
 

 

Includes 2 free refills 

Beverages 
Import and Specialty Beers          
Amstel Light, Bass Ale, Corona, Corona Light,  
Smirnoff Ice, Zima, Warsteiner 4.25 

 
 
 

O'Doul's 3.00 
 
Tap Beers 
Bud Light  2.75  glass 10.95  pitcher 
Boulevard Wheat 3.25  glass 12.25  pitcher 

Fountain Sodas    
Coca-Cola, Diet Coke, Mr. Pibb, Sprite 2.00 
 
Iced Tea or Raspberry Tea 2.00 
 
Domestic Beers                      
Budweiser, Bud Light, Bud Select, Busch Light, Miller 
Lite, Coors Light, Michelob Light, Michelob Ultra,  
MGD 64 3.50 

Specialty Cocktails 
Cosmopolitan    
Premium Vodka, Grand Marnier, Lime and  
Cranberry Juice. 7.95 
 
Bloody Mary    
Extra spicy blend made with Vodka and Bloody 
Mary mix. 7.25 
 
Bushwacker     
Kahlua, Bailey’s Irish Cream, Grand Marnier,  
Frangelico, Amaretto and Crème de Cacao blended 
with White Chocolate Chip ice cream. 7.95 

Wine Specialties 
Kendall Jackson  
Cabernet & Merlot 

Glass  9.25 
Bottle  36.00 
Kendall Jackson  

Chardonnay  
Glass  8.25 

Bottle  32.00 

House Wine 
Sycamore Lane  

Cabernet, Merlot, White Zinfandel, Chardonnay   
Glass  6.00 

Appetizers 
Wings      
Eight breaded wings fried and tossed in your choice 
of hot buffalo sauce, honey barbeque or teriyaki 
sauce. 7.95 
 

Spinach Artichoke Dip   
A blend of fresh garlic, white wine, heavy cream, 
spinach, artichoke hearts, Romano & Parmesan 
cheeses. Served with warm tortilla chips.  6.95 

Nachos     
Fresh tortilla chips loaded with your choice of 
grilled chicken or seasoned ground beef topped with 
melted queso, jalapeños, black olives, fresh diced 
tomatoes and shredded cheddar cheese.   9.95 

 

Coconut Shrimp    
Six coconut coated shrimp are deep fried & served 
over fresh lettuce leafs with spicy plum sauce. 9.95 

Ask your server about the Soup of the Day! 

 

Cup of Soup  2.50 Bowl of Soup  3.50 

Carry out orders are always available. 
816-478-1281 extension 17 

 
 
 

Ask your server about a bucket of beer 

Spicy Spinach Crab Dip 
Lakewood’s Spinach Dip with surimi crab meat, crushed red pepper, Romano & Parmesan cheeses. 

Served with warm tortilla chips.  8.95 



 

 

Fresh Greens 
Cobb Salad                    
Romaine lettuce topped with rows matchstick carrots, 
chilled diced grilled chicken, bacon bits, bleu cheese, 
diced tomatoes, black olives & a hard boiled egg.  9.95 
 

Mandarin Citrus Chicken Salad           
Romaine lettuce with chow mein noodles, cashews & 
orange sesame vinaigrette, topped with mandarin  
oranges, matchstick carrots, black & white sesame seeds 
& your choice of grilled or fried  chicken.  9.95 
 

Southwest Chicken Salad       
Romaine lettuce, fresh diced tomatoes, black olives & 
corn surrounded with tortilla chips & topped with 
grilled chicken. Served with Lakewood’s Southwest 
Ranch.  9.95 

Caesar Salad                    
Romaine lettuce tossed with house made croutons,  
shredded parmesan cheese & Caesar dressing. Topped 
with red onion, tomato, & a hard boiled egg. 7.95 
Add: Grilled Chicken  4.00 
 Blackened Chicken 4.00 
 

Chef Salad                   
Turkey, ham, Swiss & cheddar cheese over crisp romaine 
lettuce, black olives, tomato & a hard boiled egg.  9.95 

Dressings 

Ranch 
Bleu Cheese 
French 

Raspberry Vinaigrette 
Honey Mustard 
Orange Sesame Vinaigrette 

Oil & Vinegar  
Thousand Island  
Creamy Italian 

 
 
 
 

All salads are available at half portions for 5.95 

Build your own 

In accordance with the Health Department and in the interest of your personal safety, Lakewood Oaks Golf Club would 
like to inform you of the potential hazard of undercooked foods. This pertains to  

hamburgers, undercooked eggs (i.e. over-easy, over-medium), Hollandaise and Béarnaise sauces.  
These foods contain pathogens that are only eliminated when cooked to 165 degrees F. (well done) or with the introduc-

tion of an acid such as sugar, vinegar or wine. 

