THE

ROOM

DINNER

Startlerna

SHRIMP COCKTAIL 16
8 jumbo shrimp house-poached & chilled,
with bloody mary cocktail sauce

PAR 4 19
fried assorted pickles, fried shrimp,

fried green beans, fried crab balls

with bloody mary cocktail sauce & ranch

LOADED TATER TOTS 11
queso, mixed cheeses, bacon, green onion
served with a side of ranch

FRIED GREEN BEANS 12
hand-dipped in spicy batter
served with ranch

FRIED DILL PICKLES 12
hand-dipped in cornmeal batter
served with ranch

DORNICK NACHOS 12
CHICKEN +4  STEAK +6

topped with mixed cheese & queso,

served with a side of salsa

SALSA 8
CHIPS & QUESO 10
SALSA & QUESO 14
CLuB HOUSE 5

mixed lettuces, carrots, cabbage,
grape tomatoes, mixed cheese
& housemade croutons

PERRY’S CAESAR 8
hearts of romaine, shaved parmesan
& homemade croutons

add: chicken +4  steak +6  shrimp +7

DORNICK STEAK 48
grilled filet on charred romaine lettuce

with bacon bits, red onion &

bleu cheese crumbles drizzled with

a balsamic reduction & ranch

Culieca

LEMON HERB CHICKEN BREAST 21
grilled with fresh lemon & thyme

SHRIMP 22
6 hand-breaded jumbo shrimp;
fried, grilled, grilled citrus honey or scampi

DORNICK SALMON 30
blackened or grilled lemon-dill

HAMBURGER STEAK 19
with brown gravy

FETTUCCINE ALFREDO
BLACKENED CHICKEN 17 SHRIMP 18

CHICKEN FRIED STEAK 22
hand-breaded with peppered gravy

DORNICK BURGER 16
grilled onions, bacon, cheddar & swiss,
lettuce, tomato & pickle

all entrees served with two sides

Nand-Cul
Sleaka

8 OUNCE FILET 48

12 OUNCE RIBEYE 37

add: worcestershire butter or
+2.5
bleu cheese bacon cream sauce

HOUSE SALAD ROASTED FRESH VEGETABLES
BAKED POTATO GRATIN POTATOES

FATTY ASPARAGUS GLAZED CARROT ToOPS
SAUTEED GREEN BEANS MIXED WILD RICE

Desserla

CARROT CAKE
BROWNIE SUNDAE 8

(o)

Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness



