Cpeat Tooll, Greal, (ool
Drinks

Fountain Drinks $3.00
Free Refills

Coke, Diet Coke, Sprite, Barq’s Root Beer, Dr. Pepper,
Ginger Ale & Lemonade

Sweet & Unsweetened Tea $1.25

Canned Soft Drinks $1.25
Coke, Diet Coke, Coke Zero, Sprite, Sprite Zero & Dr.
Pepper

Powerade $3.00
Powerade Zero also available

Red Bull $5.00
Sugar Free Red Bull also available

Clearly Canadian $3.25
Cherry, Strawberry, Blackberry & Peach
Strawberry Limeade $3.00
Flavored Lemonades $3.00
Strawberry, Wild Berry, Peach, Blackberry & Raspberry
Fresh Brewed Coffee $1.75
Regular or Decaf

Hot Tea $2.00

Starters

Mozzarella Sticks $9

Fried golden, served with marinara

Fried Green Beans $8

Back by popular demand! Crispy fried green
beans, served with ranch for dipping

Potato Skins $9
Served with sour cream
Mac & Cheese Bites $9

Everything you love about Mac & Cheese,
without the mess!

Buffalo Chicken Dip $10

Creamy with the right amount of kick, served
with fried pita chips

Wings $12
Served fried or grilled and tossed in one of our

signature sauces and your choice of ranch or
our house made bleu cheese dressing

Boneless Wings $10

Served fried and tossed in one of our signature
sauces

Chili Cheese Fries $10

Crinkle Fries topped with chili and creamy
queso cheese

Queso Dip $9
Melted Queso served with fried pita chips

Southwest Chicken

Egg Rolls $12
Served with avocado ranch

Cheese Quesadilla $8

Add Chicken or Beef for only 32!

Create your Own Sampler $20
Why order just one appetizer when you can
order 3? Choose any 3 starters to create you
own Sampler Platter!

DCC Signature Sauces
Mild, Hot, Lemon Pepper, Mango Habanera, Nashville
Hot, BBQ, Teriyaki & Hot Honey Mustard




Salads

Add Chicken - $7  Add *Salmon - $13
Add Shrimp - $9  Add *Steak - $15
Add Cheese Basket - $5

Fresh Garden Salad
Small - 35 Entrée - $8

Caesar Salad
Small - 36 Entrée - $9

Strawberry Feta Salad
Small - 89 Entrée - $12

Fruit & Cashew Salad
Small - $9 Entrée - $§12

Winter Berry Salad
Small - $9  Entrée - §12

Dressings:

Ranch, Bleu Cheese, Raspberry Vinaigrette, Sweet
Onion, Balsamic, Honey Mustard, Thousand Island,
Oil & Vinegar, Caesar, Cilantro Lime and Cucumber
Wasabi

Specialty Salads
*Steak Caesar Salad $21

Our classic Caesar salad in a cheese basket
and topped with a 6 pepper blend steak
cooked to your liking

Pairs well with Decoy Chardonnay

Buffalo Bleu Chicken Salad $19

Topped with bleu cheese crumbles and fried
or grilled chicken and tossed in your choice of
sauce

*Strawberry Salmon Salad  $20
Your choice of grilled or blackened salmon,
cooked to your liking on a bed of mixed
greens, fresh strawberries and feta cheese

Blackened Chicken Salad $18

Fresh garden salad topped with seasonally
fresh fruits, cashews and blackened chicken
breast, served with your choice of dressing

Sandwiches & Wraps

Sandwiches are served on your choice of white or wheat
bread and served with 1 side of your choice

Buffalo Chicken Wrap $10
Lettuce, cheese, tomato, ranch and your choice
of fried, blackened or grilled chicken tossed in
our Buffalo sauce

Chicken Caesar Wrap $10
Grilled, fried or blackened
DCC Club $14

Club Favorite! Served on your choice of white
or wheat bread

BLT $11
Classic BLT Sandwich
Chicken Sandwich $12

Your Choice of fried, grilled or blackened
chicken topped with lettuce and tomato

