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TEE TIME STARTERS

HONOURS SHRIMP CARGOT

Garlic Herb Braised Shrimp Topped with Trails Blend
Cheese Melt, Served with Warm House Rolls. 15

FRIED RAVIOLI

Eight Three-Cheese Ravioli Served with House Red Sauce. 9

ITALIAN MEATBALLS

Topped with House Red and Parmesan Served with Grilled
Bread. 9

TEE-RIFIC PIMENTO CHEESE

Housemade Pepper Bacon Pimento Cheese
Served with Grilled Flat Bread. 10

QUESADILLA
Flour Tortilla with Cheddar-Jack Cheese 11
With Chicken 14 With Steak or Shrimp 15
Served with Chips, Salsa & Sour Cream
Add Guacamole 2 Add Queso 3

CLASSIC CHICKEN WINGS
Your choice of Bone-in or Boneless Chicken Wings
Choice of Buffalo Style, Nashville Hot
Smoky BBQ, Lemon Pepper or Garlic Parmesan.
Served with Carrots, Celery & Choice of Dipping Sauce.
Six 10, Eight 15, Dozen 20

“CHIP IT”

House-Made Sea Salt Potato or White Corn Tortilla Chips
House-Made Salsa or Ranch 4
Add Queso 3 Add Fresh Guacamole 2

GIANT SOFT PRETZELS

Two, Baked to Order with Spicy Mustard 8
Side of Queso Dip; add 3

GARDEN DINNER SALAD 5
CEASAR DINNER SALAD 6

SIDE CHOICES -5

French Fries

Sweet Potato Fries

Tator Tots Hashbrowns
Mashed Potatoes House-Made Chips
Green Beans Veggie of The Day
Tortilla Chips Small Side Salad
Fried Okra Cole Slaw
OPTIONAL TOPPINGS -4
House Salsa Grilled Onions
House Queso Grilled Jalapenos
Guacamole Sauteed Mushrooms

Sour Cream Two Bacon Slices

FROM THE G

Ranch, Honey Mustard, Bleu Cheese, 1000 Isl:

GREE

Mixed Greens, Grape Tomato, Englis
and Cheddar-Jack 1o with Grill

TRADITI

Romaine with Shaved Parmes

Dressing 1o with Grilled C

THE P

Mixed Greens, Ham, Turkey, Swiss, Ame:
TRIP

A Scoop each of Chicken and Tu
SLICED O

Delicious Mix of Greens, Tomato, English
Hard- Boiled Egg and Grilled

FILAT-BR

MADE

Your Choice of Signature Square, Gluten-
CLASSIC

Choice of Sauce with

BUILD YO

One Topping
Additional

Sauces- House Red, Pe

Proteins- Pepperoni, Italian Sausa;
Toppings- Onion, Mushroom, Green P
Cheese- Mozzarella, P:

Hand-Pattied Beef Burger with Lettuc
Add Choice of Cheese

SMOKIN' O
Hand-Pattied Beef Burger Topped with Fried J
PHILLY CHEE

Your Choice of Thinly Sliced Ribeye Steak or
on a Fresh

Ages Te

Grilled Cheese, Cheesebu
Choice of Fresh F

Small Drink and “If Mo

Hidden Trails Kitchen and Staff Appreciates your Patronage. Your Club Th

*All Purchases are subject to service charge and required sales tax. **Consuming raw or under-cooked meats, poultry, seafood, sh
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Welcome to Mulligans at Hidden Trails
Country Club. We hope you enjoy
whatever you choose from our menu, and
have a relaxing and refreshing experience.
Golfers will instantly recognize the term
“Mulligan”. By all accounts, the term
originated with a Canadian golfer (Mr.
Mulligan) who was so disappointed in his
first shot that he teed up a second ball and
started over. Hence the phrase - “Taking a
Mulligan”. Its not uncommon to see
members and guests here following in Mr.
Mulligan’s footsteps. At Hidden Trails,
though, the term has broader application.
In 2015, the club (then called Willow
Creek) was on the brink of financial
disaster. It was feared the doors might
have to close permanently. The original
shareholders and others who had financial
stakes in the property partnered with the
current ownership to revive the club - to
give it a “Mulligan” and a new start. As a
result, we can sit in this beautiful room
and look out at one of Oklahoma’s finest
golf courses. The club continues to grow
and improve, and has a wonderful future.
Quite a turnaround ! On a more profound
scale, many of the staff, management,
ownership and members of Hidden Trails
have received a “Mulligan” in life. Having
tried being in control of our own lives and
failing to find lasting joy, love and peace of
mind, we yielded control to our Creator
and accepted the sacrifice of Christ on the
cross as our only claim to a right
relationship with God. As a result, we live a
life that is not perfect, but has a rock solid
foundation that helps us keep things in
proper perspective. We are very thankful
that we were allowed a “do over”.
“Therefore, if any man be in Christ, he is a
new creature: old things are passed away;
behold, all things are become new.” - 2
Corinthians 5:17

SUREF (

ALL ENTREES SER

RIBEYE

Hand-Cut 12 Ounces, Cooked to P
TENDERL

8 Ounces of the Most Tender Cut of Be
SIRLOI

Two Center Cut Steaks, Tony Likes this Over
Petite

PORK

Two 6 Ounce Boneless Loin Chops, Grille
Chin

CHARRED LEMO

Grilled Salmon with Lemon-Pepper
FISH 2

Choose from Cider Battered Cod or
Accompanied with Fries

GARLIC SHR
Five Garlic-Herbed Shrimp Sauté¢

Recommended t

Six-Pepper Butter, Chimichurri,

Tony’s Way-Grilled with Garlic then Fini
Add a Skewer of Five Grilled

CUSACH

SINCE 4

MEMBERS

CHICKEN Al

Hand-Breaded Chicken Tenders Served wi
TRAILS HOMES

Two Bone-In Hand Breaded Pie
FOWLERS CHICKE

Four Hand-Breaded Pieces Fried to Orde
WADE’S DOUBLE

Four Chicken Tenders, grilled to par, Finis
BEEF TEND

8 Ounces Grilled Tenderloin Tips, with Mze

CHEESIEST MAC
House Made Liquid Gold, Tosse
Add Hamburger Patty or C

SAVE ROOM FOR DESSERT! A

*All Purchases are subject to service charge and required sales tax. **Consuming raw or under-cooked meats, poultry, seafood, shel




