APPETIZERS
SPINACH & ARTICHOKE DIP
$9.75
Spinach and artichoke dip served with corn
chips.

BOURSIN MUSHROOMS
$10.95
Sautéed mushroom caps stuffed with boursin
cheese.

NACHOS
$7.50
Tortilla chips covered with cheddar jack cheese,
pico de gallo, shredded lettuce and chipotle
ranch.
with chicken or beef $9.50

BBQ SHRIMP KABOB
$9.95
Three bacon-wrapped shrimp grilled on a skewer
with peppers and onions. Served on a bed of rice
and topped with bbq sauce.

CHIPS & SALSA
Corn tortilla chips served with salsa.

SALADS

$4.95

GRILLED SHRIMP KABOB
$9.95
Four shrimp grilled on a skewer with peppers and
onions. Served on a bed of rice.

For GF dressings, we offer Paul Newman’s Ranch, Honey Mustard or French.

BUFFALO CHICKEN SALAD
$10.95
Iceberg lettuce with cheddar jack cheese,
tomatoes, bleu cheese, hard-boiled egg and
spicy buffalo grilled chicken.

SALMON SALAD
$12.25
Mixed greens topped with capers, hard-boiled egg,
red onion, garlic and tomato served with grilled or
cajun salmon on top.

SANTA FE SALAD
$11.25
Your choice of beef or chicken with mixed
greens, black bean-corn salsa, pico de gallo,
seasoned diced chicken or seasoned ground
beef, chipotle ranch and avocado.

COBB SALAD
$10.50
Crisp greens topped with bacon, grilled chicken,
blue cheese, tomatoes, avocado, red onion and
hard-boiled egg.

Substitute Grilled Chicken Breast $13.25

BURGERS & SANDWICHES

All burgers & sandwiches are served on GF Udis buns. GF sides
are potato salad, cole slaw, cottage cheese or Lay’s Potato Chips.

PHILLY STEAK*
11.25
Grilled sliced steak with peppers, onions,
mushrooms and jack cheese with a side of au-jus.

GEORGIA PORK
10.50
Slow roasted pork with sweet mustard BBQ sauce on
top of coleslaw.

BBQ CHICKEN BREAST SANDWICH
10.25
Grilled chicken breast topped with BBQ sauce,
tomato, lettuce and pickle.

9.25
BURGER
Char-boiled burger to order served with tomato,
lettuce and pickle.
Add cheese $10.25

DESSERTS

ALCOHOLIC BEVERAGES

CHOCOLATE BROWNIE

$5.95

Served warm with ice cream.

CRÈME BRÛLÉE

$5.95

ANGRY ORCHARD

$5.35

REDBRIDGE BEER

$5.35

PASTAS

All Gluten Free pastas are made with brown rice penne noodles.

PENNE PASTA

$10.95

Choice of alfredo or marinara.
Italian Sausage $13.95
Chicken
$14.45
Salmon
$15.95

BEEF STROGANOFF

$14.95

Strips of steak with mushrooms, red onion and Demi
glaze finished with sour cream.

CLUB CAR MAC & CHEESE

$11.95

A creamy cheese sauce made with Fontina and smoked
Gouda all tossed with bacon and peas.
Add Chicken $3.50

SHRIMP SCAMPI

$17.95

8 shrimp sautéed with asparagus, red onion, garlic,
lemon salt and pepper, white wine and butter.

VEGGIE PASTA

$11.95

Squash, zucchini, red onion, red and green peppers,
mushrooms and garlic sautéed with butter.

GLUTEN FREE PIZZA
Our pizzas are made with a 10” Gluten Free crust and are rubbed with
olive oil.

VEGETABLE
$13.50
Sautéed vegetables, olive oil, basil and Fontina
cheese.
BLACK & BLUE
$13.50
Cajun flat iron steak, caramelized red onion,
Fontina and bleu cheese crumbles.
PESTO CHICKEN
$13.50
Pesto, grilled chicken, roasted red peppers
and Fontina cheese.

ADDITIONAL TOPPINGS: Onions, green peppers, mushrooms, olives &
extra cheese $0.75

CHEESE
Loaded with mozzarella cheese.

$9.95

SAUSAGE
$12.95
Sprinkled with sausage and mozzarella cheese.
PEPPERONI
$12.95
Layered with pepperoni and mozzarella cheese.
BBQ CHICKEN
$13.50
Chicken, sautéed onions and cheddar jack cheese
with BBQ Marinara Sauce.

ENTRÉES
GOLDEN TROUT

$18.50

8-10oz fresh golden trout fillet baked with jalapeño
honey butter.

PRIME RIB DINNER

$23.95

12oz cut of Prime Rib served with side of au jus
& horseradish sauce.
(Served after 5pm only)

SHRIMP CHARLESTON

$13.95

Shrimp sautéed with scallions, diced tomatoes, bacon
bits, white wine and garlic. Tossed with wild rice.
Dinner entrées except Shrimp Charleston and Pastas are
served with fresh vegetables and your choice of baked potato,
potato salad, cole slaw or rice. Add a bowl of soup or dinner
salad to any entrée for $1.95.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health official for further information.

