
HIGHLANDS GRILL 
Open Tuesday—Sunday 11:00am to 3:00pm 

Lounge Open 9:00am Daily with Light Fare at the Bar after 3:00pm 

PONDS                                            $3 Cup / $4  Bowl 
 Wisconsin Wild Rice and Chicken Soup 

      Grilled Poblano Beef Chili and Fresh Tortilla Chips (Available Friday-Sunday) Add Cheese $1                                                          

GREENS AND ROUGHS                                $6.50 each 

 ICEBERG WEDGE  Chopped Bacon, Tomatoes, Cucumbers, Croutons  
 and Gorgonzola Cheese Dressing 

 MOUNTAIN CAESAR SALAD  Topped with Shaved Parmesan  
 and Fried Garlic Cloves 

 MICRO GREEN CHEF SALAD  Tender Micro Greens and Romaine  
 topped with Ham, Turkey, Cheeses, Croutons, Cooked Egg,  
 Tomatoes, Cucumbers and Choice of Dressing 

SELECT TOPPINGS 

Sliced Grilled Steak,  

Grilled Chicken Breast,  

Seared Georgian Crab Cake 

Grilled Jumbo Shrimp,  

Grilled Salmon Fillet 

$4 Each 

SANDWEDGES                                   $7.50 each 

 GRILLED MARINATED CHICKEN BREAST   
 Tomato Basil Cheese Spread, Melted Gorgonzola on a Toasted Kaiser Roll 

 HOT TURKEY REUBEN   
 on Toasted Rye Bread 

 GEORGIAN GRIDDLED CRAB CAKE   
 with Tomato Caper Relish and Lemon 

 GRILLED ANGUS BURGER*   
 Cooked to Perfection | Add Cheese $1      

 DELI SANDWEDGE   
 Choice of either Honey Cured Ham, Maple Pepper Bacon  
 or Smoked Turkey Deli Sandwich | Add Cheese $1      

 FRIED GREEN TOMATO AND WILTED SPINACH   
 with Fresh Tomato Salsa and Herbed Garlic Cream Cheese  

with your choice  
of one “Link” 

BREADS 
Wheat Summer Berry 

Flour Tortilla 
Marble Rye 

Club Style White 
Soft Kaiser Roll 

 
CHEESES 

American 
Cheddar 

Swiss 
Gorgonzola 

Herbed Garlic Cream Cheese 
Parmesan 

THE LINKS                             $3 each a la carte 

 Crispy Red Skin Potato Chips with Blue Cheese Dressing, 

 Fresh Sautéed Vegetables, Seasoned Garlic Steak Fries 

 Sweet Potato Fries, Texas Caviar, Cole Slaw, Fresh Fruit Cup, 

 Chilled Cottage Cheese, Highland Course Salad with choice of dressings    

*  ADVISORY: THE CONSUMPTION OF RAW OR UNDERCOOKED FOODS SUCH AS A MEAT, POULTRY, FISH,  
SHELLFISH AND EGGS, WHICH MAY CONTAIN HARMFUL BACTERIA, MAY CAUSE SERIOUS ILLNESS OR DEATH  



SHORT PUTTS                                                         $4  

 WARM PASTA AND BUTTER WITH PARMESAN CHEESE 

  WARM STEAMED VEGETABLES 

   MINI ME BURGER OR KID DOGGIE 

    SLICED GRILLED CHICKEN BREAST 

     WARM GRILLED CHEESE SANDWICH 

      DICED FRUIT AND VEGGIE PLATE 

       FRESH FRUIT CUP WITH COTTAGE CHEESE 

APPETIZERS 
                             PAN SEARED GEORGIAN CRAB CAKES  Lemon Chive Sauce                                 $9                            

                             SOUTH AMERICAN SEAFOOD COCKTAIL                                                                 $8                            

                             SAVORY GORGONZOLA BEEF TIPS  Fried Tortilla Chips                                        $7                            

                             FRIED GREEN TOMATOES  topped with Texas Caviar                                            $6                            

Includes Small Drink,  
Fries or Chips 

 
Kids 8 and under Eat  

Free on Saturdays  
11am to 4pm  

with paying adult  

ENTREES  all served with a House Salad and choice of dressing 

 SURF AND TURF – Pan Seared Shrimp*, Salmon* and Grilled Ribeye*                                        $18  

              or with one glass of house wine                                         $21

 HERB GRILLED HEART OF RIBEYE*                                                                           $19/8oz or $8/4oz 

 BUTTERMILK CHICKEN BREAST  Peppered Saw Mill Gravy                                                  $13 or $7 

 CRAB STUFFED PACIFIC SALMON*  Fresh Herbed Peach Chutney                                     $16 or $9  

 SAUTÉED JUMBO SHRIMP* LINGUINI                                                                                    $14 or  $7 

 DAILY SPECIALS  Announced By Your Waiter... 

The Spring/Summer Clubhouse Collection  
Dinner is served 4pm to 9pm, Thursday—Friday 

WE ARE VERY HAPPY YOU CHOSE TO DINE WITH US TODAY! 
 

Check out all of our information updates at www.LakeArrowheadClub.net 
Call ahead for reservations  770-721-7900 

 
CHEF MICHAEL N. PANTALL 

*  ADVISORY: THE CONSUMPTION OF RAW OR UNDERCOOKED FOODS SUCH AS A MEAT, POULTRY, FISH, 
SHELLFISH AND EGGS, WHICH MAY CONTAIN HARMFUL BACTERIA, MAY CAUSE SERIOUS ILLNESS OR DEATH  


