
Honesdale Golf Club is one of the oldest golf clubs in Pennsylvania, chartered in 1900. 

 

GOLF   RESTAURANT   BAR 

BY LAND 

1/2 Rack Baby Back Ribs  $12.95 
 
Full Rack of Baby Back Ribs $20.95 
 
Roast Duck   $21.95 
 with Spicy Plum Sauce 
 
Grilled Veal Chop  $24.95 
 Parmesan Peppercorn Encrusted 
 
Rack of Lamb   $24.95 
 
Veal Osso Buco   $24.95 
 
Chicken Parmesan  $14.95 
 
Chicken Bruschetta  $14.95 
 
Turkey Dinner   $12.95 

THE SPECIALTIES 

Lobster Roll   $19.95 
Surf and Turf Melt  $19.95 
Soft Shell Crab   $12.95 
Filet Sandwich   $13.95 
Escargot over Pasta  $17.95 
 Butter Garlic Sauce 

BY SEA 

Grilled Salmon   $16.95 
 Plain 
 Topped with Balsamic Reduction 
 
Lemon Butter Red Snapper $18.95 
 
Mahi Mahi   $17.95 
 with a White Whine Sauce with 
 artichokes and sundried tomatoes 

Broiled Lobster Tail  $27.95 
 
Shrimp and Scallops  $19.95 
 Fra diablo or Butter Garlic 
 
Steamers   $6.95 
 Thursday & Friday Only 

CHEF’S CHOICE 

Surf and Turf   $39.95 

Filet Mignon    
 8oz. cut   $19.95 
 16 oz. cut  $29.95 

Ultimate Wagyu Beef Burger $24.95 
 Topped with foie gras, Lobster, 
 Argula, Panchetta, American 
 Goat cheese and Balsamic  
 Reduction 

THE BAR 

We offer a full service bar with your 
favorite Coke products, bottles of beers, or 
specialty wines and spirits.  All alcoholic  
beverages may only be purchased by  
members of the Honesdale Golf Club.   
Prices may vary. 

SIDES 

All dinners include a salad, your choice of 
dressing, chef’s vegetable choice, and your 
choice of side.  Baked Potato, Mashed  
Potatoes, Rice, Pasta, French Fries, Sweet 
Potato Fries, or Onion Rings. 

CHEF’S MENU 

If you would like to place a special order 
with our Chef, please ask, we can try to  
customize an Entrée for you and your 
guests.  We also have a weekly entrée  
specials, that your hostess will share with 
you. 

DESSERT 

We offer a range of assorted desserts for  
chocolate lovers to a soothing light delicacy.  
Please ask your hostess for today’s  
selections of dessert. 

Consump on of under cooked meat, poultry, eggs, or seafood may increase risk of foodborne illness, especially if you have a medical condi on. 

Please advise your hostess of any dietary restrictions or allergies.  We are happy to customize a dish to fit your needs! 

RESTAURANT IS UNDER THE DIRECTION OF CHEF RICH WEINCZYK 

The Dinner Menu 
Serving Daily 4:00 p.m. until close 


