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Club House Salad * 
Sonoma Field Greens, Golden Raisins, 

Dried Apricot, Candied Pecans,  

Feta Cheese, Raspberry Vinaigrette 

Starter   6     |     Entrée   10 
 

Caesar Salad 
Romaine Hearts, House Made Croutons, 

Parmesan Cheese, Signature Caesar Dressing 

Starter   6     |     Entrée   10 
 

Iceberg Wedge Salad * 
Baby Iceberg, Applewood Smoked Bacon,  

Grape Tomatoes, Gorgonzola Crumbles,  

Gorgonzola Buttermilk Dressing 

Entrée  9 
 

Pacific Rim Tuna Salad * 
Toragashi Seared Tuna, Sonoma Field Greens,  

Orange Ginger Jasmine Rice, Edamame,  

Grape Tomato, Purple Radish, Mandarin Oranges,                          

Avocado, Carrots, Soya Vinaigrette 

Entrée   22 
 

Italian Burrata Salad  
Baby Arugula, Grilled Asparagus, Creamy Burrata, 

Prosciutto Ham, Medley of Tomato,                                      

Garlic Crouton, Pesto, Giardiniera Vinaigrette 

Starter   10     |     Entrée   14 
 

Waldorf Salad * 
Sonoma Field Greens, Granny Smith Apple,                      

Celery Hearts, Red Grapes, Candied Walnut,                                      

Apple Cider Vinaigrette  

Starter   6     |     Entrée   10 
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Salads topped with your choice of: 

Chicken*  8  |  Salmon*  13  |  Shrimp*  11 
 

Crab Cake  16  |  Beef Tenderloin*  18 

 s    
Classic  8 

One Egg, Bacon, CCP Breakfast Potato, White Toast  
 

Pancakes   9 

Silver Dollar Pancakes, Bacon, CCP Breakfast Potato, Maple Syrup  
 

Waffle  10 

Mini Belgian Waffle, Bacon, CCP Breakfast Potatoes, Maple Syrup  
 

Assorted Cereal and Milk  5 

Light Beginning 11 
Medley of Fresh Berries & Banana, Low Fat Greek Yogurt,                         

Toasted Almond Granola  
 

Monkey Bread Family Style  13 
Hot Glazed Sticky Buns 
 

State Fair” Sticks 13 
Breakfast Sausage, Pancake Batter, Powder Sugar,                                  
Bourbon Maple Syrup, Sweet Potato Fries  
 

The Golden Egg  14 
Grilled Asparagus, Grape Tomato and Quinoa Salad,                         
Prosciutto Ham, Fried Breaded Egg, Lemon Dill Aioli  
 

Classic Eggs Benedict  16 
Two Poached Eggs, Toasted English Muffin,  

Canadian Bacon, Hollandaise Sauce, Fresh Seasonal Fruit 
 

Classic Breakfast Platter  14 
Two Eggs Cooked to Order  
Choice of: Applewood Smoked Bacon or Whole Hog Sausage 
Choice of: CCP Breakfast Potatoes or Buttered Grits 

Choice of Toast: Whole Wheat, White, Rye  
 

My Favorite Omelet *  17 
Your Choice of Omelet Fillings 
 
Onion, Mushroom, Tomato, Peppers, Spinach,                                                           
Bacon, Ham, Cheddar Cheese  
 

All Omelets served with: 
 

Choice of: Apple Smoked Bacon or Whole Hog Sausage   
Choice of: CCP Breakfast Potatoes or Cheddar Grits 
Choice of Toast: Whole Wheat, White, Rye  
 

Avocado “Bruschetta” Caprese 15 
Grilled Garlic Bread, Chunky Avocado, Grape Tomato,                            
Mozzarella Cheese, Fresh basil, Extra Virgin Olive Oil,                            

Balsamic Vinegar, Sonoma Field Greens,                                                          
White Balsamic Vinaigrette  
 

Nutella Crepes 13 

Housemade Crepes, Nutella Spread, Fresh Berries, Banana, 
Cracked Hazelnut, Chantilly Cream  
 

New Orleans Stack  14                                                               
Stack of Griddled Pumpkin White Chocolate Chip Pancakes, 

Pecan Praline Syrup, Sausage Links, Whipped Butter                                
 

Plain, Butter, Syrup  12 

 

French Toast 14                                                               
Thick Sliced Challah Bread, Cinnamon Egg Batter,                                        

Strawberry & Blueberry Compote,                                                                    
Apple Smoked Bacon, Confectionary Sugar, Maple Syrup  
 

Nashville Waffle 16                                                               
Crispy Nashville Chicken Breast, Fluffy Belgium Waffles, Two 
eggs Cooked to Order, Bourbon Maple Syrup                                                                            

(Plain, Butter, Syrup Available)  

 

CCP Traditional Burger  17 

Custom Grind Brisket, Chuck, Short Rib, Hamburger,  

Green Leaf Lettuce, Vine Ripened Tomato, Red Onion,  
Kosher Pickle, Brioche Bun  
Choice of Cheese: American, Cheddar, Swiss, Bleu,  

Feta, Provolone  
 

All American Club  15 

Boars Head Turkey and Smoked Ham, Swiss, Cheddar,  
Apple Smoked Bacon, Leaf Lettuce, Heirloom Tomato,  
Toasted Whole Wheat 

 

Nashville Chicken Sandwich  17 

Crispy Fried Chicken Breast, Nashville “Butter,”  
Kosher Pickles, Shredded Leaf Lettuce, Southern Mayo,  

Brioche Bun 
Grilled Chicken Breast Sandwich Available Upon Request 

 
All Sandwiches served with your choice of one side: 
House Made Potato Chips, French Fries,                                                                   

Cole Slaw, Fruit 
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* Indicates Gluten Free  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

Country Club of Peoria 

BRUNCH 


