
starters

Truffle Parmesan Fries
French fries served with lemon

garlic aioli and fresh chopped chives
$7

Charred Poblano Beef Chili
Topped with cheddar cheese, onions,

and jalapeno
$7

Pimento Cheese Deviled Eggs
Served with hot honey and smoked

bacon
$6

Club House Wings
Mild, hot honey, Shiner Bock bbq or
Thai chili glazed. served with ranch

or bleu cheese
6 $8 12 $15
Beef Slider

Served with Bacon jam and Shiner
Bock bbq, cheddar cheese, fried

jalapenos
$10

Pork Rinds
House fried pork rinds served with

chipolte ranch and cojita cheese
$7

Soft Pretzel Bites
Served with spicy beer mustard and

house queso
$7

Poblano Queso
roasted poblanos and cheese dip

served with house fried corn
tortillas

$7
Cheese Curds

Beer Battered and fried to a golden
brown.

$9

All Salad served with choice of
Ranch, Chipotle Ranch , Bleu

Cheese, Wine and Cheese, Caesar,
Honey Mustard, Balsamic

Vinaigrette
Add Chicken 4.95 Salmon.9.95

Chef Salad
Iceberg lettuce, ham. turkey,

cheddar cheese, tomatoes, red
onions, bacon and cheddar cheese.

Large $11 Small $7

Baby Kale
fresh baby kale tossed with pumpkin

seeds, roasted butternut squash,
Parmesan and served with a lemon

buttermilk vinaigrette
Small $7 Large $11

House-Romaine
fresh crisp romaine lettuce served

with cheese,tomato,onions and
croutons

Large $9 Small $6

Cobb Salad
Fresh iceberg and romaine lettuce
topped with diced chicken, egg,

tomatoes, red onion, bacon and bleu
cheese crumbles

Large $12 Small $8

Caesar Salad
Fresh romiane lettuce mixed ,

croutons, Caesar dressing
Large $9 Small $6

salads

sides
Dinner Salad
French Fries
Sweet Potato
Fries
Coleslaw
Baked Beans

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.  

Smores Bread Pudding
house made bread pudding topped
with toasted mallow fluff, chocolate
and graham crackers served with ice

cream. $6
Cherry Cobbler

tart cherries in a sweet syrup and
soft flaky crust served with Chantilly

cream $6

desserts

Onion Rings
Asparagus
Green Beans
Garlic Whipped
Mash
Roasted Fingerlings
Fried Okra



The "Q"
All beef 1/2 pound hotdog served

with house made chili,cheddar
cheese and fried jalapenos

$12
Pimento Grilled Cheese

House made pimento cheese and
smoked bacon served on grilled

sourdough bread
$10

Wild Turkey
Roasted turkey breast slice and
served with cheddar cheese, red

pepper mayo and turkey sauce on
rye bread

$11
Ultimate Grilled Cheese

Cheddar, swiss and america cheese
grilled on sourdough bread

$9
Chipotle Chicken Wrap

your choice of grilled or fried
chicken with lettuce, cheddar cheese,
avocado and chipotle ranch wrapped

in a flour tortilla
$11

sandwiches

burgers 
served with choice of one side and pickles

"Merica"
1/2 pound fresh angus patty topped
with american cheese served with
lettuce,tomato,onion and pickles

$10
BBQ Cheddar

1/2 pound fresh angus patty with
crispy onion straws, cheddar cheese,

smoked bacon and topped with
Shiner Bock BBQ sauce served with

pickles
$12

Patty Melt
2 1/4 pound angus patties topped

with caramelized onions, swiss
cheese and frisco sauce.

$11
The "GA"

1/2 pound angus patty topped with
fried green tomatoes, pimento
cheese and pickled red onions
served with lettuce, onions and

pickles
$12

Sides

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.  

Fish N Chips
Three hand battered cod strips

served with lemon garlic aioli and
coleslaw

$17
Buttermilk Fried Chicken

Hand breaded chicken breast
marinated in buttermilk and tossed

in seasoned flour and fried to
perfection. Served with whipped

potatoes topped with rosemary gravy
and greens beans

$19
Pork Chop

Two hickory smoked bone in pork
chops served with garlic mashed

potatoes, asparagus and a bourbon
apple glaze

$19
Filet of Beef

Hand cut 1855 angus filet grilled to
perfection served with whipped

potatoes topped with a peppercorn
demi glace and green beans

$26
Ribeye

Hand cut 1855 angus ribeye grilled
just the way you want it, served with
a whiskey au jus, fingerling potatoes

and herbed butter.
$25

Pan Seared Salmon
Wild caught salmon filet served

with a lemon pepper cream
sauce,aspagus and roasted potatoes

$19

entrees
available after 5pm

Dinner Salad

French Fries

Sweet Potato
Fries

Coleslaw

Baked Beans

Onion Rings
Asparagus
Green Beans
Garlic Whipped
Mash
Roasted Fingerlings
Fried Okra


