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SHRIMP COCKTAIL 18 G-BURGER | | 14
Five Chilled Jumbo Tiger Prawns. Cilantro Lime Cocktail Sauce. Wagyu Patty . Cheddar Cheese. _B?COH Onion Jam. B_lbb Lettuce.
Tomato. Brioche Bun. House Aioli. Beer Battered Fries.

Lump Crab Cakes. Lemon Chive Aioli. Sriracha Remoulade.

Sesame Micro Green Salad. Beef Brisket. Swiss. Sauerkraut. 1000. Rye. Sweet Potato Fries.

NACHOS 12 CLUCK NORRIS 12
Tortilla Chips. Queso Sauce. Ground Beef. Pico De Gallo. Ground Chicken. Red onion. Bell Pepper. Feta. Pepper Jack Cheese.
Guacamole. Jalapeno. Cilantro. Honey Sriracha Mayo. Brioche Bun. Citrus Asparagus.
CHRONIC BACON 7 STREET TACOS 12
Four Slices of Candied Pecanwood Smoked Bacon. Seared Tilapia. Herb Aioli. Pickled Onion Slaw.
CALAMARI 10 CHICKEN CORDON BLEU 12
Breaded Calamari Steak Strips. Cilantro Lime Cocktail Sauce. Grilled Chicken Breast. Ham. Swiss. Bibb Lettuce. Tomato.

Plantation Aioli. Ciabatta. Kettle Chips.
CHARCUTERIE 12 FRENCH DIP 12
Chef’s Choice Of Cured Meats. Cheeses. Pickles. Fruit. Nuts & Spreads. ) ) ) ) ] ]
Serves 2. Add $5 per additional person. Thinly Sliced Geneva Prime Rib. Mushrooms & Onions. Swiss Cheese.

French Bread. Au Jus. Steak Fries.

] SOUTHERN FRIED SALAD 12
Wf 56%% F* 5@/0/ Baby Greens. Tomato. Buttermilk Fried Chicken Breast. Honey Dijon.

FRENCH ONION

Caramelized Onion. Veal Stock. Baguette. Gruyere.
Choice of Cup or Bowl.

HOUSE SALAD 6| 10

Baby Greens. Tomato. Onion. Cucumber. Jack Cheese. Croutons.
Choice of Dressing.

PLANTATION SALAD SOUP OF THE DAY 4|6

Iceberg. Bagel Crisps. Parmesan. House Made Garlic Dressing. Please Ask Your Server About Our Rotating Soup.
Add Chicken or Shrimp | 4

Al Crt Sides | 7

FILET 24 I 39 BAKER BROCCOLINI

Chargrilled Beef Tenderloin. White Cheddar Polenta. Broccolini. Bacon Bleu Compound Butter.

Choice of 5 or 8 oz. MAC & CHEESE ASPARAGUS
SALMON 23 CHEESY MASHED SEASONAL MEDLEY
Scottish Salmon. Citrus Asparagus. Cheesy Mashed Potatoes. Cracked Pepper Aioli. HASH BROWNS BRUSSELS OG
RIBEYE 28 | 36 SIDEWINDER FRIES | GARLIC PARM LINGUINE
Chargrilled Angus Ribeye. Honey Sriracha Brussels with Bacon & Caramelized Onion.

Baked Potato. Ginger Garlic Soy Jus. SWEET POTATO CREAM CORN BRULEE
Choice of 12 or 16 oz. FRIES

CATFISH 19

Hand Breaded Fried Whole Catfish. Hash Browns. Lemon Chive Aioli.

PORK RIBS 18 | 24 |

Cherry & Applewood Smoked Baby Back Ribs. Roger’s Rub. House BBQ. Cream Corn Brulee. |

Choice of Half or Full Rack.

