
20% gratuity may be added to parties of 6 or more. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Chef de Cuisine: Manuel Lopez

SUMMER HARVEST SALAD ........... 13
 mixed greens ,  s trawberr ies ,  goat  cheese ,  
 radish,  toasted walnuts ,  fennel -apple  
 c ider  v inaigret te
 wi th chicken -  $16
 with shr imp or  sa lmon f i le t  -  $20

WATERMELON SALAD .................... 13
 arugula ,  cucumber,  mint ,  fe ta ,  
 poppyseed dress ing
 with chicken $16
 with shr imp or  sa lmon f i le t  $20

ARIZONA SALAD ............................ 18
 baby arugula,  pear l  couscous ,  tomatoes ,  
 pepi tas ,  roasted corn,  golden rais ins ,  
 shaved parmesan,  balsamic v inaigret te ,  
 choice of  smoked sa lmon lox or  
 gr i l led chicken 

PROSCIUTTO CAPRESE SANDWICH.... 15
 housemade focaccia  baguette ,  
 gr i l led prosc iut to ,  roasted cherry tomatoes ,    
 mel ted buf fa la  mozzarel la ,  f resh arugula,  ...  
 balsamic g laze.   Choice of  f r ies .

SANTORINI PITA COMBO............... 16
 gr i l led chicken,  arugula,  tomato,  red onion,  
 cucumber,  d i l l - tzatz ik i  sauce wrapped in 
 gr i l led pi ta .  
 Choice of  soup,  Maguires  Salad or  
 Caesar  Salad  

CLUBHOUSE TURKEY SANDWICH... 15
 smoked turkey,  bacon,  avocado,  le t tuce,  
 tomato,  smoked gouda,  mayo,  toasted 
 br ioche.  Choice of  f r ies

 RENNY’S CHICKEN SALAD .......... 14
 our  unique,  f lavor  f i l led rec ipe with toasted 
 a lmonds,  capers ,  ce lery ,  onions  & mayo,  
 Choose a  warm croissant  or  cr i spy le t tuce 
 wraps .  Choice of  f r ies .

RENNY’S POWER BOWL  18
b l a c k e n e d  s h r i m p ,  c i l a n t r o - l i m e  r i c e ,  
a v o c a d o ,  c h e r r y  t o m a t o ,  b l a c k  b e a n s ,  

r o m a i n e ,  r o a s t e d  c o r n ,  p i c k l e d  
o n i o n ,  q u e s o  f r e s c o ,  j a l a p e n o ,  

a v o c a d o  c r e m a

RENNY’S 
FOR LUNCH

AVAILABLE 11:00AM – 3:00PM

(IN ADDITION TO OUR REGULAR MENU)
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20% gratuity may be added to parties of 6 or more. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Chef de Cuisine: Manuel Lopez

TUESDAY - FRIDAY 
SOUP & SALAD COMBO 15 

Maguire ’ s  or  caesar  sa lad with 
choice of  chicken tort i l la  or  

chef ’ s  dai ly  soup 

TUESDAY 
GRILLED PORK RIBEYE  18

mashed potatoes ,  green beans ,  
peppercorn cognac

WEDNESDAY 
CAJUN CHICKEN PENNE  16

blackened chicken,  
roasted red bel l  pepper ,  d iced tomato,
fresh bas i l ,  sp icy tomato cream sauce

THURSDAY 
TEXAS CHICKEN LASAGNA 16

layered with corn tort i l las ,  green chi l i s ,  
tomatoes ,  cheese  and chipot le  gravy,  

served with avocado sa lad

FRIDAY 
FISH & CHIPS 18 

Shiner  Bock Beer  bat tered  At lant ic  cod,  
sk inny fr ies ,  ja lapeño s law,  tartar  

DAILY LUNCH 
SPECIALS

AVAILABLE 11:00AM – 3:00PM

(IN ADDITION TO OUR REGULAR MENU)

DON’T MISS 
OUR WEEKEND 

BRUNCH!
SATURDAY AND SUNDAY 

FROM 10:00AM – 3:00PM
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