Tuna Salad Sandwich $9
Chicken Salad Sandwich $9

Hot Ham & Cheese $8
Burgers
All burgers are served with 1 side of your choice
*Cheeseburger $12

Choose between American, pepperjack, Swiss
or Provolone cheese
Add Bacon for $1

*Smokehouse BBQ Burger $15

Bacon, cheddar cheese, fried onion straws and
our sweet and tangy BBQ sauce

*Patty Melt $12
Classic Patty Melt on toasted Texas toast

*Mushroom Swiss Burger $16

Topped with sauteed mushrooms and melted
Swiss cheese

*Black and Bleu Burger $15

Topped with crispy bacon, bleu cheese
crumbles, caramelized onions and steak sauce

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF
YOU HAVE CERTAIN MEDICAL CONDITIONS*



Chicken

Chicken Tenders $12

Eight chicken tenders hand battered and fried to
perfection. Served with 1 side of your choice
and everyone’s favorite Honey Mustard
dressing

Pineapple Chicken $15

Juicy seared breast, served with grilled
pineapple, rice & roasted asparagus, topped
with caramelized teriyaki glaze

Pairs well with Head over Heals Riesling

Smothered Chicken $16

Grilled chicken breast covered in sautéed
mushrooms, onions and bell peppers topped
with pepperjack cheese and served with mashed
potatoes and roasted asparagus

Tuscan Chicken $19

Perfectly seasoned chicken breast, grilled and
topped with a garlic cream sauce, sundried
tomatoes and spinach. Served with whipped
potatoes and grilled green beans

Pairs well with Tenuta di Nozzole Chianti
Classico

Seafood

Shrimp Dinner $17
Your choice of fried, grilled or blackened
served with two sides

*Blackened Salmon $19

Lightly blackened 8oz salmon served with

your choice of two sides
Pairs well with Josh Sauvignon Blanc

Fried Catfish $14
Served with two sides of your choice
Shrimp & Grits $16

Pastas

Fettuccine $10

Al dente pasta, tossed in either Marinara or
our homemade alfredo sauce, topped with
shaved parmesan.

Add chicken, shrimp or steak!

Chicken Broccoli Alfredo $16

Blackened chicken atop penne noodles, alfredo
sauce and broccoli
Pairs well with Josh Chardonnay

From the Grill

*60z Filet Market Price

Succulent 6oz. Filet Mignon grilled to your
liking, served with two sides of choice
Pairs well with A-Z Pinot Noir

*120z Ribeye Market Price

Beautifully marbled & grilled to your liking,
served with two sides of choice
Pairs well with Kendall-Jackson Cabernet

*The Boss $15

Also known as our John’s Hamburger Steak.
Smothered in gravy and sautéed onions,
served with 2 sides of your choice

Pork Shank $16

Perfectly seasoned and covered in gravy,
served on whipped potatoes and grilled
greens beans

Baby Back Ribs $32

Smothered in one of our signature sauces, or
plain, served with two sides
Half Rack $16

Carnitas Fajita Bowl $16

Served in a bowl with rice, sauteed onions &

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*




Kid’s Meals

Includes drink and 1 side
Chicken Fingers $7
Four hand battered chicken fingers with honey
mustard for dipping
Grilled Cheese $6
Mac & Cheese $6
Fried Shrimp $8
Hamburger $7
Sides
Curly Fries Baked Potato
Crinkle Fries Twice Baked Potato
Tater Tots Roasted Asparagus
House Made Chips Fried Green Beans
Mashed Potatoes Grilled Green Beans
Fried Okra Mac & Cheese
Broccoli Cajun Slaw
Grilled Zucchini Fresh Fruit
Wild Rice Tomato Basil Soup

Soup & Sandwich Combo

Available Tuesday-Friday
11:00am —3:00pm

Taco Tuesday

Every Tuesday Night
5:00pm—9:00pm

Half Priced Burgers

Every Thursday Night
6:00pm—8:30pm

Desserts
Molten Lava Cake $9
Mini Key Lime Tarts $7
NY Style Cheesecake $9
Plain, Chocolate, Berry or Caramel
Apple Fritter $8

Warm, sweet and topped with Ice Cream




