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BRUSCHETTA roasted cherry tomatoes, basil, fresh mozzarella, balsamic drizzle 10
CHEESESTEAK EGGROLLS housemade marinated steak egg rolls served with honey sriracha dipping sauce 13
MOZZARELLA STICKS served with marinara sauce 10

NACHOS tortilla chips topped with queso, black bean corn salsa, pico de gallo, guacamole, sour cream,
fresh jalapenos 14 add chicken +3 add steak +5

TUNA TARTAR?* diced ahi tuna, soy ginger sauce, wasabi aioli, avocado, seasame seeds, green onions, with
wonton chips 15

WINGS 8 wings tossed in Classic Buffalo, Lemon Pepper or BBQ Dry Rub, Strawberry Hot Honey, BBQ,
Garlic Parmesan or CH Sauce 14

DIPS pimento cheese, spinach, queso, buffalo chicken, guacamole, pico de gallo pick 2 for 10, pick 3 for 13
TRUFFLE PARMESAN FRIES thin and crispy, tossed in truffle oil, garlic, grated parmesan, and herbs 10
STEAK BITES* sliced Angus ribeye topped with chimichurri sauce 20

MIXED BOARD chef’s selection of meats, cheeses, and bites 22

-SALADS

HOUSE mixed greens, cucumbers, cherry tomatoes, onions, carrots, cheddar, croutons 12

CAESAR romaine, croutons, parmesan, housemade Caesar dressing* 13 Ranch

SHRIMP AND AVOCADO mixed greens, blackened shrimp, avocado, cucumbers, tomatoes, Cajun Ranch

red onions, pepperjack cheese, Cajun ranch dressing 19 Bleu Cheese
Honey Mustard

STRAWBERRY SALAD spring mix, arugula, red onions, goat cheese, strawberries, pecans,

balsamic glaze, balsamic vinaigrette dressing 15 Balsamic Vinaigrette

Citrus Vinaigrette

COBB SALAD mixed greens, grilled chicken, eggs, avocado, cheddar cheese, cucumbers, Soy Ginger Vinaigrette
bacon, cherry tomatoes, bleu cheese crumbles, bleu cheese dressing 17 Caesar*
ADD TO ANY SALAD - BLACK BEAN PATTY +3, CHICKEN +3, STEAK* +5, SHRIMP + 6 Italian

1000 Island

HANDHELDS — SIDES

Includes choice of side, Gluten Free Bun +1 FRIES 5

CHICKEN SANDWICH (fried or grilled) served with asian slaw and wasabi mayo 15 SWEET POTATO WAFELE ERIES 6
CLASSIC BURGER?* lettuce, tomato, onions, pickles 14 cheese +1 bacon +2
SMASHED SLIDERS 2 smashed patties, grilled onions, pickles, white American cheese,

STEAMED BROCCOLI 4

burger sauce served on King's Hawaiian Rolls 15 ROASTED VEGETABLES 4
BLACK BEAN BURGER housemade black bean patty, arugula, pickled red onions, MACAND CHEESE 4

goat cheese, chipotle aioli 14 ASIAN SLAW 4

AVOCADO CHICKEN WRAP grilled chicken, avocado, bacon, lettuce, CILANTRO LIME RICE 4

tomatoes, ranch 15

STEAK TACOS* Key West steak, arugula, chimichuri, pickled onions, flour tortilla ROASTED CARROTS 4
2for 10, 3 for 14 SIDE SALAD 6
GLEEZY DOGS two brisket and all beef dogs, cheddar cheese, diced onions, CUPOF SOUP 5

Gleezy sauce. 1for10, 2 for 15

KEY WEST CHICKEN two grilled key west seasoned chicken breasts, cilantro lime rice, steamed broccoli 16
BLACKENED CHICKEN PASTA cavatappi, blackened chicken, roasted vegetables, Cajun cream sauce 18
FISH AND CHIPS beer battered white fish, fries, tartar sauce 2 pieces for 12, 3 pieces for 15

