
RIVERSIDE GOLF & COUNTRY CLUB 
BRUNCH MENU 6/13/26 

PRO’S BREAKFAST 15 
Two eggs any style, choice of bacon, sausage 
or ham, choice of toast, hashbrowns or fruit 

2x2x2 PLATE 15 
2 eggs any style, choice of 2 pancakes or 2 
slices french toast, choice of 2 pieces ham, 

bacon, or sausage, with maple syrup and butter 

HOUSE MADE BUTTERMILK 
PANCAKES 

SINGLE 4|SHORT 7|TALL 11 
Choice of blueberry, banana, chocolate chip, or 

plain sweet cream 

STEAK & EGGS 19 
6oz Teres Major with Bearnaise sauce two eggs 
any style, choice of toast, hashbrowns, or fruit 

BREAKFAST BURRITO 13 
Three eggs, hash potato, cheddar, sour cream, 

choice of bacon, sausage, chorizo, or ham, 
wrapped in flour tortilla, served with side of 

salsa, choice of hashbrown or fruit    

 

BYO OMELET 15 
Three free range eggs and cheddar cheese, 

choice of one meat, two– three vegetables, and 
choice of toast, hashbrowns, or fruit 

Meats: ham, bacon, chorizo, sausage 
Vegetables: onion, peppers, tomato, 
mushroom, spinach, tomato, avocado 

*extra meat  2 | extra vegetables 1 

EGGS BENEDICT 17 
Canadian bacon, poached eggs, English muffin, 

hollandaise, hashbrowns or fruit 

HASHBROWN BOWL 16 
Two eggs any style, hashbrowns, bacon, cheese, 

spinach, hollandaise 

HANGOVER BURGER 17 
6oz  wagyu patty, over easy egg, hashbrown, 
jalapeno, cheddar, bacon, toasted texas toast, 

choice of side 

CRUNCHY CINNAMON FRENCH 
TOAST 

SINGLE 6|SHORT 9|TALL 13 
Madagascar vanilla bean custard, toasted texas 

toast, caramelized cornflake crust 

Breakfast Sides 

Bacon , Sausage, or Ham 5 
Cottage Cheese 5 

Seasonal Fruit Cup 4 
Hashbrown 3 

Gluten Free Toast 3 
Toast or English Muffin 2 

One Egg 2 
Hollandaise 2 

Oatmeal 5 

*CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, POULTRY, OR EGGS MAY INCREASE YOUR CHANCE FOR FOOD BORNE ILLNESS– ITEMS COOKED TO ORDER 
PLEASE TELL SERVER  ANY ALLERGY OR DIETARY RESTRICTIONS AS NOT ALL INGREDIENTS ARE LISTED 
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