‘DRAFT BEER

BUSCH LIGHT
MILLER LITE

MODELO ESPECIAL
TRIPTYCH - DANK MEME
-HALF ACRE - DAISY CUTTER
& CIGAR CITY - JAI ALAI

WINE LIST

“WHITE ;
~ CASTELLO DI GABBIANO. PINOT GRIGIO. ITALY
SANTA MARGHERITA. PINOT GRIGIO. ITALY”
WHIiTEHAVEN. SAUVIGNON BLANC. NEW ZEALAND
-CLOUDY BAY. SAUVIGNON BLANC. NEW ZEALAND
BOEN. CHARDONNAY. CALIFORNIA.

ROMBAUER. CHARDONNAY. CALIFORNIA*

SPARKLING & ROSE

LA MARCA. PROSECCO. ITALY

MOVENDO, MOSCOTO, ITALY

DECOY. ROSE. CALIFORNIA

CHATEAU D’ESCLANS. ROSE. CALIFORNIA.*

RED

ST HUBERTS. PINOT NOIR. CALIFORNIA

BELLE GLOS. PINOT NOIR. CALIFORNIA*
SMITH & HOOK. RED BLEND. CALIFORNIA
WHITEHALL LANE. RED BLEND. CALIFORNIA*
SKYSIDE. CABERNET SAUVIGNON. CALIFORNIA

STAGS’ LEAP. CABERNET SAUVIGNON. CALIFORNIA*

CAYMUS. CABERNET SAUVIGNON. CALIFORNIA*

*BOTTLE ONLY OFFERING

BOTTLE/CAN

MICHELOB ULTRA

COORS LIGHT

BUDWEISER

WHITE OAK - HOLLA ATCHA
DISTIHL - WEISSENHEIMER
DOGFISH HEAD - 90 MINUTE IPA
HIGH NOON SELTZER
ANGRY ORCHARD - CRISP
KONA BREWING - BIG WAVE
STELLA ARTOIS
SWEETWATER 420

DRINK MENU

BOURBON WHISKEY LIST

1792 OLD FORESTER 1920
ANGELS ENVY OLD FORESTER 86
BASIL HAYDEN RUSSELL’S RESERVE
CANADIAN CLUB SAZARAC RYE
CROWN ROYAL SEAGRAMS VO
ELIJAH CRAIG TEMPLETON RYE
FOUR ROSES WHISTLEPIG 6 YR
JACK DANIELS WILD TURKEY
JIM BEAM WOODFORD RESERVE
KNOB CREEK

MAKERS MARK

OAK & EDEN

CLUB COCKTAILS

SMOKED APPLE OLD FASHIONED - 11

ELIJAH CRAIG SMALL BATCH (94 PROOF), APPLE
CIDAR SYRUP, DEMERARA, ANGOSTURA BITTERS

CASA MINT LEMONADE - 14

CASAMIGOS, LEMON JUICE, SIMPLE SYRUP,
MINT LEAVES, TOPPED WITH LEMONADE

HIBISCUS MULE - 11

TITO'S VODKA, HIBISCUS, COINTREAU, LIME
JUICE, GINGER BEER

CLUB CAFE ESPRESSO-TINI - 11 -
KETTLE ONE VODKA, KAHLUA,*SIMPLE-SYRUP,
COCO BITTERS, ESPRESSO, CINNAMON

ISLAND DREAM - 11~ ™+ % ° =
BLUE CHAIR BAY RUM, PINEAPPLE, ORANGE
& LIME JUICE, GRENADINE

TRANSFUSION - 8 =
TITO'S VODKA, GINGER ALE, LIME JUICE,
GRAPE JUICE,

BLOOD ORANGE SPRITZ - 12

PROSECCO, APEROL, BLOOD ORANGE, PEACH «
SCHNAPPS, CLUB SODA.

ELDERFLOWER MOJITO - 12

ST-GERMAIN ELDERFLOWER, BACARDI RUM, LIME
JUICE, SIMPLE SYRUP, SODA WATER, MINT




DINNER MENU

SHARABLES

SHRIMP TACOS 13
SEASONED SHRIMP TOPPED WITH CRISPY SLAW,
LIME CREMA, AND PICO DE GALLO. SERVES 3

¢ TACQSs

,AQUESADILLA 13
*. ORILLED CHICKEN, BLACK BEAN RELISH,
_ ~MEXICAN CHEESE BLEND

.. MEATBALL MARINARA 14
4 TENDER MEATBALLS DRESSED IN RICH
* MARINARA COMPLIMENTED WITH A BLEND OF
= .HERBS AND SPICES SERVED WITH TOASTED
-~ BREADPOINTS

WINGS 12 .
BUFFALO:BBQ, OR GARLIC PARMESAN
SAUCE

PEPPERJACK CHEESEBALLS 9
SERVED WITH SIDE OF RANCH DIPPING SAUCE

FLATBREADS / SLIDERS

MARGHARITA FLATBREAD 12
CHERRY TOMATOES, SLICED MOZZARELLA, BASIL

BBQ CHICKEN FLATBREAD 13
BBQ_SPREAD WITH GRILLED CHICKEN, CHEDDAR
CHEESE, RED ONION

PESTO VEGETARIAN 13

FLATBREAD
PESTO SPREAD WITH SEASONAL VEGETABLES

SAUSAGE & PEPPERONI 13

FLATBREAD
ITALIAN SAUSAGE, PEPPERONI, MOZZARELLA

CHEESEBURGER SLIDERS 13
TRADITIONAL STYLE, SERVED WITH
AMERICAN CHEESE

CHICKEN SLIDERS 13
SERVED FRIED WITH GRAINY MUSTARD AND TOPPED
WITH HONEY

SALADS

CLASSIC CAESAR - 10

ROMAINE LETTUCE, RICH & CREAMY CAESAR
DRESSING, SHREDDED PARMASEAN, HOUSE MADE
CROUTON.

TRADITIONAL HOUSE - 12
TOMATOS, RED ONIONS, CHEDDAR, PEAS SERVED
OVER RANCH DRESSING

ADD ON’S:

CHICKEN 5 SHRIMP 8 SALMON 12

ENTREES

BONE-IN PORK CHOP 29
12 OZ. BONE-IN, HOUSE BRINED CHOP SERVED WITH
GARLIC SMASHED POTATOS & BROCCOLI

CHIPOTLE MARINATED CHICKEN 17
GRILLED CHICKEN BREAST WITH A CHIPOTLE
MARINADE, TOPPED WITH BLACK BEAN RELISH AND
PICO. SERVED WITH GARLIC SMASHED POTATOES &
BROCCOLI

PESTO CRUSTED SALMON 24
GRILLED SALMON SERVED WITH GARLIC SMASHED
POTATOES & BROCCOLL ' :

LASAGNA AL FORNO 18 -

MEAT SAUCE, LASAGNA NOODLES, AND A RICOTTA
MIXTURE AND TOPPED WITH MOZZARELLA. SERVED:
WITH TOASTED BREADPOINTS * : :

PEPPER-HERB BASEBALL‘”SERLOI,N 29
80Z CENTER CUT SERLOIN SERVED WITH GARLIC.
SMASHED POTATOES & BROCCOLI. .

SHRIMP & CHICKEN PASTA 21 "
SERVED WITH A CREOLE SAUGE, BROCCOLI PEPPERS
7 TOMATOES. TOSSED IN ANGEL HAIR PASTA.
ACCOMPANIED WITH TOASTED BREADPOINTS:

DESSERT

ASK YOUR SERVER FOR OUR
FEATURED DESSERT!




