
LUNCH MENU

Appetizers

SIDES

FRIED CHEESE

FRIED AVOCADO

FRIED DILL PICKLES

FRIED CRAB CLAWS

FRIED MUSHROOMS

BANG BANG SHRIMP

BUFFALO CHICKEN DIP

MSU SALAD

BRYN’S BOWL

WARM CABBAGE SALAD

CHICKEN CAESAR SALAD

SHRIMP REMOULADE SALAD

COUNTRY CLUB CHEF SALAD

French Fries
Sweet Potato Fries
Fried Okra
House Salad
Fresh Fruit
House Chips
Onion Rings

Our famous pepper jack cheese sticks,
panko battered and fried; served with
house ranch [12]

hand battered button mushrooms served
with house ranch [11]

fried Gulf shrimp tossed in our sweet and
spicy chile sauce [13]

hand batter Gulf Coast crab claws served
with house made remoulade sauce [MKT]

hand battered dill pickle chips served with
house ranch [10]

shredded chicken, mixed cheese, spicy
buffalo sauce, and ranch seasoning baked in
a mini cast iron and served with fried chips
[12]

blackened salmon fillet, mixed greens, bacon
bits, cherry tomatoes, gorgonzola, pickled
onion, roasted corn, and boiled egg; served
with herb-citrus vinaigrette [17]

panko fried avocado topped with sautéed
shrimp in our sweet and spicy chile sauce
[13]

choice of brown rice or quinoa base topped
with pickled beets, roasted chick peas,
edamame, kale slaw, cucumber, avocado,
and cherry tomatoes with our apple cider
vinaigrette [13] *add chicken [2] add shrimp
[4] add salmon [6]*

sautéed cabbage, brussel sprouts, carrots,
bacon, feta cheese, pickled onion, and
artichoke hearts, in our apple cider
vinaigrette [12] *add chicken [2] add shrimp
[4] add salmon [6]*

mixed greens topped with ham, turkey roast
beef, bacon bits, cherry tomatoes, shredded
cheddar jack, cucumbers, olives, and hard
boiled egg; topped with house fried okra [15]

grilled shrimp, mixed greens, fresh avocado,
pickled onion, cherry tomatoes, cucumber, and
roasted chick peas, with our remoulade
vinaigrette [16]

grilled or fried chicken on romaine lettuce with
bacon pits, grated parmesan cheese, and our
house made crouton crackling; served with
Caesar dressing [14]

grilled or fried chicken, mixed greens, candied
pecans, marinated grapes, red onion, and
feta cheese; served with BBQ ranch [14]

Salads

SALMON COBB SALAD



Wraps

THE RIEKHOF

CLUB TACOS

CAESAR WRAP

CHIPOTLE WRAP

SALMON TACOS

BANG BANG WRAP

SHRIMP QUESADILLA

CHICKEN QUESADILLA

PARISH 2.0

FRENCH DIP

SCC FAMOUS CHICKEN TENDERS

COUNTRY CLUB

BUFFALO HOAGIE

PHILLY CHEESE STEAK

FAMOUS CLUB BURGER

FRIED CATFISH SANDWICHfried or grilled chicken wrapped in a flour
tortilla with shredded cheddar jack, lettuce,
tomato, pickled onion, and chipotle ranch;
served with your choice of side [14]

2 flour tortillas filled with blackened salmon,
apple cider slaw, peppadew relish, and
topped with a honey chipotle glaze; served
with your choice of side [14]

grilled or fried chicken tenders with cheddar
jack cheese in a crispy tortilla; served with
salsa and sour cream [12]

our famous bang bang shrimp wrapped in a
flour tortilla with lettuce, tomato, and ranch
dressing; served with your choice of side
[14]

sautéed shrimp with onions, bell peppers,
mushrooms, and cheddar jack cheese in a
crispy tortilla; served with chipotle ranch [14]

2 flour tortillas filled with your choice of fried
chicken tenders, shrimp, or catfish, and
topped with our apple cider slaw, pickled
onions, and pepper sauce aioli; served with
your choice of side [12, 13, 14]

fried or grilled chicken wrapped in a flour
tortilla with romaine lettuce, parmesan
cheese, bacon bits, crouton crackling, and
house made Caesar dressing; served with your
choice of side [13]

fried chicken tenders, buffalo sauce, and
cheddar jack cheese in a crispy tortilla; served
with ranch dressing [13]