Sandwiches include choice of side salad, steak or curly fries, pasta or potato salad, cottage cheese,  
fresh fruit, coleslaw or a cup of soup. 

Build a Burger   8.25 
1/3 pound of flame-grilled ground beef. Served on 
a toasted sesame seed bun. 
  Add: 
      Swiss Cheese              .50 
      Cheddar Cheese          .50 
      American Cheese        .50  
      Bleu Cheese                .50 
      Pepper Jack Cheese    .50 
      Provolone   .50 
      Mushrooms                 .50 
      Bacon                          .50 
      Grilled Onions  .50 

 

Build a Deli Sandwich   7.95 
All sandwiches come with lettuce, tomato, mayo and your choice of fresh, toasted, or grilled bread.  

 

Choice of Bread 
White 
Wheat 

Sourdough 
Rye 

Hoagie 

Choice of Meat 
Ham 

Turkey 
Tuna Salad 

Chicken Salad 

Choice of Cheese 
Swiss 

Cheddar 
American 

Pepper Jack 
Provolone  

Build a Chicken Sandwich 8.50 
A six ounce flame-grilled chicken breast. Served on 
a toasted sesame seed bun. 
  Add: 
      Swiss Cheese              .50 
      Cheddar Cheese          .50 
      American Cheese        .50  
      Bleu Cheese                .50 
      Pepper Jack Cheese    .50 
      Provolone   .50 
          Mushrooms                 .50 
      Bacon                          .50 
      Grilled Onions  .50 

 



 

 

Ala Carte 

Side Salad           3.95 

 

Side Caesar Salad      4.95 
 

Coleslaw           2.00 
 

Cup of Soup           2.50 
 

Bowl of Soup          3.95 
 

Curly or Steak Fries   2.00 
 

Potato Salad           2.00 
 

Fresh Fruit            2.00 
 

Pasta Salad           1.75 
 

Cottage Cheese          2.00 

Sandwich Menu 
Sandwiches include choice of side salad, steak or curly fries, pasta or potato salad, cottage cheese,  

fresh fruit, coleslaw or a cup of soup. 

Soup & Salad          
Homemade cup of soup served with a side salad and your 
choice of dressing. 6.50 
Side Caesar salad in place of side salad     add 1.00 
Bowl of soup in place of cup of soup                 add 1.00 
 

Quesadillas            
Grilled chicken or seasoned ground beef, sautéed onions, 
bell peppers and melted cheddar cheese folded in a crisp 
spinach herb tortilla. Served with diced tomatoes, sliced 
black olives, jalapenos, salsa and sour cream. 11.95 
No side item included. 
Guacamole Add  .75 
 

Reuben                     
Thinly sliced corned beef, sauerkraut, Swiss cheese and 
thousand island dressing on grilled seeded rye bread. 9.95 
 

Chicken Fingers                    
Five breaded & fried chicken strips. Served with your 
choice of ranch, honey mustard or barbeque sauce. 8.95 

Lakewood Wrap          
Lettuce, mayonnaise, sliced tomato, smoked turkey 
and American cheese rolled up in a soft spinach 
herb tortilla. 8.50 
 

Ultimate Grilled Cheese         
Swiss, cheddar, & jalapeno cheeses, crisp bacon & 
grilled tomato on toasted sourdough. 7.95 
 

The BLT    
Five crispy bacon strips with fresh  lettuce and  
tomatoes on grilled sourdough bread. Served with 
a side of mayo. 8.95 
 

Pork Tenderloin          
Breaded pork loin served on a toasted sesame seed 
roll with lettuce, tomato, onion and kosher pickle.  
Served with a side of mayo. 9.95 

In a Hurry? 
The Chef recommends... 

Vegetable Pizza 
Tomatoes, onions, mushrooms, black olives, bell  

peppers and cheeses. 8.25 

Italian Pizza  
Onions, peppers, cheeses & ground Italian  

sausage. 8.25 

We use our own sauce on hand-rolled pizza dough. 
Cooked fresh and made to order. No side item included. 

Pizza 

Cheese Pizza 
Shredded provolone and mozzarella cheeses. 6.95 

Pepperoni Pizza 
Sliced pepperoni and cheeses. 7.50 

There is a 15 to 20 minute wait on pizza. 
Add extra toppings for only 1.00. 

