
Lunch  MenuEVA CLAROS-MELARA  |  CHEF DE CUISINE

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies or dietary restrictions.

GF  Gluten  Free   |   VG  Vegan   |   N  Contains Nuts

Appetizers

Salads
Half and Full Portions Available

Soup Du Jour 
Ask Your Server for Today’s Selection
Prices Subject to Change          Cup   |   5      Bowl   |   7 

Firecracker Shrimp   |   17 
Fried Shrimp Tossed in Bang Bang Sauce

Roasted Carrot Hummus  GF, VG, DF   |   16 
Served with Warm Seasonal Vegetables

Crispy Brussels Sprouts   |   16
Fried Brussels Sprouts Tossed in Agrodolce 
Sauce, Pickled Shallots and Pomegranate Seeds

Crispy Chicken Wings   |   16
Choice of Buffalo, BBQ or Sweet Chili with 
Blue Cheese Dressing and Celery
 
Cheese Quesadilla   |   10 
Flour Tortilla Filled with Cheddar and Pepper 
Jack Cheeses, Tomato, Onion, Cilantro and 
Lime with Salsa, Sour Cream and Guacamole

Add Grilled Chicken   |   16
Add Grilled Shrimp   |   18
Add Sirloin Steak*    |   22

Southwest Salad  10   |   12
Romaine Lettuce, Corn and Black Bean Salsa, Avocado, 
Cheddar, Pepper Jack and Crispy Tortilla Strips with 
Creamy Cilantro Lime and Jalapeño Dressing 

Add Blackened Salmon*  17  |  19
Add Blackened Shrimp  18  |  20
Add Blackened Chicken  17  |  19

Caesar Salad  8   |   11
Romaine Lettuce, Herb Croutons, Tomato and 
Parmesan Crisp with House Made Caesar Dressing

FCC Greens Salad  GF  5   |   8
Mixed Greens, Carrot, Red Onion, Cucumber 
and Tomato with White Balsamic Vinaigrette

Add Grilled Chicken   |   6
Add Grilled Salmon*    |   7
Add Grilled Shrimp   |   8
Add Grilled Sirloin Steak*   |   12

Steak Wedge Salad*  18   |   22
Baby Iceberg Wedges, Tomato, Bleu Cheese, 
Bacon, Pickled Red Onion, Crispy Onions and 
Grilled Sirloin Steak on Top of Warm Garlic 
Toast with Gorgonzola Dressing 

Traditional Cobb Salad  GF  12   |   16
Romaine Lettuce, Grilled Chicken, Egg, 
Tomato, Bacon, Bleu Cheese and Avocado 
with White Balsamic Vinaigrette

Deli Salad Plate  9  GF    |   12
Choice of Turkey Salad, Tuna Salad or Egg 
Salad, on a Bed of Iceberg. Served with 
Tomato, Cucumber and Fresh Seasonal Fruit

Harvest Salmon Salad*  N  16   |   21
Kale, Roasted Squash, Nut Granola, Dried 
Cranberries, Pomegranate Seeds, Apples and 
Goat Cheese with Pomegranate Vinaigrette



Lunch  MenuEVA CLAROS-MELARA  |  CHEF DE CUISINE

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies or dietary restrictions.

GF  Gluten  Free   |   VG  Vegan   |   N  Contains Nuts

Burgers
Served with Beer-Battered Fries

Local Grass-fed Burger*   |   19
8oz Stock Provisions Grass Fed Beef 
Cooked to Order and Topped with Cheddar 
Cheese. Served with Lettuce, Tomato, and 
Red Onion on a Potato Bun

The 19th Hole Burger*   |   15 
All Natural Brandt Beef Served with Lettuce, 
Tomato and Red Onion on a Potato Bun. 
Includes Your Choice of Cheese, Bacon, 
Mushrooms and Caramelized Onions

Sandwiches
Served with Dill Pickle and Your Choice of 

Potato Chips, Beer-Battered Fries, Coleslaw
Fresh Fruit or Sweet Potato Fries  |  1

Onion Rings  |  2 

Pastrami Reuben   |   15
Hot Pastrami, Sauerkraut, Swiss and Thousand 
Island Dressing. Grilled on Marble Rye

The Farmington Club   |   14
Roast Turkey, Farmington Ham, Apple Wood 
Smoked Bacon, Lettuce, Tomato and Mayo on 
Three Layers of Whole Wheat Toast

Grilled Cheese   |   10
Cheddar and Muenster Cheese on White Bread

¼ Lb Nathan’s Hot Dog   |   9
On a Toasted Potato Bun

Deli Sandwich   |   14

Soup & Half Deli Sandwich   |   10

PROTEIN CHEESE BREAD EXTRAS

Roast Turkey      
Smoked Ham
FCC Ham
Roast Beef         
Turkey Salad 
Tuna Salad        
Egg Salad

American    
Cheddar    
Muenster    
Pepper Jack       
Blue            
Provolone 
Swiss

White 
Wheat
Rye
Multigrain

Lettuce
Tomato 
Onion  
Mayo  
Dijon Mustard
Yellow Mustard

Beyond Burger   |   14
Beyond Meat® Plant-Based Patty, Grilled and Served 
on a Whole Wheat Bun with Garlic Aioli, Balsamic 
Caramelized Onions, Sautéed Mushrooms and Arugula


