
THE GRILLE ROOM
TEE OFF

BUFFALO CHIPS
mild buffalo sauce, house blue cheese dressing, 

house chips, scallions | 15

WINGS - AGF
hot, mild or maple, bleu cheese dressing, celery sticks 

half  14 | full 17 | boneless 17

FLATBREAD
boursin cheese, leeks, roasted red bell pepper, 

evoo | 15 

PORK POTSTICKERS
green onion, sweet chili & teriyaki sauce | 15

GRILLED VEGETABLE NAPOLEON
eggplant, zucchini, squash, fresh mozzarella, 

basil pesto, evoo, balsamic reduction | 16
 cup 10 | crock 12

 cup 8 | crock 10

FRENCH ONION SOUP 

SOUP DU JOUR 

PRETZCUTERIE - SERVES 2-4
bavarian style pretzel, prosciutto, spicy calabrese

salami, mustard bacon jam, horseradish pickles, 

local Calkins Creamery: barn red ched aged cheddar, 

buffalo quark cheese | 26

PICKLED VEGETABLE BOARD
house pickled green beans, asparagus, carrots, red

onion, egg, beet hummus, crostini | 15

SPICY TUNA CRISPY RICE
sushi rice, hijiki, whipped avocado, ahi tuna, 

sesame seeds | 18

THE “PHILLY PLATTER”
philly cheesesteak spring rolls, sriracha aioli, 

truffle fries, garlic aioli, fried ravioli, marinara | 25

ON THE GREENS

MEXICAN STREET CORN SALAD
iceberg lettuce, red cabbage, charred corn, 

green onion, tomato, black bean, cotija cheese, 

tajin seasoning, elote dressing | 18

ANTIPASTO SALAD BOARD
bibb lettuce, tomato, prosciutto, olive salad, burrata,

grissini, red wine vinaigrette | 20

CHICKEN CAESAR SALAD - AGF 
romaine, tomatoes, red onion, hardboiled egg,

croutons, parmesan cheese, house caesar | 20

CUCUMBER MELON SALAD
european cucumber, watermelon, cantalope, honeydew,

arugula, basil, feta, smoked evoo, lava sea salt | 18

BLACK & BLUE STEAK SALAD*
blackened 6oz flat iron, blue cheese crumble, tomato,

pickled red onion, avocado, croutons, cucumbers,

frizzled onion, house ranch | 28

      | 5                                                                     DINNER HOUSE SALAD

      | 7                                                                    DINNER CAESAR SALAD 

SALAD TOPPERS: 

8oz NY Strip* 12 | grilled shrimp 8 | grilled chicken 8

 blackened chicken 9 | crispy buffalo chicken 9

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

AVG 

available vegan 

AGF

available gluten free 

V

vegetarian

VG

vegan

GF

gluten free



FAIRWAY

BRIE GRILLED CHEESE
brioche bread, berry jam, Calkins Creamery brie,

apple, arugula, walnuts, raisins, 

honey amaretto dressing | 19

CAROLINA GOLD PULLED PORK
ciabatta, pepper jack cheese, crispy onions, 

mustard bbq sauce, fries | 20

ITALIAN WRAP
genoa salami, cappy ham, pepperoni, provolone,

mortadella, giardiniera, garlic aioli, gem lettuce, 

red onion, fries | 19

HOLE-IN-ONE BURGER*
8oz angus burger, choice of  cheese, lettuce, tomato,

onion, pickle, fries | 20       add bacon | 22

PRIME RIB MELT
shaved ribeye, caramelized onions, ciabatta, 

aged white cheddar, horseradish sauce, fries | 26

GRILLED CHICKEN CLUB
boars head deli sliced grilled chicken breast, bacon,

lettuce, tomato, mayo, toasted wheat berry bread, 

fries | 22

CHILI LIME SHRIMP TACOS
cabbage slaw, avocado jalapeno creme, 

tortilla chips, pico de gallo | 17

LONG DRIVES

NEW YORK STRIP STEAK* 
12oz angus, yukon mashed potatoes, 

vegetable du jour | 48

SUSHI RICE BOWL
sushi rice, ahi tuna, hijiki salad, avocado, edamame,

wasabi peas, green onion, spicy mayo | 28

PORK CHOP CALABRESE
16oz bone-in, roasted fingerling potatoes, onion,

garlic, roasted bell pepper, olives, evoo, 

white wine herb sauce | 33

STUFFED PORTOBELLO

MUSHROOM
quinoa, roasted tomatoes, spinach, aritchoke hearts,

red bell peppers, roasted garlic and wine bean mash,

lemon evoo, balsamic reduction | 25

LIMONCELLO PASTA
linguini, burrata, lemon zest, calabrian peppers, basil,

pecorino romano | 26

add grilled shrimp or grilled chicken | 34

SALMON* 
quinoa pilaf, carrots, corn, peas, tomato, bell pepper,

lemon dill cream sauce | 33

RUSTIC ALLA VODKA
gemelli pasta, basil, parmesan, tomato, pancetta | 24

add grilled shrimp or grilled chicken | 32

CHICKEN MILANESE
chicken breast pounded and breaded in-house,

arugula, blistered tomatoes, evoo, parmesan, 

balsamic reduction | 26

ROTISSERIE ROASTED CHICKEN
brined half  chicken, broccolini, basil gremolata,

brown butter cauliflower puree | 28

STEAK FRITES*
8oz flat iron, truffle shoe sting fries, frisee salad, 

herb butter | 35

SIDES: 

baked potato 5 | vegetable du jour 6 | sauteed spinach 5 | yukon mashed potatoes 5 | quinoa pilaf  6

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

AVG 

available vegan 

AGF

available gluten free 

V

vegetarian

VG

vegan

GF

gluten free

available after 4pm
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