
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Our mission at Wilson Country Club is to provide a unique and 
immensely enjoyable dining experience.  It is our goal to provide the 
freshest, local, and creative cuisine, paired with service that is unparallel.   
It is our pleasure to be a part of our members’ memories, as well as helping 
to create new and wonderful ones.  Enjoy! 

 
 
 
 

 
 



 

Entrees come with 
choice of steak fries, 
fresh fruit,              
sweet potato chips, 
onion rings, or W.C.C. 
chips,  
Add soup and salad 
bar 5.00 

 
SRIRACHA HOT WINGS    
Jumbo chicken wings tossed with our fiery 
house made hot sauce 7.00 
 

LAND AND SEA    
Parmesan dusted oysters, and filet mignon tips 
grilled medium rare with sauce Béarnaise and 
a rosemary balsamic gastric 12.00  
 
LOBSTER RISOTTO  
Butter sautéed Maine lobster, aged parmesan 
cheese, and creamy risotto 11.00 
 

 

CUCUMBER CRAB GAZPACHO  
Chilled cucumber soup with jumbo lump blue 
crab meat 6.75 
 

WEDGE SALAD 
Iceberg lettuce wedge, chopped bacon, 
tomatoes, cucumbers, and jalapeño blue 
cheese 6.75 
 

GOAT CHEESE SALAD 
Artisan organic greens, goat cheese, candied 
pecans, dried cranberries, strawberries, and 
balsamic vinaigrette 9.00 
Salads: 
Add: 6.00 Salmon or Oysters 
 

 

STEAK FRIES 
Cajun seasoned thick steak fries  
2.50 
 

BEER BATTERED ONION RINGS 
The best onion rings in Eastern Carolina 
2.75 
 
SWEET POTATO CHIPS   
Found only in the south, fried sweet potato 
chips, accented with a ranch dipping sauce 
2.75 
 

W.C.C. CHIPS  
House made waffle cut potato chips 
2.50 
 
FRESH FRUIT 
A kaleidoscope of Cantaloupe, honeydew, 
and pineapple, garnished with seasonal fruit 
3.00 
 
 

LUNCH  
 
CRAB CAKE CORDON BLEU    
Pan seared crab cake with Swiss cheese, Smithfield 
ham, served on a Kaiser with organic lettuce and vine 
ripe tomatoes 
12.00 
 

FRENCH DIP 
Slow roasted beef with Swiss cheese on a French 
baguette with au jus  
9.00 
 

GRILLED RIBEYE SANDWICH  
Aged USDA Angus beef grilled, horseradish sauce 
organic lettuce, and tomato, on a French baguette 
8 oz 13.00  
 

NORTH CAROLINA FRIED CHICKEN  
Buttermilk battered chicken breast, southern slaw, 
sriracha aioli, served on a Kaiser 
 8.00  
 

WALNUT AND CHICKEN SALAD  
Braised chicken with spiced walnuts and grapes served 
on a bed of organic lettuce 
8.00 
 
FLOUNDER PO BOY 
Fried flounder, orange zest, mango salsa, organic 
lettuce and tomato, served on a French baguette 
10.00 
 

CLASSIC CLUB 
Ham, turkey, Swiss, cheddar, apple wood bacon, 
organic lettuce, tomato, and mayonnaise 
9.00 
 
HALF POUND ANGUS BURGER   
USDA certified Angus beef, with your choice of 
cheese, organic lettuce, tomato, and bacon 
9.00 
(Additional toppings +50 cents each) 

 
ENDLESS SOUP AND SALAD BAR 
8.95 
 
 
 
 
*ALL LUNCH AVAILABLE 
UNTIL 5:00 PM, ONLY DINNER SERVED 
AFTER 5:00 P.M.  


