
                                                               
DINNER                                          

Starters & Appetizers 
 

Bread Board / Cheese Board  
Chef’s cheeses, fruits, and berries $13.95   

 

Jumbo Lump Crab Cake 
large crab cake over beurre blanc with red 

pepper pesto   One $14.95    Two $26.95  

 

Shrimp Cocktail 
Six prawns, sweet chili-cocktail sauce, funky 

crackers $15.95                  

 

Boneless Buffalo Wings 
Half dozen, with bleu cheese $10.95 

 

Truffle Fries 
Crisp skinny fries, truffle salt, parmesan $8.95 

 

 

 

 

Entrée Salads 
all proteins in our entree salads are cooked to 

order and thus take extra time 

 

Steak-n-Wedge 
Ten-ounce New York Strip with iceberg, bacon, 

cheddar, tomato, ranch dressing $22.95* 

 

Pacific Salad 
Six coconut shrimp, spinach, romaine, fuji 

apple, strawberries, pecans, feta, creamy 

ginger-Mandarin orange dressing $19.95            

Petite order with three shrimp $15.95 

 

Chopped Salad 
Pistachio crusted chicken sautéed to order over 

chopped salad, candied pecans, bleu cheese, 

crispy wontons, artichokes, hearts of palm, with 

a bleu cheese vinaigrette $18.95*  

Grilled Chicken Chopped Salad $16.95 

 

 

 
{GFO} All our salads have a gluten free option 

{GFO} dressings: Ranch, Italian, & Blue Cheese 

* No petite or half orders available 

 

 

 

 

 

 

 

 

 

 

Calamari Planks 
Crispy calamari with Bloody Mary sauce and 

Meyer lemons $14.95 

 

Beef Tenderloin Nachos 
House chips, pico, jalapeños, sour cream, 

guacamole, salsa $15.95 

(Taco beef mountain nachos $13.95) {GFO} 

         

Tres Amigos 
Tortilla Chips, Salsa, Queso, Guacamole $11.95                       

 

 

Mozzarella Cheese Planks 
Fried mozzarella cheese in herb breadcrumbs, 

spicy marinara and pesto sauce   $10.95 

 

 

 

 

 
 

Shrimp and Crab stuffed Avocado 
Avocado stuffed with shrimp & crab salad, 

hearts of palm, tomato, cucumber, greens with 

balsamic vinaigrette $18.95 Petite order $15.95 

 

Grilled Salmon Caesar 
Grilled salmon with roasted red pepper aioli 

over romaine tossed with Caesar dressing, 

Parmesan cheese, and Croutons $17.95*  

Try our NY Strip Steak Caesar   $21.95 

 

Cobb Salad 
fresh greens, grilled chicken, avocado, bacon, 

hard boiled eggs, tomato, choice of dressing 

$14.95 Petite order $12.95  

 

Fiesta Salad 
Taco beef over greens with avocado, cheddar, 

black beans, corn, diced tomato, tortilla strips, 

with a chipotle ranch dressing $14.95* 

 

 
Side Salads: House, Caesar 5.95, Spinach, Wedge $6.95  

~Tables of 10 or more are asked to use  

the ACC large Party Menu to expedite service 
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Sandwiches 
Served with skinny fries, seasoned fries, sweet 

potato fries, chips, or fresh fruit, fat fries 

 

 

Prime Rib French Dip 
House roast prime rib and provolone on a 

toasted hoagie with au jus and creamy 

horseradish dip $13.95 

 

ACC Hamburger $13.95 
Half pound of Wagyu beef, brioche bun,  

pickles, onion, lettuce, tomatoes 
 

    ADD: American, cheddar, Swiss, or 

    Jalapeño Jack cheese plus $.1.00 each 

    ADD: grilled jalapeños, mushrooms,  

    bacon, green chili, or avocado $1.00  

 

ACC Club Sandwich $13.95 

 

JR Club Sandwich    $11.95   
 

Avocado BLT Multigrain   $11.95  

 

 

 

Club Favorites & Tex-Mex 
 

Penne Lafayette 
Blackened chicken and shrimp and Lobster 

broccoli, pine nuts, onions, peppers, mushrooms, 

Gouda-alfredo sauce with rustic bread $26.95* 

 

Rustler Chopped Steak 
12 oz. patty with crispy onions, brown gravy, 

mashed potatoes, green beans   $17.95 

 

Lite Bite Senior Filet 
5 Oz. medallion of beef tenderloin with mashed 

potatoes and broccoli $22.95 {GFO}    

 

Chicken Fried Steak  
Our house butcher cut with mashed potatoes and 

green beans large $17.95 Small $15.95 

 {Chicken Fried Chicken $15.95} 

  
 

ACC Chicken Tenders 
Fresh chicken tenderloins hand battered 

in buttermilk and deep fried served with cream 

gravy, French fries, Texas toast 

Five Tenders $15.95 Three Tenders $13.50 

 

 

 

 

 

 

 

Chef is glad to customize vegetarian sandwiches 

on organic multigrain bread. The club now 

purchases many organic local vegetables. 
 

 

Tuscan Grilled Chicken Sandwich  
Balsamic grilled chicken breast with lettuce, 

tomato, mozzarella, and fresh basil $13.95 

 

Chipotle Chicken Wrap 
Crispy chicken tenders, avocado, lettuce, 

tomato, cheddar, pico de gallo, and chipotle 

cream in an herb wrap $13.95 

 

Reuben 
Corned beef, house made sour kraut, thousand 

island, on toasted marble rye $12.95 

 

*Add side salad to a sandwich $3.95 

*Gluten free bread is available 

 

 

 

 

Southern Fried Shrimp and Catfish 
Catfish and shrimp crusted in cornmeal served 

with fries, hushpuppies, and coleslaw $19.95 

 

Shrimp and Spinach Quesadilla 
Large shrimp grilled with spinach, onions, 

peppers, jack cheese $16.95                          

 

Crispy Tacos 
Beef tacos on fresh crispy taco shells  

borracho beans, Mexican rice  

$15.95 for three   $13.95 for two             

 

Sizzling Fajitas 
All the fixings, borracho beans, Mexican rice  

For One: Steak $22   Chicken $19    Shrimp 

$22                                                           

For Two: Steak $36   Chicken $31   Shrimp $36                                                           

 

Beef Enchilada Plate 
Borracho beans & Mexican rice $15.95 {GFO} 

                                                       

Add side salad to any favorite $3.95 
* Gluten free pasta is available but must be pre-ordered 

{GFO} indicates a gluten free option is available 
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