Basket- four fried or grilled tenders with
choice of side [12]
Platter- six fried or grilled tenders with choice
of side [14]
Add buffalo [1]

hand cut Angus beef patty with lettuce,
tomato, onion, and pickle on a potato bun;
served with your choice of side [13]

fried or grilled shrimp, lettuce, and tomato
on a hoagie roll with house made cocktail
or tartar sauce; served with your choice of
side [14]

cornmeal fried MS catfish with lettuce,
tomato, pickle, and American cheese on a
toasted potato bun; served with your choice
of side [14]

fried chicken tenders tossed in buffalo sauce
and topped with provolone cheese on a
hoagie roll; served with your choice of side
[14]

braised beef short ribs, caramelized onions,
and provolone cheese on a hoagie roll, with
red wine au jus; served with your choice of
side [15]

sliced turkey, provolone cheese, prosciutto,
bacon, roasted tomatoes, avocado, mayo, and
house made pesto on toasted wheatberry
bread [13]

our classic triple-decker sandwich filled with
ham, turkey, roast beef, crispy bacon, lettuce,
tomato, and mayonnaise on white or
wheatberry bread; served with your choice of
side [13]

Angus beef, sautéed mushrooms, onions, and
bell peppers with provolone cheese on a
toasted hoagie roll; served with your choice of
side [14]

Sandwiches

FRIED SHRIMP POBOY
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DINNER MENU
STARTER

FRIED AVOCADO
FRIED CRAB CLAWS

SALADS

grilled or fried chicken, mixed greens, candied
pecans, marinated grapes, red onion, and feta

cheese; served with BBQ ranch $14

panko fried avocado topped with sautéed shrimp
in our sweet and spicy chile sauce $13

blackened salmon fillet, mixed greens, bacon bits,
cherry tomatoes, gorgonzola, pickled onion, roasted

corn, and boiled egg; served with herb-citrus
vinaigrette $17

sautéed cabbage, brussel sprouts, carrots, bacon,
feta cheese, pickled onion, and artichoke hearts, in

our apple cider vinaigrette $12
*add chicken $2 add shrimp $4 add salmon $6*

hand battered dill pickle chips served with house
ranch $10 

Our famous pepper jack cheese sticks, panko
battered and fried; served with house ranch $12

hand battered button mushrooms served with
house ranch $11

hand batter Gulf Coast crab claws served with
house made remoulade sauce MKT

choice of brown rice or quinoa base topped with
pickled beets, roasted chick peas, edamame, kale

slaw, avocado, and cherry tomatoes with our
apple cider vinaigrette $13

*add chicken $2 add shrimp add salmon $6*

grilled shrimp, mixed greens, fresh avocado,
pickled onion, cherry tomatoes, cucumber, and

roasted chick peas, with our remoulade vinaigrette
$16

fried Gulf shrimp tossed in our sweet and spicy
chile sauce $13

shredded chicken, mixed cheese, spicy buffalo
sauce, and ranch seasoning baked in a mini cast

iron and served with fried chips $12

grilled or fried chicken on romaine lettuce with bacon
bits, grated parmesan cheese, and our house made
crouton crackling; served with caesar dressing $14

MSU SALAD

FRIED CHEESE

FRIED DILL PICKLES

FRIED MUSHROOMS

WARM CABBAGE SALAD

SALMON COBB SALAD 

BRYN’S BOWL

BANG BANG SHRIMP

BUFFALO CHICKEN DIP

CHICKEN CAESAR SALAD

SHRIMP REMOULADE SALD

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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DINNER MENU
ENTREES

*All entrees include one trip to the salad bar*

SIDES

DESSERTS

KIDS

Ask your server about our house desserts and
dessert specials!

Grilled Gulf shrimp over whole wheat spaghetti
tossed in house-made pesto with toasted pine nuts

and dried cranberries $23

Grilled 8oz Certified Angus Beef filet served with
your choice of side $36

Grilled 14oz hand cut Certified Angus Beef ribeye
served with your choice of side $33

Two fried pizza sticks served with ranch or
marinara $5

Pan seared Gulf red snapper topped with citrus
beurre blanc and fried capers; served with your

choice of side $29

Fried or grilled chicken tenders (4 or 6) served
with your choice of side $12, $14

Slider patty with or without cheese served on
potato bun with your choice of side $8

Pan seared 90z MS catfish topped with a shrimp
and mushroom cream sauce; served with your

choice of side $25

Two fried or grilled chicken tenders served with
choice of side $7

Boneless beef short ribs tossed with pappardelle
noodles in a rich red wine-beef au jus with roasted

tomatoes and pepperoncini peppers $28

Four hand battered and fried shrimp served with
your choice of side $8

CLUB FILET

CLUB RIBEYE

PESTO SHRIMP

GRILLED SALMON

GULF SNAPPER

KID BURGER

PIZZA STICKS

SHORT RIB RAGU

FRIED SHRIMP

CHICKEN TENDERS

CHICKEN TENDERS

CATFISH PONCHATRAIN

TWICE BAKED POTATO
GARLIC GREEN BEANS
BAKED SWEET POTATO

FRIED BRUSSEL SPROUTS
FRENCH FRIES

SAUTÉED MUSHROOMS
FRIED OKRA

Grilled 8oz Atlantic salmon fillet topped with a
chimi-lemon butter and served with your

choice of side $24


