
STARTERS
HOMEMADE CORNBREAD  10

Anson Mills Cornmeal |  Rosemary Butter |  Confit Tomato

DRY RUBBED WINGS (GF) 16
Brown Sugar & Coffee Rub. Available tossed with Buffalo, BBQ, Thai Chili ,  or 

Garlic Parmesan +$1

BEEF OR CHICKEN QUESADILLA 12
Pico | Salasa

Combo 14

BAVARIAN PRETZEL BITES 9
Queso | Sweet & Spicy Mustard Sauce

DIPS TRIO (GF) 12
Roasted Tomato Salsa | Fresh Guacamole | Monterey Jack Queso | Served with 

Housemade Chips

CAST IRON PIZZAS
(Available in GF)

HANDHELDS
Served with choice of: Fresh Cut Fries |  Sweet Potato Fries |  Onion Rings  
Caesar Salad | House Salad (Available in GF)

CRUSH BURGER  16
Brisket & Short Rib Blend | Hickory Seasoned | Grilled Onions | American 
Cheese | Shredduce | Tomato | Crush Sauce |  Brioche Bun

SOUTHERN-STYLE CLUB 14
Smoked Turkey | Ham | Wright Bacon | Shredduce | Tomatoes |Cheddar Cheese  
Dijonaise | Fried Egg | Cornbread

SPICY CHICKEN SANDWICH 15
Chipotle Crema | Pepper Jack Cheese | Cabbage 
Slaw | Pickles |  Brioche Bun

TURKEY ASADA 15
Turkey | Jalapeno | Onions | Cheese | Jalapeno Cornbread Roll

THE KB 17
Meatball Sub | Fresh Mozzarella |  Pepperoni |  Banana Peppers

FORK & SPOON
SALMON GRAIN BOWL (GF)  18

Faroe Island Salmon | Farro | Frisee | Arugula | Cotija |  Avocado | Radish  
Bell Pepper | Fennel |  Chipotle Vinaigrette

COBB SALAD (GF) 16
Bella Verdi Farms Greens | Applewood Bacon | Gorgonzola | Seasoned 

Grilled Chicken | Apples | Walnuts | Vital Farms Egg | Tomato | Avocado  
Roasted Butternut Squash | Tarragon Vinaigrette

44 FARMS STEAK WEDGE (GF) 17
Iceberg | Green Onions | Tomatoes | House Smoked Bacon | Crispy 

Shallots |  Coulotte Steak | Gorgonzola Dressing

CHICKEN CAESAR 15
Crisp Romaine | Arugula | Croutons | Parmesan-Reggiano 

Anchovies

BEET SALAD (GF) 12
Gorgonzola Dressing | Candied Pepitas | Vital Farms Egg Apple | Avocado

FEATURED SOUP
Cup 5 | Bowl 8

LUNCH COMBO

PICK ANY TWO  12
Cup of Soup | Ham or Turkey Golfer's Sandwich | Side Salad | Side Caesar 

Wedge Salad

SIDES
FRESH CUT FRIES  5

TRUFFLE FRIES 8

SWEET POTATO FRIES 5

ONION RINGS 5

CHIPS & SALSA 5

l u n c h

BLANK SLATE  13
Pepperoni |  Elgin Sausage | Chicken | Bacon | Meatballs Onion | Mushrooms  

Kalamata Olives | Heirloom Cherry Tomatoes | Sliced Garlic
Meats 2  |  Veggies 1 .75

LOCAL SICILIAN 15
Smoked Gouda | Elgin Sausage | Old World Pepperoni Sliced Garlic

MUSHROOM PIZZA 15
Béchamel | Roasted Mushrooms | Pancetta | Mozzarella Provolone | Red Onion  

Herbs

MARGHERITA 13
Fresh Mozzarella |  Parmesan | Fresh Basil

PESTO 14
Basil Pesto | Spinach | Cherry Tomatoes

We are committed to partnering with local farms, regional ranches, artisanal bakeries, craft distillers and using sustainable seafood. 27155
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses,especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies. 27155