Argyle Signature Meals 
 

Argyle Burger 
1/3 pound of Fresh ground beef patty is flame-broiled to 

your liking & topped with Bleu Cheese Crumbles,         
Applewood smoked bacon & grilled  mushrooms.  8.75 

 

Argyle Birdie Sandwich 
Six ounce boneless, skinless chicken breast flame-broiled, 

glazed with sweet teriyaki sauce & topped with melted 
Swiss Cheese & Applewood smoked bacon. Served with 

teriyaki mayo.  8.75 
 

Argyle Seasonal Green Platter 
Freshly prepared tomatoes, cucumbers, grapes, fresh fruit, 

cottage cheese & crackers.   7.95 



 

 

Pastas 

Entrée Selection 

Argyle Penne    
Penne Pasta tossed with our house Marinara. 8.95 
With Chicken or Sausage      add   4.00 
 

Prima Vera Pasta   
Fresh Vegetables are sautéed in Garlic infused olive oil 
tossed with penne pasta and topped with Chicken. 9.95 
 

Garlic Salmon Pasta 
Pan seared fillet of Salmon served over fettuccine pasta 
tossed in our creamy herb garlic cream sauce with 
steamed asparagus.     17.95 

Argyle Alfredo Pasta     
Fettuccini pasta with our creamy Alfredo sauce. 9.95  
With Chicken or Sausage  add 4.00 
 

Spicy Penne & Sausage    
Penne pasta is tossed in a fiery tomato red wine sauce and 
served  with Italian Sausage and steamed broccoli. 13.95 
 

Spicy Cajun Pasta 
Blackened Chicken & Shrimp sautéed with Bell peppers 
and onions all tossed in a Cajun sauce and served over  
Fettuccini pasta.   14.95 

Baked Potatoes available after 5:00pm 

All Entrées below are served with vegetable of the day and your choice of baked potato or rice pilaf. 

   Kansas City Strip  6 ounces 10.95 
            12 ounces 19.95 

~Steak Enhancements~ 
Blue Cheese Cream Sauce 2.00 

 
 
 

Sautéed Mushrooms& Onions 2.00  

 
 
 
 
 

Au Poivre   5.00 
Pan-seared with crushed peppercorn covered with a  

peppercorn cream sauce. 

 
 
 
 
 

Oscar                            5.00 
Steamed surimi crab meat & asparagus covered with  

Hollandaise Sauce. 

 
 
 

Argyle                5.00 
A reduction of dark balsamic vinegar with shavings of  

Asiago cheese complete with a grilled tomato. 

   Filet Mignon  7 ounces 23.95 

~Premium Steaks~ 

Artichoke Chicken     
Six ounce chicken breast, breaded with seasoned flour & 
pan-fried with breaded artichoke hearts. Topped with 
freshly made Artichoke Cream Sauce. 15.95 

Jammin Salmon                       
A six-ounce flame-grilled fillet of salmon, hand cut  
& glazed with our spicy citrus sauce. 16.95 

Oscar Merluza     
South African white fish is wrapped around a generous   
portion of surimi crab & fresh Asparagus, then baked with 
white wine and topped with hollandaise. 17.95 

Blackened Tilapia     
A six-ounce fillet of firm, delicately flavored white fish 
seasoned with Cajun spices and pan seared. 15.95 

Crème Brulee 
A creamy custard is served with crispy sugar glaze and fresh berries.  7.50 

Desserts 
New York Cheesecake    
A rich Vanilla New York style cheesecake topped with fresh 
seasonal berries or chocolate sauce 5.95 

Ice Cream     
One scoop of ice cream      2.25 
Two scoops of ice cream                           3.95 

Brownie Delight                      
Leslie’s homemade brownie with Vanilla Bean ice cream, 
with chocolate syrup, whipped cream and a cherry. 5.95 

Chef's Fudge Cake     
Our homemade fresh flourless fudge cake covered 
with raspberry & vanilla sauce.  5.95 

Leslie’s Signature Phyllo Brownie 
A homemade fudge brownie wrapped in layers of crisp 
phyllo dough, cut into two pieces and delivered warm. 
Served with Raspberry, Vanilla & Chocolate sauce.  7.50 

Argyle Apple Tartlet 
Layers of baked apples, buttery crumbles, rich caramel 
ribbons all on an oven baked tartlet. Served with    
Vanilla Bean Ice Cream and crisp apple twist. 6.95 

There will be an automatic 18% gratuity added to your bill. 

All Entrées and Pasta are served after 5:00pm 


