
Gruyere Onion Dip 
Hot onion dip baked in a crock and smothered with bacon and gruyere cheese. 
Served with crostini’s $8

Spicy Tuna 
Thinly sliced ahi tuna with spicy and sweet chili sauce. Sprinkled with sesame seed 
and toasted nori. $17

Shrimp Cocktail
Premium shrimp with our homemade cocktail sauce $15 

Zesty Fried Zucchini
Hand breaded tender strips of zucchini served with horseradish cream for dipping. $8 

Crab and Corn Fritters  
Six deep fried fritters made with sweet corn and lump crab meat $12

Fried Cheese Platter
Variety of cheddar, pepper jack and mozzarella cheeses that are deep fried to 
perfection! Served with warm marinara sauce $8

Appetizers

Garden Salad   Full $9   Half $5
Crisp romaine lettuce, cherry tomatoes, fresh cucumbers, cheddar cheese, croutons, 
and Bacon Bits. Add chopped turkey or chopped ham $2

 
Greek Salad   Full $10   Half $6

Fresh mixed greens, cucumbers, cherry tomatoes, red onions, Kalamata olives and 
feta cheese served with a club house vinaigrette.

Cobb Salad   Full $11   Half $6
Club mixed greens, cherry tomatoes, cucumbers, trio of bleu, asiago and cheddar 
cheese, bacon bits, chopped egg, fried onions and served with dressing of choice.

Caesar Salad   Full $9   Half $5
Fresh romaine lettuce tossed with creamy Caesar dressing and topped with crisp 
croutons and Asiago cheese.

BLT Wedge   $7
A fresh wedge of iceberg lettuce, heavily drizzled with French dressing, sprinkled 
with chopped tomatoes, crunchy Applewood bacon bits, and bleu cheese crumbles

Spinach Salad   Full $11   Half $6
Tender baby spinach, red peppers, chopped egg, cheddar cheese, bacon bits and 
fried red onions, served with warm bacon dressing.

Out Of the GArden

Add Grilled or Crispy Chicken to any salad for only $2 or grilled salmon for $4

New York Strip
8oz $28 or 10oz $30

Filet Mignon
6oz $25 or 10oz $29

Smothered Beef Medallions 
Two 3 ounce beef medallions seared and 
topped with a garlic port demi- glace 
$26

Premium Pork Chops
Prime center cut Pork chops grilled and 
topped with caramelized apples, Dijon 
mustard honey glaze. One Chop $14 - 
Two Chop $20

Au Poivre Sauce
peppercorn encrusted with cognac cream sauce $3

Collinsworth
crabmeat, demi-glace, and béarnaise sauce $4

Caramelized Bleu
bleu cheese crusted with a red wine reduction $3

Demi-Glace
a rich, wine enchanced sauce $3

Sauteed Mushrooms $2

Sauteed Onions $2

Add tO Any steAksiGnAture steAks



Chicken Piccata
A large chicken breast sautéed in our 
white wine lemon butter sauce, parsley 
and capers $14

Chicken Marsala
Three chicken medallions with crimi 
mushrooms and melted provolone 
served in a rich savory Marsala wine 
sauce $15

 
Mother-In-Laws Chicken

Tender Chicken Breast in a delicious 
creamed sauce of sundried tomatoes, 
garlic, basil, and white wine $15

Chicken Parmesan
Crispy fried chicken smothered in 
marinara and topped with melted 
mozzarella and parmesan cheese $14

seAfOOd

pAstAs

Baked Tuscan Ziti
Italian sausage with ziti pasta layered with our plum tomato marinara and topped 
with mozzarella and parmesan cheese $16

 
Five Cheese Ziti

A blend of five cheeses, roasted garlic and Italian spices, finished with Alfredo sauce 
and baked with bread crumbs $16

 
Linguini Alfredo

Grilled Chicken $17 or shrimp $21 tossed in a parmesan and asiago cream sauce on 
a bed of linguini

  
Shrimp Scampi

Shrimp sautéed in lemon, garlic and cream sauce tossed with pasta topped with 
parmesan and asiago. Served on a bed of linguini$16

Fried Crab Cake Platter $18

Grilled Salmon $19

Grilled Mahi Mahi $18

Seared Scallops $24

Grilled Shrimp Skewers $21

ChiCken

Dietary Restrictions? Ask your server to meet with the Chef to discuss a freshly prepared meal within your dietary needs.

ADD SOME FLAVOR TO ANY
SEAFOOD ENTREE! 

Lemon Garlic Butter $1.25

Bourbon BBQ $1.25

Creole Butter Sauce $1.25

Teriyaki $1.25

All entrees are served with Caesar Salad or 
House Salad and Vegetable of the day.

All entrees are served with Caesar Salad or 
House Salad and Vegetable of the day.

All entrees are served with Caesar Salad or House Salad and Vegetable of the day.

COntempOrAry menu

Duck Breast
Honey Bourbon glazed duck breast w/ aged white cheddar grits sautéed broccolini 
and port wild mushroom reduction $29

 
Filet

8 oz filet finished w/ blackberry demi-glace, poached loaded potatoes and grilled 
asparagus $33

 
Turf & Surf

Grilled herb strip steak served with lobster white cheddar orzo and fried Brussel 
sprouts $34

  
Swordfish

Grilled Pesto Swordfish served with crab corn cakes and grilled asparagus $26
  
Pork Belly

Bourbon smoked Duroc pork belly served with roasted Brussel sprouts and fingerling
potatoes $28

Lemon Confit of Chicken Leg
Lemon confit of Chicken leg served with wild mushroom risotto and broccolini $26

BBQ Pork Chops
Smoked Bourbon BBQ pork chops with aged white cheddar grits and roasted Brussel
sprouts $26

All entrees come as on menu, no substitutions.


