
Briarwood Country Club 

 

The Mission of Briarwood Country Club is to provide members with a sense of  
community where they belong and can build lasting friendships through  
high-quality golf, dining, and social experiences. Briarwood is not just a golf and 
social country club – it is an important part of our members’ lives. 
 

 
 

In 1981, Briarwood Golf Course opened to very modest beginnings. There was no 
clubhouse to check in, and your first stop would be at the Hillcrest Golf Course to 
begin your day on the links. Construction of the clubhouse began in 1983, and the 
groundbreaking was attended by famous golfers such as Sam Snead and Johnny 
Bulla. In May of 1985, Del Webb, who operated and managed the club, hosted an       
incredible grand opening for our clubhouse debut. Early management of the Club 
was by committee, but within a few years, the membership voted to adopt a "General 
Manager" form of operation. In March of 2023, Troon management was brought in by 
the Board of Directors in order to learn from their industry knowledge as well as 
to manage the day-to-day operations of the Club. Troon is excited to work with our 
Club as it does for private clubs all over the world with stunning championship 
golf courses. 

 

Our Mission 

Our Story 



Cocktails 
Peach, Please - 12 
Smirnoff Vodka, Peach Puree, Lemon Juice, 
Mint, Topped with Ginger Beer 

Ketel One Martini - 12 
How Dirty Do You Want It? 

Autumn Old fashioned - 12                                                 
Jack Daniels Bonded Rye, Maraska Orahovac 
Walnut, Bitters, Big Rock 

Blood Orange Charcoal Margarita - 12 
Herradura Reposado Tequila, Lime Juice, 
Blood Orange Liqueur, Activated Charcoal, 
Agave 

All the Gin Joints - 12 
Fords Gin, Lime, Simple Syrup, Cucumber 

Chocolate Wasted - 12 
Smirnoff Vanilla, Chocolate Liqueur, Choco-
late Bitters, CrÉme 

 

Cactus Grille 
Sparkling G   B  

Wycliff Champagne Brut, California 7 25 
La marca Prosecco, Italy 9  

Chardonnay 
William Hill, North Coast California 9 35 
La Crema, Sonoma Coast California 12 45 
Sonoma-Cutrer, Sonoma California 12 45 
Rombauer, Carneros California 16 60 

Pino Grigio 
Gabbiano, Veneto Italy 7 25 
J Vineyards, California 10 37 

Sauvignon Blanc 
Matua, Marlborough  New Zealand 7 25 
Kim Crawford, Marlborough New Zealand 11 41 

White Varietals 
House White 7 25 
Beringer White Merlot 7 25 
Matua RosÉ 7 25 
High Heaven Riesling 8 27 
Castello Poggio Moscato 9 35 

Pino Noir 
Wild Horse, Central Coast California 10 35 
Elouan, Oregon 13 45 

Merlot 
Bogle, California 7 25 

Red Blends 
Hahn GSM, Monterey California 9 33 
Daou Pessimist, California 14 53 

Cabernet 
House Red 7 25 
Bonanza, California 10 37 
14 Hands, Columbia Valley Washington 10 37 
Daou, Pasa Robles  California 12 45 
Caymus, Napa Valley California 18 69 
FRE N/A 11 41  

Wines 

Bottled Beer 
Blue Moon 

Bud Light 

Kilt Lifter 

Miller Lite 

Stella Artois 

XX Ambar 

XX Lager 

 



Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions. 

Cactus Grille 
Dinner Menu 

Starters 
Truffle Parmesan Fries - $8 
Gremolata and Truffle Aioli 

Briarwood Quesadilla - $12   
Cheddar Jack Cheese, Salsa Roja, Guacamole,            
Sour Cream, Pico de Gallo                                                            
Add  Chicken  $6 

Mussels & Frites - $11   
Prince Edward Island Mussels, Sauteed in a White Wine 
Butter Sauce, French Fries  

Shrimp Cocktail - $10   
White Remoulade, Cocktail Sauce  

Crab Avocado Bruschetta - $15   
Grilled Crostini, Diced Tomatoes, Micro Basil,             
Lemon Olive Oil, Parmesan 

Buffalo Wings - $9 / $16   
Fried Crispy Chicken Wings, Celery, Choice of Sauce - 
Buffalo, Bourbon BBQ, Southeast Asian, Ranch, or 
Blue Cheese 

