Refuge Golf & Country Club
Lunch Menu
Strawberry Summer Salad

Salads

Fresh baby spinach, sliced strawberries, dried
blueberries and goat cheese tossed in a strawberry
balsamic dressing 12
Make it a half 9

Choice of ranch, blue cheese, thousand island,
champagne vinaigrette, honey mustard, or strawberry
balsamic dressing


You can make any salad a wrap
Add Grilled Red Bird Chicken 5 | Wild-caught
Shrimp 6 | Wild-caught Alaskan Salmon 9

Watermelon and Heirloom Salad

Roasted Beet Salad

Fresh cubed watermelon and heirloom tomatoes
topped with feta cheese and fresh mint drizzled with
a balsamic reduction 13

Fresh field greens, slow-roasted beets, goat cheese,
and candied walnuts tossed with champagne
vinaigrette 13
Make it a half 10

Cold Sandwiches

Classic Caesar Salad

Choice of shoestring fries, sweet potato waffle fries, potato
chips, jalapeño coleslaw, cottage cheese, side salad, or a
cup of soup. Choice of wheat, rye, sourdough, or spinach
wrap

Fresh romaine, grated Asiago cheese and croutons
tossed with Chef's signature Caesar dressing 11
Make it a half 8

The Refuge Club

Cobb Salad

Oven roasted turkey, Applewood smoked bacon, Black
Forest ham, American cheese, lettuce, tomato and
mayonnaise. Your choice of bread 15
Add Avocado 1

Fresh mixed greens topped with rows of bacon,
avocado, bleu cheese crumbles, diced tomato, and
hard-boiled egg 13
Make it a half 10

Tuna Sandwich

Chinese Chicken Salad

Fancy white Albacore tuna salad with lettuce, tomato
and choice of bread or on a bed of lettuce or get it
grilled with your choice of cheese 15

Fresh romaine, scallions, mandarin oranges, grilled
Red Bird Chicken and wonton crisps. Served with our
house-made Asian dressing 13
Make it a half 10

Cranberry Turkey Wrap

Caprese Salad

Oven roasted turkey breast, spring mix, tomato,
provolone cheese and cranberry aioli wrapped in a
spinach tortilla 13

Fresh Arugula topped with heirloom tomatoes, fresh
burrata cheese and micro-greens, drizzled with a
balsamic reduction 11

BLT

Ahi Poke Salad

Applewood smoked bacon, crisp lettuce, tomato, and
mayonnaise. Your choice of bread 12
Add Avocado 1

Fresh field greens, watermelon radishes, edamame,
avocado, ginger, cucumber and our freshly made ahi
poke topped with a wasabi drizzle 16

Chicken Salad Sandwich

Grilled Red Bird chicken breast, celery, green onions
and cashews tossed in a dill aioli. Can be made into
a salad or wrap 13


20% gratuity included for parties of 10 or more. $2 charge for split plates.
Consumption of raw or undercooked foods can lead to food borne illness.

Refuge Golf & Country Club
Lunch Menu
Seasonal Favorites


Fish & Chips

Wild-caught cod, grilled or hand-battered and golden
fried in house-made tempura batter. Served on a bed
of shoestring fries with house-made jalapeño
coleslaw and tartar sauce 15

Surf & Turf Tacos

One marinated beef tenderloin and one tequila lime
shrimp masa taco topped with a cilantro pesto drizzle
and feta cheese. Served with our house-made tortilla
chips and a side of jalapeño coleslaw 13

Build Your Own Flatbread

Choice of sauce: Marinara, Buffalo or BBQ
Choose any three toppings: Mozzarella cheese, Italian
sausage, pepperoni, salami, olives, jalapeños,
tomatoes, onion, mushrooms, basil and green
peppers 12

Burgers & Dogs


Choice of shoestring fries, sweet potato waffle fries, potato
chips, jalapeño coleslaw, cottage cheese, side salad, or a
cup of soup. Add bacon, grilled onions, mushrooms or
avocado 1 each

The Ultimate Refuge Burger

Half-pound Creekstone Angus burger on a grilled
brioche bun with lettuce, onion and garlic aioli with
your choice of cheese 14

Whiskey Glazed Blue Cheese Burger

Half-pound Creekstone Angus burger topped with a
bourbon glaze, blue cheese and onion straws 15

Pastrami Burger

Half-pound Creekstone Angus burger topped with
freshly sliced pastrami, Swiss cheese, dijonaise and
sliced dill pickles 16

Bacon-Wrapped River Dog

Hot Sandwiches

Choice of shoestring fries, sweet potato waffle fries, potato
chips, jalapeño coleslaw, cottage cheese, side salad, or a
cup of soup

Sides

Classic French Dip

Shaved grass-fed Arizona-grown prime rib on a
toasted hoagie roll with melted provolone. Served
with Cabernet au jus for dipping 14

Tuscan Chicken Sandwich

Grilled Red Bird chicken topped with house-made
pesto, sun-dried tomatoes and melted provolone
cheese. Served on a toasted hoagie roll 14

Philly Cheese Steak

Shaved grass-fed Arizona-grown prime rib, fire
roasted peppers, mushrooms, onions, mayonnaise
and provolone cheese on a toasted hoagie roll 15

Pastrami Sandwich

Jumbo quarter-pound hot dog wrapped in bacon and
grilled. Served on a toasted bun. Your choice of
toppings: ketchup, mustard, relish, onion, and
shredded cheddar cheese.  11

Freshly shaved pastrami, Dijonaise and dill pickle
served on a toasted hoagie roll 15

Shoestring Fries 4 | Sweet Potato Waffle Fries 5 | Potato
Chips 4 | Jalapeño Coleslaw 4 | Cottage Cheese 4 | Side
Salad 4 | Soup: Cup 4 | Bowl 5

-------------------------------------------Fiesta Tuesday Buffet


Join us Tuesday night's for our fabulous Mexican
Buffet. All you can eat for $11.95 served from 5-8.


Sunday Champagne Brunch

Served every Sunday from 10 - 3.

20% gratuity included for parties of 10 or more.
Consumption of raw or undercooked foods can lead to food borne illness.

