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APPETIZERS

PRETZEL BITES $8
Served with queso & spicy maple Dijon
CHEESE STICKS $8

Five fried mozzerella sticks served with house-made
marinara sauce

CHIPS & QUESO $9
Tortilla chips served with house-made queso
WINGS $10

Half-dozen wings with choice of sauce
Mango Habanero « BBQ « Lemon Pepper « Buffalo « Garlic Parmesan

BRISKET CHILI NACHOS $14
Topped with black bean relish, queso, pico de gallo,
pickled onions, jalapefios

SOUP & SALADS

BRISKET CHILI CUP $6
Topped with pico de gallo, shredded Monterey Jack &
cheddar cheeses

CAESAR SALAD* $5
Chopped romaine, croutons, parmesan,
Caesar dressing

SOUTHWEST SALAD* $6
Chopped romaine, black bean & roasted corn relish,
shredded Monterey Jack & cheddar cheeses, sriracha
mayo

COBB SALAD* $7
Romaine, bacon, jack cheese, green onions, roasted

corn, cherry tomatoes, pickled onions,

house-made ranch

*Add: Chicken +5 « Salmon +7 « Steak +7 « Brisket +7

SIDES

FRENCH FRIES POTATO CHIPS

ONION RINGS TORTILLA CHIPS
COLESLAW SIDE SALAD
STICKY RICE FRUIT CUP

SEASONAL VEGETABLES
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BURGERS

Served with fries or chips

THE CLUBHOUSE CLASSIC
Double smash patties, grilled onions, 1000 Island
dressing, lettuce, tomato, pickles

$14

THE FRONT NINE

Single smash patty, lettuce, tomato, red onion,
mayo

$12

FAIRWAY SWISS

Double smash patties, Swiss cheese, caramelized
onions, mushrooms

$12

THE BIRDIE BURGER
Grilled chicken, lettuce, tomato, red onion, mayo

$11

THE HOT BIRDIE
Nashville hot chicken, coleslaw, ranch

$13

TEXAS TEE BURGER
Double smash patties, pickles, bacon, onion rings,
mustard, BBQ sauce

$12

THE SOUTHERN SWING
Chicken fried steak, lettuce, tomato, red onion,
black pepper gravy

$14

THE SMOKEHOUSE SLICE
Brisket grilled cheese with Swiss cheese,
caramelized onions, BBQ sauce, served on sourdough

QUESADILLAS

Served with tortilla chips

$14

CHICKEN BACON RANCH
Chicken, bacon, shredded Monterey Jack & cheddar
cheese, pico de gallo, ranch

$12

BUFFALO CHICKEN
Chicken, shredded Monterey Jack & cheddar cheeses,
buffalo sauce

$12

BRISKET
Brisket, shredded Monterey Jack & cheddar cheeses,
pico de gallo, BBQ sauce

$14

ALL-DAY MENU

“WICHES & WRAPS

Served with fries or chips

CHICKEN SALAD SANDWICH
House-made chicken salad served on a croissant

TURKEY WRAP

Turkey, American cheese, lettuce, tomato,
red onion, ranch, wrapped in a flour tortilla,
served with a pickle spear

CHICKEN CAESAR WRAP
Chicken, chopped romaine, croutons, parmesan,
Caesar dressing, wrapped in a spinach tortilla

BRISKET WRAP

$9

$10

$10

$12

Brisket, shredded Monterey Jack & cheddar cheeses,
chopped romaine, black bean relish, sriracha mayo,

wrapped in a chipotle chili tortilla
TURKEY CLUB

$12

Turkey, bacon, Swiss cheese, lettuce, tomato, pickled

onion, avocado, poblano aioli, served on toasted
brioche bread

PROTEIN BOWLS

FAJITA BOWL

$11

Marinated chicken or beef, sticky rice, roasted corn,

peppers, microgreens, cilantro lime crema

KOREAN STEAK BOWL

Korean-marinated steak, sticky rice, roasted corn,
peppers, onions, carrots, kimchi, kimchi mayo,
microgreens