The 20% service charge is not a direct tip or gratuity to your service person. The service charge is collected and distributed to food and beverage service team members based on total hours worked. 27155



d r i n k
Draft

COORS LIGHT

MODELO ESPECIAL

HIGH SIGN SHAMUS

MCCONAUHAZE IPA

LOVE STREET BLONDE

SEASONAL ROTATOR

Bottles and Cans

COORS LIGHT

MILLER LITE

MODELO ESPECIAL

DOS EQUIS

CORONA EXTRA

CORONA LIGHT

ELECTRIC JELLYFISH IPA  16oz

MAGICAL PILSNER  16oz

STASH IPA

VOODOO RANGER JUICY HAZE IPA

GUINNESS  16oz

BLUE MOON BELGIAN WHITE

NEW BELGIUM  
FAT TIRE BELGIAN WHITE

SHINER BOCK

HIGH NOON

WHITE CLAW HARD SELTZER

BREWS COCKTAILS WINE
CANYON ROAD  8 | 28
Chardonnay

TALBOTT KALI HART  11 |  43
Chardonnay

SIMI SONOMA  10 | 38
Chardonnay

KIM CRAWFORD  12 |  43
Sauvignon Blanc

UNSHACKLED  11 |  43
Sauvignon Blanc

CANYON ROAD  8 | 28
Pinot Grigio

J VINEYARDS  10 | 38
Pinot Grigio  

POGGIO AL TESORRO SOLOSOLE VERMEN-
TINO  11 |  38
Pinot Grigio  

MEIOMI  11 |  38
Rosé

LA JOLIE FLEUR  10 | 38
Rosé

CANYON ROAD  8 | 28
Cabernet Sauvignon

UNSHACKLED  12 |  43
Cabernet Sauvignon

MY FAVORITE NEIGHBOR  84
Cabernet

FRANCISCAN  49
Cabernet Sauvignon

MEIOMI  12 |  44
Pinot Noir

ESTANCIA  10 | 38
Pinot Noir

FREI BROTHERS  10 | 39
Merlot

MEDITERRA IL POGGIONE  12 |  47
Blend

HARVEY & HARRIET  57
Blend

RHUBARB GINGER MULE  11
Whitley Rhubarb Ginger Gin | Fresh Strawberry’s |  Lime | Goslings Ginger 

Beer

PIRATES GROG 16
A Blend of Bacardi - Jamaican - Overproof & Agricole Rums | Orange 

Curacao | Lime Nutty Orgeat | Grated Nutmeg

SMOKEY MANZANA 13
Woodford Reserve | Apple Brandy | Honey Syrup | Lemon Juice | Muddled 

Smoked Apple | Rosemary

JASMINE BLUEBERRY PALOMA 12
Jasmine Green Tea Infused Mi Campo Tequila |  Grapefruit Juice | Dry 

Curacao Lime Juice | Blueberry Simple

SCOTTISH BANANA 12
Johnnie Walker Black | Banana du Bresil |  Aged Rum | Pineapple Juice   

Floater of Amontillado Sherry

PEACH BLOSSOM 12
New Amsterdam Gin | Peach Liqueur | Egg White | Honey | Lemon Juice

EL DIABLO MARGARITA 11
Jalapeno Infused Exotico Tequila |  Dry Curacao | Lime Juice | Lemon Juice  

Agave | Floater of Cabernet Sauvignon

THE GRAPEFRUIT RICKY 12
Wheatley Vodka | Elderflower Liqueur | Grapefruit |  Lime | Sugar | Club Soda

THE “NEW” OLD FASHIONED 10
Makers Mark | Luxardo Cherry Juice | Orange Bitters |  Orange Peel |  Luxardo 

Cherry

TITO’S LAVENDER LEMONADE 10
Tito’s Vodka | Lavender | Lemonade | Simple


