
Snacking & Sharing

Salads
Add  .  .  .  . Gr il led Chicken Breast  –  6          Chil i-rubbed Chicken – 7          

Gr il led Shr imp – 8          Pan-roasted Salmon* – 15

Mediterranean Hummus Platter    VV+, GF+ .  .  .  14
classic hummus topped with cucumber, tomato, 
olives, feta, served with grilled pita bread

Hot Soft Pretzel   V .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
with beer-cheese fondue

Spicy Tuna Tartare Crisp*   GF .  .  .  .  .  .  .  .  16
spicy tuna tartare, crispy potato, avocado, 
toasted sesame, bang bang sauce, sriracha 

Seasonal Flatbread .  .  .  .  .  .  .  .  .  .  .  .  .  MKT
Ask your server about today’s selection 

 

House-made Guacamole   VV, GF .  .  .  .  .  .  .  10
with salsa macha and Tajin-dusted tortilla chip

House Recipe Chicken Tenders .  .  .  .  .  .  .  .  8
a tender delight with every bites

Bread Pudding French Toast   GF .  .  .  .  .  .  .  7
fresh berries, warm syrup, powdered sugar

Jumbo Chicken Wings   GF.  .  .  .  .  .  .  .  .  .  .  12
6 pieces. Choose from Nashville hot, black 
garlic buffalo, lemon pepper 

Stuck in the rough? Try these perennial 

favorites that define the Club experience

  A  C L U B  C L A S S I C

Our Classic Caesar*   GF+ .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6/10
with romaine lettuce, traditional dressing, brown butter croutons, parmesan, and black pepper

IGC House Salad   V, GF+ .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6/10
artisanal lettuce, cherry tomatoes, cucumbers, red onion, fried garlic, brown butter croutons, 
and house balsamic

Quinoa Power Bowl   VV, GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
tri-color quinoa, tuscan kale, cherry tomatoes, blistered sweet potatoes, crispy chickpeas, 
cucumber, sliced avocado, lemon tahini dressing

V  Vegetarian    VV  Vegan    GF  Gluten Free    GF+  Can be made Gluten Free
Please notify your server of any allergies or dietary restrictions.



*CONTAINS RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED INGREDIENTS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.

Hash Browns   V .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Two Eggs Any Style*   GF, V .  .  .  .  .  .  .  .  .  .  .  4

Cheddar Biscuit  V .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Bacon   GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Apple Chicken Sausage  GF .  .  .  .  .  .  .  .  .  6

Pork Sausage  GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

               

Mix & Match

Mains
Avocado Toast*   V .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9

watercress, tomato, pickled red onions, puffed rice, add egg of choice (+2)

Breakfast Scrambler*   GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
with hashbrowns, bacon, caramelized onions, white cheddar and two scrambled eggs

Chicken Biscuit .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
buttermilk fried chicken, house-made biscuit, hashbrowns, red pepper jelly

Frittata   GF+ .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
tomato, spinach, mushrooms, smoked gouda, gremolata, watercress salad

Black Forest Benedict* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
ham, poached eggs and mustard hollandaise on an english muffin. Sub crab cake +6

Chargrilled Cheeseburger* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20
house-ground beef with American and Swiss cheeses, Russian dressing and “garden” on the side 

Turkish Eggs*   V .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
garlic yogurt, poached eggs, toasted baguette, dill, chili oil

Huevos Rancheros*   GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
with black beans, chicken tinga, cotija, salsa verde, avocado, eggs of choice

Croissant Breakfast Sandwich .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
Pork sausage, eggs, cheese, hashbrowns, buttered croissant

INTOWN BREAKFAST*  —  13

two eggs any style, hashbrowns, choice of 

bacon, pork sausage, chicken sausage, toast

SOUR CREAM PANCAKES  V   — 13
warm syrup, powdered sugar. Add blueberries or 

chocolate chips (+2)