BRISKET BOWL
Brisket, sticky rice, black bean relish, BBQ sauce

FOUNTAIN DRINK...$3
SPORTS DRINK...$4

$12

$13
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ENTREES

CLUBHOUSE HOT DOG

All-beef hot dog with choice of fixings, served with
fries or chips

CAJUN ALFREDO PASTA

Fettuccine with Cajun Alfredo sauce,

jumbo blackened shrimp

SPAGHETTI & MEATBALLS

Spaghetti with house-made marinara sauce,
meatballs, parmesan

CHICKEN TENDERS

Country-fried chicken tenders served with
fries, toast, black pepper gravy

CHICKEN FRIED STEAK

Classic battered steak served with potatoes,
seasonal vegetables, black pepper gravy

KOREAN TACOS

Korean-marinated steak kimchi slaw, pickeled carrots

FISH & CHIPS

Shiner Bock beer-battered haddock fillet served with

fries, coleslaw, tartar sauce

DESSERTS

CHURRO PRETZEL BITES

Cinnamon sugar-coated, served with dulce de leche

BASQUE CHEESECAKE

Briléed Spanish-style cheesecake topped with
wafer crumbs and fresh berries

APPLE PIE

Topped with powdered sugar, condensed milk,
vanilla bean ice cream

PECAN PIE

Topped with whipped cream, caramel glaze

BEVERAGES

LEMONADE...$3
BOTTLED DRINKS...$4

ICED TEA...$3
RED BULL...$3

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please let your server know if you have any food allergies and/or dietary restrictions.

$9

$15

$13

$12

$15

$12

$16

$7
$7
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WHISKEY

MAPLE OLD FASHIONED $12
Bourbon, maple syrup, Luxardo, orange peel, orange bitters

BLACKBERRY SMASH $12
Bourbon, blackberry syrup, soda, lemon, mint

WHISKEY SOUR $14
Bourbon, lemon-lime syrup, egg whites, Angostura bitters

MANHATTAN $14
Rye whiskey, sweet vermouth, Luxardo cherry

JAPANESE HIGH BALL $12
Japanese whisky, ginger beer, lemon

NEGRONI $12

Gin, Campari, sweet vermouth, orange peel

FRENCH 75 $12
Gin, Prosecco, lemon, simple syrup, rosemary

THE BEES KNEES $12
Gin, honey syrup, lemon

GIN AND TONIC $10
Gin, tonic, lime

VODKA

TRANSFUSION
Vodka, grape juice, lime, ginger ale

MAR NI
Vodka, dry vermouth, lemon twist

MOSCOW MULE
Vodka, ginger beer, lime, mint

COSMOPOLITAN
Vodka, cranberry juice, lemon

TEQUILA

19TH HOLE MARGARITA
Tequila, Grand Marnier, lime juice, salt

PALOMA
Tequila, grapefruit soda, lime, Tajin rim

TEQUILA SUNRISE
Tequila, orange juice, grenadine

RANCH WATER

Tequila, Topo Chico, lime juice, Tajin rim

RUM

MOJITO
White rum, mint, lime, simple syrup, soda water

CUBA LIBRE
Rum, cola, lime

DARK AND STORMY
Rum, ginger beer, lime

$12

$12

$10

$11

$15

$12

$11

$11

$11

$11

$11

OTHER COCKTAILS

HUGO SPRITZ $12
St-Germain, soda water, Prosecco, lime, mint

APEROL SPRITZ $12
Aperol, soda water, Prosecco, rosemary
ESPRESSO MARTINI $12

Licor 43, coffee syrup

SEASONAL | S14

LAST LIGHT
Gin, Aperol, pineapple juice, lime juice,
almond syrup

CINNAMON MAPLE SOUR
Gin, lime juice, maple syrup, cinnamon,

foaming bitters

PEACH SIDECAR
Cognac, peach syrup, orange liqueur, lemon juice,
cinnamon

SANGRIA
Red wine, Cognac, orange liqueur, simple syrup,
club soda




