APPERIZRRS

WING SAUCE FOR THE MONTH
Rosemary Garlic Wings

CraB PrRETZEL | $11.99
Soft pretzel sticks covered in crab dip
topped with melted cheese.

® Cappy SHACK Bay FRrIes |
$11.99

Crinkle Fries with melted mozzarella,

topped with crab meat and old bay served

with a side of crabby cheese.

SALADS

® LoBsTER SALAD | $14.99
Homemade Lobster salad over a bed of
mixed greens with cherry tomatoes and
cucumbers.

® STEAK AND WALNUT SALAD |
$14.99

Steak tips prepared to your liking over
a bed of spinach with red onions, dried
cranberries, candied walnuts and served
with a side of pomegranate vinaigrette.

@ CRrAB STUFFED PORTOBELLO
SALAD | $14.99

Portobello mushroom stuffed with a

house made crab cake, broiled, served on

abed of mixed greens, red onions, green
peppers, and cherry tomatoes.

HoME-MADE Soupr & DAILy
SpECIALS | Ask your server

i Fan Favorites

All salad dressings available are GLUTEN FREE
© Gluten Free | ¥ Gluten Free Option Available

I
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CLUBHOUSE SELECTIONS

DINNERS

SEAFOOD PLATTER | $25.99

8 oz broiled Haddock, 3 0z broiled crab
cake, and 3 coconut fried shrimp, served
with any two sides.

SANDWICHES

# Gluten free wraps and rolls available
upon request $1.50

All sandwiches are served with chips.
Substitute coleslaw, onion rings, cup of
soup, french fries or waffle fries for .99¢.
Add a side with the chips $1.59, add

a pickle .50¢.

g
.

LUMBERJACK BURGER | $14..99
Burger cooked to your liking topped with
ham, bacon, American cheese and a fried
egg served on a pretzel roll.

® BroiLep ScaLLors | $25.99
8 oz portion broiled scallops cooked in
lemon juice and butter topped with old
bay. Served with quinoa and one side.

LossTer RoLL | $17.99

Homemade lobster salad on a toasted ® BrackeNED TUNA | $19 .99
New England brioche split top roll, Two blackened tuna loins topped
with lettuce. Served with a side of with teriyaki sauce, prepared to your
Chesapeake Bay fries and crabby preference. Served with cabbage and
cheese. broccoli slaw and one side.

BLACKENED TTLAPIA AND
Avocapo Wrar | $15.99
Blackened tilapia filet in a guacamole
remoulade sauce, mango salsa, refried
beans, and lettuce in a wrap.

ﬂ%@& $11.99 | Share

and add a tossed salad $14..99
Pan crust pizza topped with
marinara and mozzarella
cheese. Your choice of cheese,

pepperoni. (substitute cauliflower
crust add $1.50)




BEATERAGES & DESSERTS

NoON-ALCOHOLIC

FouNTAIN BEVERAGES | $2.95
refillable

Sodas — Pepsi, Dict Pepsi. Caffeine Free
Diet Pepsi, Sierra Mist, Mountain Dew,
Dr. Pepper, Root Beer, Orange, Ginger
Ale

Fresh Brewed Iced Tea

Raspberry Tea

Lemonade

Gatorade

Arnold Palmer

CorrFEE, DEcAF COFFEE, AND
Hot TEA | $1.50

SPECIALTY BOTTLED
NoN-ALCOHOLIC

PEepPs1I PropucTs | $2.50

GATORADE | $2.50
Cool Blue, Lemon Lime, Fruit Punch,
Glacial Freeze

SPECIALTY BEER
Golden Road Mango Cart Can $4..50
New Trail Broken Heels Can $4.50

Labatt Blue ......... ... .. $4.50
White Claw ..................... $5
Stella Artois ................. $4.50
Blue Moon Belgian White

Wheat Ale.................. $4.50
Heineken .......... ... .. ... $4.50
Guinness Pub Cans ... .. $4.50
Fosters Oil Cans ................. $6
Angry Orchard Crisp ....... $4.50
Lagunitas ................... ... $5

DRAFTS ON TAP

Coors Light. ... $3.50
Yuengling Lager .............. $3.50
Troegs Perpetual IPA. ... .. $5.75
Troegs Graffiti Highway IPA .. $5.75
Seasonal ........ ... ... $5

22 oz. available

GaldySack

CLUBHOUSE SELECTIONS

SPECIALTY COCKTAILS
Served in our Clubhouse Mason Jars

HoLrke IN ONE | $6
Vodka, Coconut Rum, Peach Schnapps,
Pincapple and Cranberry Juice

JonN DaAry | $6
Vodka with Iced Tea and Lemonade

Moscow MULE | $8
Vodka, ginger beer and lime juice served
in a copper mug

WATER HAzARD | $7 (contains nuts)
Pineapple vodka, blueberry and Sierra
Mist

ESPRESSO MARTINI | $8
Vanilla Vodka, Kahlua, and Espresso

BLUEBERRY LEMONADE | $6
Blueberry Vodka, Lemonade and
Blueberry Syrup