SHRIMP SCAMPI 22 Served&Friday

Chardonnay Poached Jumbo Tiger Prawns. Garlic Herb Roasted Tomatoes. Baby Spinach. Linguine.
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PIZZA M.P.
See Server For Selection.
FUDGE LAVA CAKE 12 & Under
CARVER SALAD 8 Dark Chocolate Cake. Molten Chocolate Center. 40z. FILET 16
Raspberry Coulis. Vanilla Bean Ice Cream.
Iceberg Wedge. Maytag Bleu Cheese Crumbles. 4 SALMON 12
Bacon. Tomato. Scallions. Gorgonzola Dressing. 0ZzZ.
PINEAPPLE UPSIDE DOWN
DRUMMIES 12 Buttery Cake. Creamy Brown Sugar Sauce.
Macerated Berries. Vanilla Bean Créme. CHICKEN STRIPS 6
Honey Touched Drumettes. Carrot. Celery.
Choice of Dipping Sauce.
/ Dipping RASPBERRY MOUSSE MAC & CHEESE 6
House Made Raspberry Mousse. Graham Dust.
AXEL . 10 I 14 Vanilla Bean Whipped Créme. Maple Roasted Pecans. SPAGHETTI 6
Waygu Patty. American Cheese. Chocolate Mint Stick.
Cluckin & Squeelin.
Choice Of Single Or Double. = CHEESEBURGER 8
PEANUT BUTTER CREME PIE
Cocoa Graham Cracker Crust. Peanut Butter Mousse. 40z. CHICKEN BREAST 8
BACONEEGGB' Ameri ch 10 Chocolate Sauce. Carmel. Peanuts.
ver-easy Eggs. Bacon. American Cheese. Vanilla Bean Créme. . .
Texas Toast. Hash Browns. Choice of Side
I 5 FRIES. FRUIT. CHIPS.
ICE CREAM 3 COTTAGE CHEESE.
STEAK CARVER 15 Ask Server For Selection. SEASONAL VEGETABLE.
Seared Beef Tips. Gorgonzola Gravy. Choice of 1 scoop or 2.

Garlic Toast.

Consuming raw or undercooked meats, poultry, seafood, 3100 Bidwell Road | 563-263-8942 | geneva@genevacc.com

shellfish or eggs may increase your risk of food borne illness. Check us out on Facebook & Instagram | “Thanks for coming!”




Geneva in the Twentieth Century
Muscatine Golf Club was founded by Dr. F.H. Little, C.R. Musser and John
Sterneman Opening day of the Muscatine Golf Club - a nine-hole course.
Original golf course was redesigned to add more length. The decision was made
to build a Clubhouse. Muscatine Golf Club reorganized and incorporated under the name
Geneva Golf & Country Club. The Club’s land and buildings were purchased under a separate
corporation called Geneva Realty Co. Formal opening of the first clubhouse.
The Clubhouse was struck by lighting and burned. Estimated loss was
$4,500.00. Arrangements were made to use the Electric Park's pavilion as a Clubhouse.
Construction of the second Clubhouse was finished at a cost of $1500.00.

The clubhouse was used as an annex to the hospital during the flu siege.

Membership approved the renovation of the Clubhouse and adding a swimming pool. Project
established in 1961 at an estimated cost of $70,000. The club bought 17 acres of land to
enlarge the golf course. Ninety-three acres of land were purchased to allow expansion of

the golf course to 18 holes. Plans and refinancing of the $650,000 project included 12 new
holes, watered fairways and 15 new greens. Financing of the 18 hole golf course
expansion was approved in June and construction started later that summer. The club
celebrated its second “Grand Opening.” Members played the “new” layout in mid-May. The
official dedication ceremonies were held on Friday, May 28 following a festive weekend of
activities. Construction of the halfway house was completed at a cost of $19,000 and four
devastating rainstorms caused $70,000 damaged to the golf course. Geneva Reality Co.
was dissolved. Approved construction of a new Club facility at an estimated cost of
$3.5 million. Moved into the new facility at 3100 Bidwell Road. Construction of
the new driving range began. Opened the driving range. Geneva Golf & Country
Club celebrated its 100th anniversary.




