SHAREABLES

S’Wings
Choose your sauce: Classic Buffalo,
Sweet Heat, Sweet Chili, Old Bay,

Garlic Parmesan, House Dry Rub.
Served with your choice or ranch or blue
cheese dressing

SANDIES

Chicken Salad < ® @
Chicken salad, lettuce, tomato, swiss cheese
on country white bread

Triple Bogey w
Hummus, spinach + artichoke dip, black
bean dip served with tortilla chips

TunaSalad w®®®
Tuna, capers, red onion, mayo, lettuce, and
tomato on country white

Roasted Vegetables v
Mixed marinated vegetables with chive
and parmesan

Raosted Turkey v ®®@
Roasted turkey, bacon, lettuce, tomato,
mayo, and cheddar on country white

Housemade Guacamole & Salsa ®
Served with tortilla chips

Reuben  ® @
Corned beef, sauerkraut, thousand island
and swiss cheese on marble rye

Pretzel Bites
Served with yellow & brown mustard

GREENS

Shrimp PoBoy «n ® ® @
Grilled shrimp, lettuce, tomato, and
chipotle mayonnaise on a sub roll

The Veggie «n®

Balsamic and soy marinated vegetables

with asiago cheese on a sub roll

Classic Caesar Salad 1 SIDES
Romaine, house torn croutons, parmesan
cheese
Rosemary Fries ®O®® 7

Mixed Foursome v ® ® @ 10 Chips O3 4+
Field greens, carrots tomato, red onion Broccoli Slaw D®D 5
and house vinaigrette

< Side Salad w®®D 5
Citrus Shrimp & Avocado ® ®® 14

Spinach, almonds, avocado, grilled and
marinated shrimp

ZERTS

The Tari ©n® @ 12
Bananas, sliced apples, honey, almond
CADDIES butter, crushed almonds and kosher salt
Caddie Classic «@®® 15 Celclops cme B
Ground beef, cheddar cheese, shredded Mini Cheesecakes ® 10
lettuce and tomato Red Velvet Cake ® 8
Grilled Salmon ©n®®® 16

Grilled salmon sliders, red onion,
chipotle mayo

Dairy Free (VR) = Vegan upon request

Gluten Free

eggs, may increase your risk of foodborne iliness,

® ® ® ® @

Veg an especially if you have certain medical conditions.

(GR) = Gluten Free upon request

No Nuts _ , .
Allergy Warning: Before placing your order, please inform
us if anyone in your party has a food allergy. Consuming

Soy Free raw or undercooked meats, poultry, seafood, shellfish or




COCKTAILS

Bees Knees - 16 Transfusion - 14
Rabbit Hole Gin, Lemon Juice, Honey Pau Maui Vodka, Owens Transfusion
Syrup, Egg White & Angostura Garnish Mix, Chambord, Lime Juice
Sidecar - 16 John Daly - 14
Courvoisier, Lemon Juice, Cointreau, Deep Eddy Lemonade, Deep Eddy Sweet

Lemmen Wikeel el Tea, Lemon Juice, Jarritos Mandarin

Old Fashioned - 16 Espresso Martini - 14
Laws Rye, Demerara, Angostura Bitters, Absolut Vanilla, St. George Nola Coffee
Orange Bitters, Lemon & Orange Twist Liqueur, Cinnamon Simple Syrup, Espresso

Mother of Pearl - 16

Junipero Gin, Lime Juice, Italicus, Cucumber Tonic, Celery
Bitters, Cucumber Bitters, Celery Salt Rim, Dill Garnish

Sauvignon Blanc Cupcake - 10|35 Bud Light - 6

Cabernet Sauvignon Josh - 10|35 Hoegaarden - 10
Red Cupcake - 10|35

Rose Black Girl Magic - 14|45 Michelob Ultra - 7
Stella Artois - 10

Loose Cannon - 10
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Prosecco Cupcake - 10|35
g Brut Black Girl Magic - 14|45

High Noon - 8

Black Cherry, Grapefruit, Mango, Passionfruit, Pineapple, Watermelon

Devil's Backbone - 10

Orange Smash

Ranch Water - 8
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Lime, Prickly Pear, Watermelon