Half Dozen $9    One Dozen $16 

Bang Bang Shrimp  - $15   
Crispy Fried Shrimp, Creamy Garlic Sweet Chili Sauce, 
Sliced Green Onions  

Handfuls/Sandwiches 
Briarwood Brisket Burger - $15 choice of side 
1/2 Pound Angus Brisket Beef, w/Lettuce,                                  
Red Onion and Tomato 
Add:  Cheese $1  |  Avocado $2  |  Bacon $2  |  Fried Egg  $2 

Mushroom Swiss Burger - $16 choice of side 
Brioche Roll, 1/2 Pound Brisket Burger, Arugula,  
Tobacco Onions, Truffle Aioli 

Shrimp Tacos - $16 
Marinated Shrimp, Cabbage w/Salsa Roja, Avocado Cream, 
Cilantro 

Reuben on Rye - $14 choice of side 
Corned Beef, Sauerkraut, Swiss Cheese, Russian Dressing 

French Dip - $15 choice of side 
Shaved Prime Rib, Caramelized Onions, Swiss Cheese, Hoagie 
Roll, Au Jus, Horseradish Aioli 

The Big Dog - $6 choice of side 
1/4 lb. All Beef Hebrew National Hotdog & Accompaniments 
Add:  Chili  $2.5 

Country Style Chicken Tenders - $10 choice of side 
Honey Mustard Sauce 

Chicken Caesar Wrap - $15 
Crispy or Grilled Chicken, Romaine, Croutons, Parmesan, 
Tomato, House Creamy Caesar Dressing, Flour Tortilla 

Walleye Sandwich - $16 
Sautéed Walleye, Shredded Lettuce, Tomato, remoulade 
Sauce, Brioche Bun 

Side Choices for Select Dishes: Fries, House Chips,                                       
Coleslaw, Potato Salad 



Salads 
Cobb - $17 
Chopped Romaine, Cherry Tomato, Hard Boiled Egg,    
Bacon Bits, Sliced Avocado, Grated Cheddar,             
Sliced Chicken, Choice of Dressing 

Country Style Fried Chicken Breast - $17 
Bacon, Tomato, Avocado, Egg, Cheddar Cheese,           
Honey Mustard Dressing 

Seafood Salad - $15 
Shrimp, Crabmeat and Lemon Vinaigrette 

Asian Chicken Salad - $17 
Grilled or Crispy Chicken, Chopped Romaine,              
Shredded Cabbage, Carrot, Diced Cucumber, Peanuts, 
Crispy Wonton Strips, Sesame Ginger Dressing 

Hand Tossed Caesar Salad - $11 
Romaine, Parmesan and Croutons  
Add: Anchovies $3  |  Chicken $6  |  Shrimp $7  |  Salmon  $9 

Heirloom Tomato Caprese Salad - $15 
Sliced Heirloom Tomatoes, Sliced Fresh Mozzarella, 
Balsamic Syrup, Lemon Olive Oil, Micro Basil 

Mains 
Grilled Salmon - $26 
Crispy Polenta, Arugula, Shaved Fennel,                            
Tomato Herb Vinaigrette 

Filet Mignon - 6oz  $30    |   8oz  $36 
Horseradish Mashed Potatoes, Grilled  Asparagus,       
Bacon Rosemary Butter, Sherry Vinegar 

Smoky Pan Fried trout - $26 
French Green Bean Salad, Almond Dill Brown Butter  

Walleye Milanese - $26 
Herb & Parmesan Crusted Walleye, Herb & Garlic   
Roasted Fingerling Potatoes, Grilled Asparagus,       
Lemon Beurre Blanc  

Shrimp Scampi - $22 
Sauteed Shrimp, Cherry Tomatoes, Garlic White Wine 
Butter Sauce, Angel Hair Pasta, Fresh Chopped Parsley 

Pan Roasted Alaskan Halibut - $36 
Smashed Fried Baby Potatoes, Grilled Marinated Oyster 
Mushrooms, Tomato Saffron Sauce, Watercress  

  

Cactus Grille 
Dinner Menu 

Soup/Chili 
Cactus Chili Cup $5     Bowl $7 
Onion, Cheddar Cheese, Sour Cream 

Soup of the Day Cup $5     Bowl $7 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions. 

Grilled Asparagus - $8 

Roasted Brussels Sprouts - $6 
Sea Salt, Bacon, Onion 

Herb & Garlic Roasted Fingerling Potatoes - $6 

Baked Potato - $6 

Mashed Potatoes - $6 

Sides 


