
 

Dinner 

STARTERS 

Steak Quesadilla / Marinated, Grilled Steak, Peppers and Onions, White American Cheese in a Toasted Tortilla served with 

Jalapenos, Salsa, and Sour Cream   12 

Firecracker Shrimp / Crispy Shrimp lightly battered, Fried, tossed in a Creamy Spicy Sauce served over a bed of Crisp 

Lettuce, topped with Green Onions   11 

Onion Petals / Battered Onion Strips, fried served with a Spicy Ranch   6 

Ahi Tuna Sashimi / Blackened Seared Tuna thinly sliced over a bed of Cabbage served with Soy Sauce, Sriracha, Wasabi   9 

SOUP & SALADS 

Soup du jour   cup  5.5  |  bowl  8 

Cobb Salad / Iceberg Romaine Mix, Avocado, Bacon, Tomato, Cucumber, Bleu Cheese Crumbles, and a Hard-Boiled Egg 

served with our made from scratch Ranch Dressing    8.5    

Harvest Spinach Salad / Fresh Spinach, Strawberries, Feta Cheese, Sliced Almonds, Sundried Cranberries served with 

Balsamic Vinaigrette   8 

Wedge Salad / Iceberg Wedge topped with Cucumber, Tomato, Bacon, and Bleu Cheese Dressing topped with fresh 

Cracked Pepper   7   |   with entrée 4  

DGC’s Caesar Salad / Romaine, Parmesan, Croutons, Cracked Pepper and Caesar Dressing 6 | with entrée 3.5  

DGC’s House Salad / Iceberg Romaine Mix, Tomato, Cucumber, Onion, Shredded Cheese, and Croutons 6 |with entrée 3.5 

ENTRÉE 

Filet Mignon 6 oz   30   /    Ribeye 12 oz   35    

All Steaks are hand cut in house from Certified Angus Beef and served with Bacon Mac, and Steamed Broccoli.  
Cast Iron Charred available. 
 
Honey Garlic Pork Chops / Pan Seared, served with a Baked Sweet Potato and Brussel Sprouts with Caramelized Onions and 

Bacon   17 

Chicken Marsala / Grilled Chicken Breast over Mushroom Risotto and Sauteed Broccoli, topped with Marsala Sauce   15 

Pasta Carbonara / Capellini Pasta tossed with Bacon, Peas, and Parmesan, in Carbonara Sauce. Served with the choice of 

Grilled Chicken   14   |    Shrimp   16    

Honey Glazed Sweet Potato Encrusted Salmon / Salmon Filet covered in Sweet Potato Hash drizzled with a Honey Garlic 

Sauce, served with Risotto and Sauteed Mixed Vegetables   22 

Tuna Bowl / Blackened Seared Ahi Tuna over rice, with avocado, crispy wontons, and Sweet Thai Chili Sauce 16 

*Chilian Seabass / Pan seared served over Risotto with Carrot Ribbons, Finished with Herbed Butter Sauce   32 

 *Available by reservation only. Please, reserve by 5:00 p.m. 
 

 

 

The Danville Golf Club appreciates your continuing support. We encourage all parties to make reservations 

during this time to allow for proper planning. For reservations call Shirley or the 19th Hole. 

Add to any Salad:         CHICKEN  4                                 SHRIMP  6                                                SALMON   9 

Balsamic Vinaigrette, Bleu Cheese, Caesar, French, Italian, Oil and Vinegar, Paris, Ranch, 1000 Island, Hot Bacon Honey Mustard 

 



 

SMALL PLATES 

Shrimp Skewers over Mixed Vegetables   9 

Grilled Chicken over Mixed Vegetables   9 

Tenderloin Medallions over Risotto topped with Marsala sauce   12 

HANDHELDS 

~ Make any Sandwich a Wrap ~ All Handhelds include one side ~ Add Bacon, Avocado, Sauteed Mushroom for $1 each 

Crab Cake Sandwich / Lettuce Tomato, Spicy Remoulade Sauce on a Brioche Bun   13 

Nashville Hot Chicken Sandwich / Fried or Grilled Chicken Breast, Nashville Hot Sauce, Pickles, and Mayo on a Toasted 

Brioche Bun   12 

Cowboy Burger / White American Cheese, BBQ Sauce, Mayo, Bacon topped with Fried Onion Petals on a Toasted Brioche 

Bun   13       

DGC’s Burger / Hamburger, Mayo, Lettuce, and Tomato on a Toasted Brioche Bun   11 

Shrimp Po Boy / Lettuce, Tomato, Remoulade Sauce on a Hoagie Roll   12 

French Dip / thinly sliced Rib-Eye Provolone Cheese, Grilled Onions, on a Hoagie Roll served with Au Jus on a Toasted 

Brioche Bun   13 

Turkey Melt / Turkey, Bacon, Cheddar, and 3 Mustard Aioli on a Toasted Brioche Bun   11  

 

SIDES   à la carte  3 

Jasmine Rice                                      Fries                                             Fruit Cup                            Sauteed Mushrooms 

Steamed Broccoli                             Onion Petals                              Baked Potato                     Sauteed Onions 

Sauteed Mixed Vegetables            Wedges                                        Sweet Potato                     Risotto   

DELUXE SIDES    

Brussel Sprouts w/ Caramelized Bacon, Onions    with entrée   4   |   à la carte   6.5 

Sauteed Asparagus   with entrée   3   |   à la carte   5.5 

Loaded Baked Potato   with entrée   2.5   |   à la carte   5 

Bacon Mac & Cheese   with entrée   4   |   à la carte   6.5 

 

 

 

 
 
 
 
 
 
 
 
 
 

Gluten free items available upon request. 
Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of food-borne illnesses 

 

Condiments: Mayo, Mustard, Ketchup, Russian Dressing, American or Swiss Cheese, Lettuce, Tomato, Onion, Pickle 
  
 


