
The Grille at Lone Tree Golf Club Breakfast Menu
Breakfast Served till 11am every Friday, Saturday, and Sunday

The Solera* • $10
Two eggs (choose temp) served with your choice of
breakfast meat, hashed browns, & toast

LT Signature Breakfast Burrito • $13
Choose one breakfast meat and whatever veggies
you like and we grill them up with three scrambled
eggs and shredded cheese and roll into a flour
tortilla.  Served with salsa and hashed browns.Corned Beef Hash* • $11

Seared golden brown and served with two eggs
(choose temp), hashed browns, and choice of toast. Breakfast Sando • $12

Grilled bread (your choice) topped with melted
cheese (your choice) breakfast meat (your choice)
and scrambled eggs.  Served with hashed browns.

Sweet Cream Pancake Breakfast • $12
Two golden brown sweet pancakes stacked two
high and served with maple syrup and butter.  Your
choice of breakfast meat French Toast Breakfast • $11

We batter thick brioche bread in egg-wash, vanilla,
and cinnamon then grill golden brown and serve
with your choice of breakfast meat.

Stacked Skillet* • $12
Start with hashed browns on bottom, then we top 
with your meat preference, and sautéed onions,
bell peppers, and mushrooms and top with two
eggs (cooked how you like) and shredded cheese. 
Served with toast.

A La Carte

Hash Browns • $2 Bacon(3) • $3

Sausage Patties (2) • $3 Fruit Medley • $3

Smoked Ham (2) • $3 Sausage Links (2) • $3

Sliced Tomatoes • $2 Toast (2) • $2

Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs can cause forborne
illness.



The Grille at Lone Tree Golf Club
Appetizers
Sonoran Quesadilla • $12
Grilled marinated chicken breast folded inside a 12"
flour tortilla with shredded cheese and pico de
gallo.  Served with salsa and sour cream.

Wings • $14
1 pound.  Bone in or Boneless.  Choose from mild,
medium, hot, BBQ, garlic Parmesan, honey BBQ,
mango habañero, sweet chili, Jamaican jerk,
Korean BBQ, grilled cajun or salt and pepper. 
Served with celery and ranch or blue cheese.Beer Battered Mushrooms • $10

Large button mushrooms dipped in pale ale batter
and fried golden brown.  Served with chipotle ranch Chicken Tenders • $13

Chicken tenderloins fried golden brown served with
your choice of side.White Cheddar Cheese Curds • $11

Served with roasted jalapeno ranch.
Angus Beef Sliders* • $13
Three ground beef patties with grilled onions and
pickle served on premium slider buns. Choice of
Side

Shrimp Cocktail • $12
Large Tiger Shrimp (8) served with cocktail sauce.

Side Choices: Fries, Sweet Fries, Tots, Onion Rings, Fruit Medley, Cottage Cheese, or sub side
salad $1.
Build-A-Burger • $15
½ lb. Certified Angus Beef Burger cooked to your
liking, topped with your choice of cheese, lettuce,
tomato, onion, and pickle. Add Bacon, Grilled
Onions, Jalepenos, or Mushrooms for $1 apiece.
Choice of Side

Cobb Salad • $15
Romaine lettuce and spring mix topped with blue
cheese crumbles, bacon, tomato, cucumber, hard
boiled egg, avocado, and topped with grilled
chicken breast or tiger shrimp (6).  Add $2 for
shrimp

Perfect Patty Melt* • $13
Our ½ lb. Angus Beef burger between two slices of
rye bread topped with Swiss cheese and grilled
onions. Choice of Side

Mango & Avocado Salad • $15
Chopped romaine and spring mix topped with
diced mango, feta crumbles, green onion, diced
avocado, diced tomato, and grilled chicken.  Served
with honey mustard or your choice of dressing.Green Chile Chicken Club • $13

Grilled chicken breast topped with bacon, cheese
(you choose), green chile aioli, lettuce, green chile,
tomato, avocado, and green chile. Choice of Side

SW Turkey Club Wrap • $13
Oven roasted turkey breast rolled in a flour tortilla
with bacon, avocado, lettuce, tomato, pepper jack
cheese, and chipotle mayo.  Choose your SideLone Tree Club Sandwich • $13

Ham, turkey, bacon, cheese, mayo, lettuce, and
tomato piled high between three pieces of toasted
bread.  Or try as a wrap. Choice of Side.

Cranberry/Apple Chicken Salad • $12
House made chicken salad on your choice of bread
with lettuce, tomato, and your choice of side.

Pastrami  Reuben • $13
Thin sliced grilled pastrami, Swiss cheese,
sauerkraut, and thousand island dressing between
two slices of grilled marble rye bread.  Choice of
Side

BLT or BLAT • 11/13
Center cut honey glazed bacon stacked with
lettuce, tomato, mayo, toasted bread (you choose),
and your choice of side.  Add Avocado and make it
BLAT.

Grilled Beer Brat or Hot Dog • $9
¼ pound beer brat or ¼ Nathans Famous all Beef
Dog grilled to perfection and served with chips. 
Add $.50 for kraut or onion.

Ultimate Grilled Cheese • $12
Melted pepper jack, Swiss, cheddar and American
cheeses, bacon and tomato served between two
pieces of grilled white bread. Choice of Side

Pulled Pork Sandwich • $12
Applewood smoked pork shoulder cooked with
BBQ sauce and topped with a fried onion. Choice
of Side

Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs can cause forborne
illness.


