
Appeti zers
Wing Sauce for the Month
The Hot Gopher: House made hot sauce 
with a nice kick of Carolina reaper pepper.

Poutine french frieS | $12.99 
Crispy French fries topped with onion 
beef gravy, melted poutine cheese and 
chopped cheese steak meat.

Buffalo Breaded 
caulifloWer BiteS | $10.99 
Breaded cauliflower fried and tossed in 
medium sauce served with ranch or blue 
cheese.

Salads
roaSted SWeet Potato 
SalMon Salad | $15.99
Two filets of Salmon lay on a bed of 
spinach with red onions, candied walnuts, 
cherry tomatoes and cold roasted sweet 
potatoes.  Served with a side of maple 
vinaigrette.

ShriMP and craB PaSta Salad 
| $16.99
Chilled cavatappi pasta tossed in a 
lemon vinaigrette and topped with a 
3oz crab cake and three grilled shrimp. 
Accompanied by onions, peppers, cherry 
tomatoes and feta cheese.

grilled roMaine aPPle feta 
ShriMP Salad | $16.99
Tuna marinated in a lemon lime ginger 
juice on a bed of spinach with onions, 
tomato, cucumbers and orange slices.

hoMe-Made SouP & daily 
SPecialS | Ask your server

Sandwiches
j 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¢.

hot honey BlueBerry Brie 
grilled cheeSe | $14.99
Fresh blueberries and blueberry preserves 
melted into sliced brie and topped with 
fresh basil, honey and balsamic glaze. 
Served on toasted sourdough bread.

BriSket Burrito | $14.99
Brisket accompanied with bbq refried 
beans, shredded cheese, street corn, 
lettuce and tomato. Wrapped into a 
tomato wrap and served with a side of 
salsa and sour cream.

Short riB Burger | $17.99
Burger cooked to your liking, topped with 
short rib, onion gravy and melted brie on a 
ciabatta roll.

Dinners

aPPle Butter Pork loin | 
$17.99
Three 4oz portions of grilled pork loin 
cooked with apple butter, served with a 
side salad and one other side.

criSPy Buffalo chicken Mac 
and cheeSe | $16.99
Fried chicken tossed in Buffalo sauce with 
cavatappi noodles tossed in house made 
cheese sauce, finished with toasted bread 
crumbs. Served with a side salad.

caPreSe chicken dinner | 
$17.99 
10oz juicy grilled chicken breast, with 
fresh heirloom tomatoes, melted 
mozzarella cheese, topped with fresh basil 
and balsamic glaze, served with a side 
salad and one other side.

Pi zz a   $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)

CLUBHOUSE SELECTIONS

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



Beverages & Desserts

deSSertS
funnel cake frieS | $4.99

Milky Way Pie | $5.99

chocolate MouSSe cake | $6.99

cinnaMon Sugar Pretzel StickS | $9.99
Pretzel sticks covered in cinnamon sugar served with 
chocolate or glaze dipping sauce.

Peanut Butter Pie | $6.99

cheeSecake | $6.99
Ask your server about todays flavor.

CLUBHOUSE SELECTIONS

hoMeMade deSSertS

non-alcoholic

fountain BeverageS | $2.95 
refillable
Sodas — Pepsi, Diet Pepsi, Sierra Mist, 
Mountain Dew, Dr. Pepper, Root Beer, 
Orange, Ginger Ale
Fresh Brewed Iced Tea
Raspberry Tea 
Lemonade 
Gatorade
Arnold Palmer

coffee, decaf coffee, and 
hot tea | $1.50

SPecialty Bottled  
non-alcoholic

PePSi ProductS | $2.50

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

SPecialty Beer

Angry Orchard Crisp . . . . . . . . $4.50

Asahi Super Dry . . . . . . . . . . . . . . . . . .$5

Blue Moon Belgian White 

Wheat Ale. . . . . . . . . . . . . . . . . .$4.50

Fosters Oil Cans  . . . . . . . . . . . . . . . . .$6

Golden Road Mango Cart Can  $4.50

Guinness Pub Cans  . . . . . . . . . $4.50

Heineken  . . . . . . . . . . . . . . . . . . . $4.50

Labatt Blue . . . . . . . . . . . . . . . . . . $4.50

Lagunitas  . . . . . . . . . . . . . . . . . . . . . . . .$5

New Trail Broken Heels Can  $4.50

Stella Artois . . . . . . . . . . . . . . . . . $4.50

White Claw   . . . . . . . . . . . . . . . . . . . . .$5

draftS on taP

Coors Light. . . . . . . . . . . . . . . . . . . $3.50

Troegs Perpetual IPA. . . . . . . . . . .$5.75

Troegs Graffiti Highway IPA . . . .$5.75

Yuengling Lager . . . . . . . . . . . . . . $3.50

Seasonal  . . . . . . . . . . . . . . . . . . . . . . . . . .$5

22 oz. available

SPecialty cocktailS 
Served in our Clubhouse Mason Jars

hole in one | $6 
Vodka, Coconut Rum, Peach Schnapps, 
Pineapple and Cranberry Juice

John daly | $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 

BlueBerry leMonade | $6 
Blueberry Vodka, Lemonade and 
Blueberry Syrup