EGGPLANT PARMESAN beer battered eggplant, melted fresh mozzarella, marinara topped with fried basil, served
with arugula salad 15

SHRIMP SCAMPI shrimp, garlic, cherry tomatoes, white wine butter sauce, lemon, parsley, over angel hair pasta 19

FLATBREADS DESSERTS

CHIPOTLE HONEY PEPPERONI pepperoni, bacon, red onions,
mozzarella, drizzled with chipotle honey 15 COOKIE SKILLET 8

BBQ CHICKEN barbalo sauce, mozzarella, red onions, bbq chicken, BROWNIE A LA MODE 8
mango salsa, parsley 15

FIG AND ARUGULA fig spread, goat cheese, prosciutto, arugula,
Shaved parmesan, balsamlc reductlon dl’lZZle 15 *Items may be cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shelfish, or eggs may increase your risk of food born illness.
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HOUSE COCKTAILS

MEZCAL REFRESHER SUMMER HARVEST

llegal Mezcal, peach puree, sour, Elijah Craig Bourbon, peach puree, OLD FASHIONED 14

topped with lemon lime soda, mint, lemon juice, honey 15

dehydrated orange 14 MANHATTAN 14

Orchard Blvd Ginger Lemon Spritz NEGRONI 12

Empress Gin, Aperol, passionfruit Domaine de Canton, prosecco, lemon

puree, pineapple juice, soda 15 juice, club soda, bitters 14 FRENCH 75 10
ESPRESSO MARTINI 13

SUMMER MULE SPRING AND STORMY

Elijah Craig Bourbon, ginger beer, Captain Morgan spiced rum, MOSCOW MULE 10

orange juice, lime juice 14 lime juice, ginger beer 12 ELDERELOWER SPRITZ 10

CLUBHOUSE TRANSFUSION  Strawberry Crush

Vodka, ginger ale, grape juice, Bombay Sapphire Gin, strawberry puree,

house vodka 7.5 / Wheatley 9 cucumber, lemon juice, ginger beer 12

Heat Wave CAFFEINATED BLISS

Lunazul Blanco Tequila, lime juice, Bacardi Silver Rum, Borghetti,

watermelon liqueuer, simple syrup, creme de cocoa, fresh espresso,

muddled jalapenos 12 ice cream 14

BEER & WINE

WINE BOTTLES/CANS  DRAFT

. MICHELOB ULTRA 3.25 COORS LIGHT 3.25
SPARKLING AND ROSE BUD LIGHT 3.25 MILLER LIGHT 3.25
House Brut 8/24 MILLER LITE 3.25 MODELO 5
La Marca Prosecco Italy 12/36 COORS LIGHT 3.25 STELLA 6
La Marca Prosecco Rosé Italy 14/42 CORONA 5 BLUE MOON 6
Fleurs De Praire Rosé France 12/36 CORONA LIGHT 5 OMB COPPER 6

GUINNESS (CAN) 7 WICKED WEED PERNICIOUS 8

WHITE NODA HOP DROP N'ROLL 7 LEGION JUICY JAY 8
Beviamo Venezia Pinot Grigio Italy 9/24 HAPPY DAD SELTZERS 5 YUENGLING 4
Kuranui Sauvignon Blanc New Zealand 10/30 ROTATING CANS ROTATING SOURS
St Supery Sauvignon Blanc, Napa Valley 15/45 ROTATING SELTZERS ROTATING DRAFTS

Single Post Riesling Germany 12/36
Napa Cellars Chardonnay California 13/38

RED

Cartlidge and Browne Cabernet Sauvignon
California 9/28

Bonanza Cabernet Cellar Door California 12/36
Kris Pinot Noir Italy 10/30

Pillars of Hercules Red Blend California 13/38
Clos de los Siete Malbec Blend Argentina 15/45
Quilt Cabernet Sauvignon Napa Valley 18/65
BloodRoot Pinot Noir California 60

Caymus Cabernet Sauvignon Napa Valley 150*
*Wines above $100 not subject to 1/2 off specials




