
SANDWICHES & BURGERS
CHOOSE ONE SIDE
Onion Rings  /  Fries or Sweet Potato Fries  /  Chips  /
Fruit  /  Mashed Potatoes  /  Asparagus  /  Broccolini

FLANK STEAK SANDWICH*, $18
Arugula, mozzarella, chimichurri, black garlic aioli, 
crispy onions

FRIED COD SANDWICH, $17
Tarter sauce, red cabbage, fennel, red onion

CLUB CLUB, $16
Smoked turkey, hickory ham, bacon, lettuce, tomato, provolone,
black garlic aioli, sourdough

CHIPOTLE CHICKEN WRAP, $16
Fried or grilled, chipotle ranch, lettuce, cheddar, tomato, red
onion, avocado crema

HOT DOG, $9, $13
1 or 2 Kobe hot dogs, brioche bun

THE RACHEL, $16
Smoked turkey, swiss, coleslaw, thousand island

SMASH BURGER
Single $10 / Double $12 / Triple $14 / Beyond Burger $14
Lettuce, tomato, onion, pickle

FRIED CHICKEN PIMENTO GRILLED CHEESE SANDWICH, $17
Toasted sourdough, fried chicken breast, white cheddar pimento
spread

CHEESE
American  /  Cheddar  / Smoked Provolone  /  
Pepper Jack  /  Swiss  /  Ghost Pepper  /  Bleu Cheese

ADD-ONS
Mushrooms $1 /  Grilled Onion $1  /  Fried Egg $1.50  /
Bacon $2  (if you want to add a different protein, just ask!)

ITALIAN BEEF SANDWICH, $18
Italian seasoned beef, hoagie bun, giardiniera peppers, provolone,
au jus

SIDES
VEGGIES

Roasted mushrooms
Asparagus
Broccolini
Vegetable medley

STARCH

Mashed or sweet potatoes
Onion rings
Baked potato
French or sweet potato fries

CLASSIC BEEF TARTARE*, $18
Caper, cornichon, shallot, parsley, egg yolk, brown
mustard, crunchy bread

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne

illness.

APPETIZERS

MENU
LINCOLNSHIRE FIELDS COUNTRY CLUB

SOUPS & SALADS

HARVEST SALAD, $11
Baby greens, cherry tomato, candy cane beets,
yellow squash, peas, cucumber, pickled red onion,
carrot, fennel, citrus honey vinaigrette

CAESAR SALAD, $11
Romaine, croutons, parmesan, Caesar dressing

TURKEY COBB, $16
Mixed greens, smoked turkey, cherry tomato, hard-
boiled egg, avocado, red onion, bacon, bleu cheese,
choice of dressing

FRIED CHICKEN SALAD, $17
Romaine, fried chicken breast, cherry tomato, cheddar,
avocado, hard-boiled egg, cucumber, chipotle ranch

WEDGE SALAD, $15
Iceberg, bacon, bleu cheese crumbles, cherry tomatoes,
avocado, smoked almonds, crispy shallots, balsamic
glaze, avocado green goddess 

Soup of the Day – $6 cup, $9 bowl

SALAD DRESSINGS:
Ranch
Bleu Cheese
White Wine vinaigrette
Red Wine vinaigrette
Citrus Honey Vinaigrette
Balsamic 

Avocado Green
Goddess
Thousand Island
Honey Mustard
French
Caesar
Chipotle Ranch

Add chicken $4 / salmon, steak, shrimp* $6

SPECIALTY PIZZAS
MARGHERITA, $16
Marinara, fresh mozzarella, sliced tomato, basil, olive oil

MEAT LOVERS, $16
Marinaria, mozzarella, pepperoni, sausage, bacon, ham

CALZONE, $12
Two toppings included, extra toppings $1 each

CHARRED CORN & BLACK BEAN SALAD, $15
Romaine, charred corn, black beans, avocado, cotija
cheese, green onion, tomato, cilantro, chipotle ranch 

PIZZA
Build Your Own

Two toppings included, extra toppings $1 each

CRUST: Thin $15  /  Flatbread $12  / Cauliflower $13

SAUCE: Olive Oil / Marinara / BBQ / Pesto / Ranch 

MEAT: Sausage / Pepperoni / Chicken / Bacon / Ham 

TOPPINGS:
Tomato
Onion
Mushroom
Bell pepper
Black olives

Banana pepper
Spinach
Artichoke
Pickled jalapeno
Kalamata olive

BUFFALO WRAP, $17
Fried or grilled chicken, buffalo, ranch, lettuce, tomato, red onion,
cheddar

ENTREES
GRILLED FILET*, 4oz $34, 6oz $40, 8oz $46
GRILLED RIBEYE*, 10oz $42, 12oz $48, 16oz $55
Au gratin potatoes, honey-glazed carrots, black
garlic bordelaise 

COCONUT LIME GLAZED CEDAR SALMON*, $27
Coconut rice, sauteed green beans, coconut lime
glaze

PAN ROASTED SCALLOPS*, $38
Caramelized cauliflower puree, leek and fennel
braise, champagne mustard sauce

HALIBUT PICATA*, $38
Homemade pasta, wilted spinach, fried caper,
lemon

ROASTED HALF CHICKEN*, $26
Fondant potatoes, asparagus, morel mushroom
sauce

TONKATSU BERKSHIRE PORK CHOP*, $28 
Sushi rice, shredded cabbage, ginger soy glaze

MEDITERRANEAN PLATE, $17
white bean hummus, tomato, cucumber, red
onion, kalamata olives, feta, lemon oregano
vinaigrette, falafel, flatbread

BANG BANG SHRIMP (6), $12 GF
Grilled or fried, bang-bang sauce, lemon

CHICKEN WINGS, $10, $18 GF
Boneless or bone-in, BBQ sauce, bang-bang, 
Korean BBQ, garlic parmesan, buffalo, bleu cheese,
ranch 

NACHOS, $12 Add chicken $4 / Add beef $5 GF
Braised brisket or chicken, cheese sauce, lettuce,
tomato, onion, jalapeno, cilantro, sour cream

SOFT PRETZEL STICKS, $11
Cheese sauce, honey mustard

TRUFFLE FRIES, $10 GF
White truffle oil, parmesan, garlic aioli

QUESADILLA, $12
Braised brisket, chicken, or plain with cheese, pico,
lime, sour cream

BRUSSEL SPROUTS, $12
Bang-bang, garlic parmesan, or  bacon jam

BRUSCHETTA TRIO, $16
Poli's classic bruschetta, roasted mushroom and
shallot jam, whipped ricotta, anchovy and lemon

MEAT AND CHEESE BOARD, $MKT
Three cheese, three meat, burnt grape jam, pickled
peppers, honey, crunchy bread

SHISHITO PEPPERS, $11
Tempura fried, yellow pepper-lime aioli, 
matcha-chile salt, epazote leaves

VEGETARIAN
ROASTED CAULIFLOWER, $24
Green lentils, creamy parmesan polenta, raisin
caper vinaigrette

ASPARAGUS AND PEA ORECCHIETTE, $24
Caramelized onion, almond

TUNA TARTARE*, $17
Sushi Grade Tuna, shallot, caper, chive, chili oil, soy
cured egg yolk, crunchy bread

SHRIMP COCKTAIL (6), $12 GF
Cocktail sauce, lemon


