
♥ Denotes heart healthy cuisine. 
 

Kissing Camels Grille Lunch Menu 
 

Starters  
 

Spinach Cheese Dip 
Feta, cheddar jack and provolone cheeses, 

Sliced French bread, tortilla chips 
$6   

 

Southwestern Nachos 
Cheddar jack cheese, spicy beans, 

Guacamole, sour cream, pico de gallo 
$8   

 

Add: Shredded Chicken $3 
              Seasoned Ground Beef $3 

 
 

Golden Coconut Shrimp 
Chipotle lime dip, sweet chile sauce 

$10   

Buffalo Wings 
Colorado peach barbecue or spicy buffalo, 

Celery sticks, blue cheese dressing 
$9  
 

Tempura Battered Artichoke Hearts 
Lemon herb aioli 

$7   
 

Chicken Quesadillas 
Spicy chicken, cheddar jack cheese, 

Sour cream, pico de gallo, guacamole 
$8   

 
 

Soups 
 

Chilled Gazpacho ♥ 
Cilantro cream 

Cup $4.00   Bowl $6   
 

French Onion Soup ♥ 
Swiss cheese crouton 

Cup $5  Bowl $7  
 

Texas Chili 
Corn bread, sour cream, green onions 

Cup $5  Bowl $7   
 

Soup of the Day 
Cup $4    Bowl $6   

 
 
 
 



♥ Denotes heart healthy cuisine. 
 

Entrée Salads 
 
 

Caesar Salad 
Crisp romaine, house made croutons, and Parmesan cheese, 

Tossed with creamy garlic dressing 
$8   
 

 Cobb Salad 
Chopped egg, tomato, bacon, turkey, ham, iceberg lettuce, avocado, 

 Blue cheese, Dijon vinaigrette 
$10   

 
Asian Chicken Salad ♥ 

Romaine and iceberg lettuces, snow peas, crisp carrots, cucumbers,  
Orange segments, napa cabbage, sliced radish, spicy peanut dressing  

$10   
 

Iceberg Wedge Salad 
Tomatoes, applewood smoked bacon, blue cheese dressing 

$6   
 

Barbecue Chicken Salad 
Romaine and iceberg lettuces, celery, sweet corn, cheddar cheese,  

Cucumber, tomatoes, chipotle ranch dressing 
$12   

 
Mixed Baby Greens Salad ♥ 

Mixed baby greens, romaine, julienne carrots, cucumbers, mushrooms 
$7  
 

Choice of Dressings Include: 
Blue Cheese Dressing, Ranch Dressing, Chipotle Ranch, 1000 Island,  

Italian Vinaigrette, Red Wine Vinaigrette, Spicy Peanut Dressing, 
Caesar Dressing, Dijon Vinaigrette 

 
Add:  Grilled Chicken Breast ♥ $4   

       Pan Seared Salmon ♥ $5   
       Garlic Butter Shrimp $5   

 
 
 



♥ Denotes heart healthy cuisine. 
 

Sandwiches  
Sandwiches are made with your choice on marble rye, white, whole wheat, or sourdough 

and served with a choice of potato salad, cottage cheese, curly or straight  
French fries, or potato chips 

 
Fresh fruit or sweet potato fries $2 

 
Smoocher Sandwich 

Tomato, bacon, avocado, and American cheese  
$10  

  
“The Dagwood” 

Applewood smoked bacon, sliced Virginia ham, rare roast beef, roasted turkey, Swiss and 
Cheddar cheeses, lettuce, tomato and onions with mayonnaise 

$13   
 

Half Sandwich and Soup 
Your choice of thinly sliced turkey breast, sugar cured ham, roast beef, 

 Tuna or chicken or egg salad, and a cup of any of our soups 
$9   
 

“The Burger” 
Grilled half-pound prime burger, toasted rustic roll, cheddar or Swiss cheese,  

Lettuce, tomato, cabernet sauvignon onions 
$11   

Add:  applewood smoked bacon, 
Sautéed mushrooms, crispy onions, blue cheese, 

Barbecue sauce, guacamole 
$1 each 

 
Barbecued Beef Brisket Sandwich 

Coleslaw, toasted onion roll, Colorado peach barbecue sauce 
$12   

 
French Dip 

Thinly sliced roast beef, Swiss cheese, au jus, horseradish cream 
$12   

 
Slow Roasted Whiskey and Maple Pulled Pork Sandwich 

Red Cabbage Slaw 
$11   

 
 Meatloaf Sandwich  

Golf Club Grille meatloaf, cheddar, applewood smoked bacon, tomato gravy 
$11   

 
Reuben Sandwich 

Marble rye bread, corned beef, sauerkraut, 1000 island dressing 
$10   



♥ Denotes heart healthy cuisine. 
 

 
Entrées 

 

Southwestern Chicken Frittata 
Avocado, tomatoes, black beans, corn, cheddar-jack cheese 

Mixed baby greens, chipotle ranch dressing 
$9   
 
 

 Wet Steak Burrito 
Garlic and lime marinated sirloin steak, lettuce, cheddar jack cheese, green chile sauce,  

Spicy black beans, fiesta rice, guacamole, pico de gallo, sour cream 
$12   

 

 
Lemon Chicken Pasta 

Linguine, lemon pesto cream sauce, 
Parmesan cheese, garlic toast 

$11 
 
 

Linguine and Meatballs 
Tomato basil sauce, Parmesan cheese, garlic toast 

$12   
 

Kissing Camels Grille Meatloaf 
Roasted garlic mashed potatoes, green beans, crispy onions, 

 Red wine mushroom sauce, tomato gravy 
$10   

 
Beverages 
Soft Drinks 

$2.50 
 

Iced or Hot Tea 
$2 
 

Umpire Estates Artisan Gourmet Coffee or Decaffeinated Coffee 
$3 
 

Domestic Beer 
$4 
 

Imported Beer 
$5 
 

Cocktails 
House $6; Call $7; Premium $8 


