

	
	
	



	Starters

	Bang-Bang Shrimp	$ 8
Breaded Shrimp | Bang-Bang Sauce
Toasted Black Sesame Seeds | Fresh Herbs 
House Onion Rings V	$ 10
Served with Side of Green Goddess
Truffle Tots (10)V	$ 10
Fried House Tater Tots | Asiago
Black Truffle Seasoning | Fresh Herbs
	Adult Pizza Rolls (4) 	$ 12
Egg Roll Wrappers | Ground Beef and Pork Blend
Marinara | Mozzarella and Provolone | Fresh Herbs 
Sliders of the Month	$ 12
Monthly Selection of Seasonal Ingredients
2 LB Smoked Wings GF	 $ 14
Choice of House Crafted Sauce: (Tossed or On the Side)
BBQ | Garlic Buffalo | Sweet Heat
XX Hot | UGCC Signature Glaze

	Soup: Cup $ 4... Bowl $ 6
Chicken and Dumpling OR Seasonal Selection
Soup and Salad Combo $ 8
Cup of Soup | ½ Salad | Choice of Dressing

	Sandwiches Δ
Pick Your Style – Pick Your Protein – Pick Your Side
Protein Choices: 8 oz Burger | Grilled OR Fried Chicken | Grilled OR Fried Pork Tenderloin| Turkey Burger | Impossible™ Burger
Italics on Sandwich Descriptions Denotes Kitchen Suggested Protein
Cheese Choices: American | White Cheddar | Swiss | Pepper Jack | Goat Cheese Spread | Smoked Gouda

	The Single	$ 11
Choice of Protein | Brioche Bun
Fried Pork Tenderloin
The Cajun	 $ 14
Cajun Choice of Protein | Goat Cheese
Arugula | Mayo | Bacon | Pickled Red Onion
Brioche Bun | Grilled Chicken
The Melt	 $ 15
Choice of Protein | Choice of Cheese | Tomato
Caramelized Onion | House Thousand Islands
Sourdough Bread| 8 oz Burger 
The Rarebit Member Choice	$ 15
Choice of Protein | Black Truffle Aioli | Bacon
Caramelized Onion | Rarebit Cheese Sauce
Open Faced Toast | 8 oz Burger
	The Par	 $ 12
Choice of Protein | Choice of Cheese | Brioche Bun
Any of the Proteins
The Sous Deluxe Member Choice	 $ 14
Choice of Protein | Charred Onion | Pickled Onion
Raw Onion | Mayo | House Pickle | White Cheddar 
Brioche Bun | 8 oz Burger or Grilled Tenderloin
The Western	 $ 15
Choice of Protein | Bacon | Onion Strings
Choice of Cheese | House Made BBQ | Brioche Bun
8 oz Burger or Turkey Burger
The Nashville Hot	 $ 16
Choice of Protein | Choice of Cheese | Mayo
Nashville Hot Sauce | House Pickle | Brioche Bun
Fried Chicken

	Sides                *Bold Denotes Dinner Only*

	Battered Fries | Sweet Potato Fries | Sweet and Spicy or Fried Brussel Sprouts
Side Salad | Seasonal Vegetable | Risotto | Potato Pave

	Salads

	Signature V	 $ 10
Romaine | Aged Asiago | Tomato
Red Onion | Croutons | Choice of Dressing
	UGCC Seasonal GF	$ 15
Romaine | Shaved and Fried Brussel Sprouts
Poached Pear | Pickled Onion | Dried Fig | Manchego
Fried Sweet Potato Crisps | Seasonal Vinaigrette

	Additional Protein: Bacon $ 2 | Grilled or Fried Chicken $ 6 | Shrimp $ 6 | Salmon $ 8
Dressings: Creamy Parmesan | Ranch | Balsamic Vinaigrette | Seasonal Vinaigrette | Bleu Cheese | Green Goddess
Italian | French | Ceasar
*Bold denotes that the dressing is made in house*

	Pasta

	Alfredo V	$12
House Made Alfredo Sauce | Onion | Garlic
Aged Asiago | White Wine | Fresh Herbs
Sweet Potato and Mushroom Risotto V	 $16
Arborio Rice | Mushrooms | Vegetable Stock
Sweet Potato Puree | Asiago | Cream | Fresh Herbs
	Fried Sage and Squash Gnocchi V	 $15
Gnocchi | Fried Sage | Butternut Squash
Red Peppers | Brown Butter | Fresh Herbs
Additional Protein: Bacon $ 2 | Grilled or Fried Chicken $ 6
Shrimp $ 6 | Salmon $ 8 
Add Grilled Baguette (4) $2
Add Asiago Baguette (2) $2
Add Fried Naan (6) $ 3

	Entrée
All Entrees Come with a House Salad | Bread | Choice of 1 Side
Add 6 Jumbo Shrimp to any Entrée for $5

	Burrata Stew V	$18
4 oz Burrata Ball | White Beans | Hardy Greens
Vegetable Broth | Fresh Herbs | Crostini
 
Stuffed Chicken Roulade	$22
Chicken Thigh | Corn Bread Stuffing
Sweet Potato Tortellini | Tomato Broth
	Chili Soy Ginger Salmon	$20
Glazed Salmon Filet | Toasted Sesame Seed
Cilantro | Bang-Bang Sauce | Asian Slaw

12 oz CAB Baseball Steak GF	$35
House Compound Butter | Fresh Herbs

	

	Desserts

	Warm Mini Skillet Cookie $3
Ala Mode +$3

	House Churned Ice Cream   
1 Scoop... $3 | Flight (3 Scoops) … $6
Make it A Pint (4 Scoops of 1 Flavor) … $7 
Ask Your Server for Current Flavors        
	Sous Chef Special $8
Rotation of Seasonal Desserts
Crafted by Our Sous Chef, Jared





V – Denotes Vegetarian	  GF – Denotes Gluten Free  (We cannot guarantee any product is entirely GF or V) 
ß Add Cajun to any Protein for an additional $1          Δ  Make into a Wrap for an additional $1
□Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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