce, fresh fruit, crispy fries, sweet potato fries,  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 The Club automatically charges tax & 18% gratuity.  You may adjust the gratuity at your discretion.  Split Plate Share Charge $2.5 

 

Salads add– ons & Dressings 

Shrimp, grilled, blackened, fried  $6  Chicken, grilled, blackened, fried  $5                

Salmon 6 oz, grilled or blackened $7  Grouper 6 oz, grilled, blackened, fried $9  

Scoops, chicken, or tuna salad $5                    Lobster salad scoop, $6                                     

Filet 4 oz, grilled, or blackened $9  Hard cooked egg, $ 1                                           

Guacamole, $3.99     Bacon, $ 2 

Salads served w/ a Roll & Butter, House-Made Buttermilk Ranch, Raspberry Vinaigrette, Lite Italian,   
Sesame Ginger, Honey Mustard, 1000 Island, Blue Cheese, or Honey Poppy Seed Dressing 



Burgers & the Like 

 Entrees 

Desserts 

 
12 Oz Ny Strip, $22 
Grilled 12 Oz Ny Strip topped w/ a cognac              
peppercorn sauce w/ choice of sides 

 
Liver & Onions, $14 
Sautéed calves liver with grilled onions, crispy        
bacon & house-made demi w/ choice of sides 
 
Grilled Pork Chop , $16 
Marinated in a blend of garlic, herbs, soy sauce,  
brown sugar & dijon mustard, choice of sides 
 
Hawaiian Chicken Kebobs, $16 
Grilled, tender juicy chicken w/ peppers, onions,                     
pineapple, mushrooms & your choice of sides 

         

  
Maryland Crab Ravioli, $17 
Maryland blue crab stuffed in a fresh pasta ravioli 
tossed in a saffron cream sauce 
 
Macadamia Crusted Grouper, $18 
Macadamia crusted grouper topped w/ a Frangelico 
butter sauce w/ choice of sides 
 
Lemon Parmesan Salmon , $17  
Atlantic Salmon topped w/  lemon zest, parmesan 
bread crumbs drizzled w/ a champagne cream, 
choice of sides 
 
Fried Shrimp Plate, $14 
Tender gulf shrimp flash fried, served w/ fries 
hush puppies w/ tarter & cocktail sauce 
 
 

Classic Cheese Burger, $12 
A 1/2 LB ground beef grilled your way, on a grilled 
bun w/ your choice of American, cheddar, Swiss, or 
provolone cheese 
  

Black & Blue Burger, $12 
Our classic, blackened with melted blue cheese 
 

Bacon, Egg & Cheese Burger, $13 
The classic w/ bacon, fried egg, and choice of cheese 
   

Mushroom Swiss Burger, $12 
The classic with Swiss cheese & sautéed  
mushrooms 
 

Patty Melt, $13 
Our classic burger patty, grilled, served on grilled rye 
bread topped w/ caramelized onions, Swiss cheese & 
1,000 Island dressing  
 

Bacon, Cheddar, BBQ Burger, $13 
The classic with crispy bacon, melted cheddar cheese   
& tangy BBQ Sauce.   
 

BLTC Grilled Chicken Breast, $12 
Marinated grilled chicken breast, with bacon, LTO & 
your choice of cheese on a grilled bun  
 

Beyond Burger, $11 
The Beyond burger is a meatless, vegan & gluten free 
burger grilled & topped w/  LTO on a toasted bun 
 

Sliders, Burger, $11 
2 grilled mini burgers with American cheese, lettuce 
& 1,000 Island dressing on mini Island buns 
 

Sliders, Pork BBQ, $10 
Mini pork BBQ sandwiches on Island style buns w/ 
onion rings 

 
 

Apple Blossoms, $5, ala mode $6 
Classic apple pie filling wrapped in a flaky 
fresh pastry topped w/ cinnamon crumble 
   
 

Triple, Chocolate Cake, $6.50 ala mode $7  
A moist chocolate cake layered w/ 2 kinds of         
chocolate mousse, topped w/ chocolate icing   

Key Lime Pie, $6 
Key lime pie w/ a graham cracker crust & 
whipped cream 

Hot Fudge Sundae, $5 
Vanilla or chocolate ice cream, hot fudge, nuts, 
whipped cream & a cherry on top...yummm! 
 

 

The Bowman Blast, $5 
3 Scoops of vanilla or chocolate ice cream, topped w/ 
hot fudge  
 

Pineapple Upside Down Cake, $6.50                       
Rich buttery vanilla cake infused w/ pineapple bites topped w/ 
whipped cream and a cherry 

  

All burgers come w/LTO & chips. Substitute cottage cheese, fresh fruit, crispy fries, sweet potato fries, onion rings or tater tots for  
$2.5 

All orders are plus tax & automatic 18% gratuity.  You may adjust the gratuity at your discretion. 

DGC’s Whisper, $9 
The ultimate dessert/after dinner drink...chocolate ice cream, brandy, kahlua, creme de cacao,         

blended & topped w/ whipped cream...I dare you! 

Grouper Sandwich, $16  

       6 oz Fresh grouper, fried, blackened or grilled on a toasted bun with LTO *SEASONAL ITEM* 

Sides 
Vegetable of the week Seasoned green beans Mashed potatoes Seasoned rice 

French fries               Sweet potato fries  Tater tots              Onion ring 
 

Add a house salad, Caesar salad, or a cup of soup du jour to any entree for $2.50 French Onion for $4 


