
C O U N T RY  C L U B
O F  H A R R I S B U R G

S O U P S  &  S A L A D S

MARYLAND CRAB SOUP 
spring vegetables, spicy tomato broth

Cup 8 Bowl 10

SOUP DU JOUR Cup 7 Bowl 9

CLUB CAESAR SALAD
hearts of romaine, dehydrated tomato, crispy parmesan,
everything croutons, caesar dressing

8

GARDEN SALAD  
fresh greens, tomato, carrot, radish, cucumber, honey white
balsamic vinaigrette

8

ICEBERG WEDGE
applewood bacon, tomato,
everything croutons, bleu cheese dressing

10

GREEK SALAD 
fresh greens, bell pepper, tomato, cucumber, red onion,
kalamata olive, pepperoncini, feta, red wine vinaigrette     

11

STRAWBERRY & ARUGULA SALAD  
cucumber, red onion, candied pecans, goats cheese, lemon
poppy dressing

11

S A N D W I C H E S

served with choice of fries, chips, or sweet potato fries;
lettuce,tomato, onion upon request

LAMB BARBACOA TACOS
smoked leg of lamb, ancho chile tzatziki, pickled onion, feta

18

CCH BURGER
bacon, cheddar, cch sauce

17

BLACKENED SALMON BLT
grilled sourdough, roasted garlic mayo

17

GRILLED CHICKEN SANDWICH
cheddar, bacon jam, maple sriracha mayo

16

JUMBO LUMP MARYLAND CRABCAKE
potato roll, tartar sauce

24

GARLIC BREAD GRILLED CHEESE
mozzarella, provolone, gouda, side of marinara sauce
add prosciutto 3

14

P O O L  S N A C K S

Available 11:30am - 4:00pm

BUTTERMILK FRIED CHICKEN NUGGETS
with honey mustard

9

HUSH PUPPY FRIED SHRIMP BASKET
with fries and sriracha remoulade sauce

13

FALAFEL
with avocado tzatziki

9

BIBB LETTUCE WRAPS
with grilled chicken, carrot, scallion, mandarins, toasted coconut, firecracker sauce

11

CHILLED MARYLAND CRAB DIP
with old bay chips

13

CHICKEN QUESADILLA
with roasted peppers and onions, salsa, sour cream, guacamole

10

PESTO PASTA SALAD
with heirloom tomatoes, fresh mozzarella, balsamic drizzle

10

BBQ PORK SLIDERS
topped with creamy slaw served with fries

11

BUFFALO CHICKEN DIP
with chips and celery sticks

9

SOFT PRETZEL STICKS
with queso and whole grain mustard

8

HUMMUS
with pita and veggies

7

NACHO CHIPS
with guacamole and salsa

6

FRESH FRUIT CUP
add cottage cheese +3

6

A D D I T I O N S :
Chicken Breast 8
Shrimp 12
Steak 14
Salmon 13
Crabcake 22

S M A L L  P L A T E S

CHICKEN KARAAGE
yuzu aioli, sweet soy drizzle, cashew, scallion

13

BURRATA WITH PESTO
strawberries, pistachios, balsamic glaze, grilled crostini

13

CRISPY CHICKEN WINGS 
buffalo, bbq, teriyaki, old bay, or garlic parmesan, served with bleu
cheese and celery

1/2 doz. 9 doz. 16

BLISTERED SHISHITO PEPPERS 
yum yum sauce, chili crisp

12

COLOSSAL SHRIMP COCKTAIL 
tito’s cocktail sauce, grilled lemon

15

MARYLAND CRAB FRITTERS
green garlic remoulade

15

QUESO FUNDIDO 
carne asada, roasted pepper, caramelized onion, nacho chips     

14

STEAMED EDAMAME 
sesame oil, sea salt

9

** CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOOD ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.

Executive Chef: Phillip Nusinov


