APPETIZERS

Homemade
SOUPS du Jour

Creamy Spinach Dip
With crispy pita.
9.95

Cup. 3.95

Bowl. 5.95

Hushpuppies
With brown sugar and thyme butter.
6.95

SALADS

Chicken Wings
Grilled then fried jumbo chicken wings
tossed in your choice of sauce:
Hot, Medium, or Mild Buffalo Sauce,
BBQ, Teriyaki, or Chili-habanero.
Served with celery and your choice of
ranch or blue cheese dressing.
Full - 10.95 | Half Order - 6.95

Dressings: blue cheese, balsamic vinaigrette, ranch,
honey mustard, Italian, Thousand Island
Seasonal Dressing: Maple-chive vinaigrette

Chorizo and Red Pepper Dip
With tortilla chips.
8.95
Short Rib Nachos
Pepperjack mornay, pickled jalapenos,
pico de gallo.
10.95
Shrimp and Grit Cakes
With Creole aioli.
9.95
Kung Pao Brussels Sprouts
With fried tofu, sesame peanuts, mint.
8.95
Breaded Chicken Tenders
With honey mustard. (5)
7.95
Mozzarella Sticks
Served with marinara sauce. (6)
6.95
Fried Pickles
With Tabasco-ranch.
6.95
Truffle Chicken Pot Pie
On an open-faced croissant.
9.95

Mixed Greens*
Carrot, cucumber, sliced onion, grape tomatoes, croutons.
Choice of dressing.
Full - 7.95 | Half - 4.95
Caesar*
Romaine lettuce, shaved parmesan, croutons, Caesar dressing.
Full - 7.95 | Half - 4.95
BCC Chopped Salad
Chopped Romaine, grilled chicken, bacon, chopped egg, chopped red
onion, cucumber, tomato, and cheddar cheese.
Choice of dressing.
Full - 11.95 | Half - 7.95
Beet and Goat Cheese Salad*
Mixed field greens, roasted beets, goat cheese, pickled leeks, bacon,
toasted cashews, maple-chive vinaigrette.
9.95
Kale Salad*
Kale, feta, oranges, fennel, candied pistachio,
sherry-Cheerwine vinaigrette.
9.95
Grilled Romaine Salad
Grilled Romaine, pancetta, tomatoes, fried shallots, watermelon
radish, celery, blue cheese dressing.
10. 95

*Add Grilled Chicken - 3.95
*Add Grilled Shrimp or Blackened Shrimp - 5.95
*Add Salmon - 5.95
*Add Steak - 6.95

SANDWICHES and Wraps

Burgers

Served with choice of French fries, sweet potato fries, house-made
chips, tater tots, onion rings, soup of day, or small salad.

All Burgers are eight-ounce angus beef served with choice of
French fries, sweet potato fries, house-made chips, tater tots,
onion rings, soup of day, or small salad.

Tacos
Choice of Seasoned Chicken, Shrimp, Cod or Beef
Flour tortilla, lettuce, cheddar cheese, pico de gallo, zesty ranch.
9.95

Classic BCC Burger*
Lettuce, tomato, onion, mayo, toasted potato bun.
10.95

The Hogan
Grilled chicken, white cheddar,
house barbecue sauce, flour tortilla.
8.95

Patty Melt*
Boursin cheese, red onion bacon jam,
Thousand Island dressing, toasted rye bread.
11.95

Portabella Wrap
Arugula, hummus, cheddar cheese,
wheat or flour wrap.
7.95
Cod Sandwich
Battered Cod, lettuce, tomato, onion, curry mayo.
9.95
Reuben
Choice of Corned Beef or Turkey
Sauerkraut, Swiss cheese, Thousand Island dressing, grilled rye.
9.95
BCC Cheese Steak
Choice of Shaved Steak or Grilled Chicken
Provolone cheese, mushrooms,
bell peppers, onions, toasted hoagie.
9.95
Chicken BLT
Grilled Chicken Breast, crispy bacon,
lettuce, tomato, mayo on a toasted potato bun.
7.95
Crispy Chicken Caesar Wrap
Breaded chicken tenders, Romaine lettuce, parmesan cheese,
Caesar dressing, wheat or flour wrap.
7.95

Brisket Burger*
8oz burger topped with sliced brisket, lettuce, tomato, cheddar,
jalapenos, BBQ ranch, toasted potato bun.
10.95
Pico Burger*
Pico de gallo, pepper jack cheese, salsa verdé.
10.95
Local Dry-Aged Burger*
Lettuce, tomato, onion, gouda, bacon, chipotle aioli.
12.95
Veggie Burger option available

Small plates
Smothered Steak*
Eight-once Hanger steak topped with sautéed
mushrooms and onions, served with French fries.
14.95
Butterfly Shrimp & Fries
Battered and fried shrimp (8), sweet chili sauce,
served with French fries.
11.95

* Some of our menu items may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, seafood,
or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions.

Entrées
Comes with choice of soup or salad.

Stuffed Pork Chop
Caramelized onion, bacon and spinach filled bone-in chop, cheddar grits, Swiss chard.*
21.95
Statler Chicken
Celeriac-potato puree, creamed kale, thyme velouté.
16.95

Rainbow Trout
Cornmeal crusted trout, fingerling potatoes, haricot verts, carrot emulsion.
16.95
Seared Salmon*
Cauliflower and bacon risotto, spiced cranberry compote.
19.95
Baked Cod
Root vegetable, cannellini bean and pork belly cassoulet, wilted spinach, panko crumb.
15.95
Ribeye*
Grilled Ribeye (12oz), mashed sweet potatoes, Brussels sprouts, garlic butter.
22.95
Coffee Rubbed Hanger Steak*
Grilled Hanger Steak (8oz), red bliss potatoes, grilled asparagus.
17.95
Sirloin *
Grilled Sirloin (8oz), mashed potatoes, honey roasted carrots, horseradish demi-glace.
19.95
Braised Ribs (Half Rack)
House made BBQ sauce, steak fries, broccoli.
14.95
Spinach Spätzle (Vegetarian)
Grilled portabella, sautéed butternut squash, leek, goat cheese mornay.
15.95

* Some of our menu items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, or eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions.

WEEKLY SPECIALS
Appetizer: Duck Confit Poutine
Black garlic-thyme tater tots, farmers cheese, brown gravy.
10.95
Salad: Spinach and Pear
Fresh spinach, pear, blue cheese, toasted pecans, red onion, pomegranate poppy seed vinaigrette.
8.95
Entrée: Big Veggie Mac
House made black bean burger, yellow American cheese, shredded lettuce,
diced onions, pickles, 1000 Island dressing, hand-cut truffle fries.
13.95

SIDES A LA CARTE
Mashed Potatoes
3.95

Sautéed Kale
2.95

Grilled Asparagus
4.95

French Fries, Tater Tots or Onion Rings
3.95

Brussels Sprouts
4.95

Haricot Verts
3.95

Roasted Fingerling Potatoes
3.95

Steamed Broccoli
3.95

Honey Roasted Carrots
4.95

Mashed Sweet Potatoes
3.95

Ask your server about our
daily dessert selection!

FROM THE CHEF
Blacksburg Country Club is committed to providing outstanding cuisine that is not only inviting to the senses, but also to the
body. We strive to use fresh, clean ingredients in every dish, and have developed this menu to take advantage of as many local
and seasonal ingredients as possible. We will rotate through seasonal menu items in order to keep things fresh and interesting
for you, our members. Several Gluten Free dishes are available, and we are happy to accommodate special dietary requests
whenever possible.
Bon Appetit!

