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Appetizers

Jumbo Chicken Wings

Bone-In Wings

Served with celery & carrots and your choice of

ranch or blue cheese dressing.
6 -Half - $14 12 - Full - $20
SauCeS

Mild, Medium, Hot, Teriyaki, Lemon Pepper,
Soup of the Day—Chef’s Choice
Cup—$6 or Bowl—$9
19th Hole Shrimp #$13

Crispy fried shrimp tossed in sweet

Thai chili sauce.

Loaded Chicken Quesadilla $14.

Fresh shredded chicken, bacon, diced tomatoes,
green onion, Monterey Jack & cheddar cheese

served with salsa & sour cream

House Made Crab Dip $13

Served hot and bubbling with toasted pita bread.

Spinach & Artichoke Dip $11

Served hot and bubbling with toasted pita bread.

Salads

House Salad $10

Spring mix, diced tomatoes, cucumbers, red onion,

shredded cheese & croutons with choice of dressing.

Chef Salad $14.

Spring mix, tomatoes, red onion, cucumber,
boiled egg, bacon, sliced turkey & ham, shredded

cheese & croutons with choice of dressing.

Spinach Salad $13

Spinach, sliced strawberries, blueberries, sliced
almonds & parmesan cheese served with

balsamic vinaigrette.

Greek Salad $12

Spring mix, feta cheese, diced tomatoes,
cucumber, kalamata olives, red onion,

pepperoncini served with Greek dressing.

Caesar Salad $12

Romaine lettuce, diced tomatoes,
parmesan cheese & croutons with

Caesar dressing

Add grilled or fried chicken $5
Add grilled salmon $7

Dressings

Buttermilk Ranch, Blue Cheese, Thousand Island, Balsamic Vinaigrette, Italian, Honey Mustard and Greek
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Dinner Menu

Mary’s Bruschetta Chicken $24

Two fresh chicken breasts with sauteed cherry tomatoes and

red onion topped with fresh melted mozzarella.

Shrimp and Grits $24

Gouda grits, sauteed shrimp and Andouille sausage.

Salmon $26

Sauteed salmon with house made dill sauce.

Grilled Ribeye with Herb Butter $28

IT oz. grilled ribeye steak sauteed with herb butter.

House Made Hamburger Steak $18

IT oz. beef patty topped with sauteed onions and

mushrooms with brown gravy.

Dinner Side Items - Choice of Two - Additional Side $4

Garlic Mashed Potatoes Sauteed Asparagus Loaded Baked Potato
House Salad Sauteed Green Beans Rice Pilaf
Baked Macaroni & Cheese

Desserts

Molten chocolate lava cake served with vanilla ice cream $9

NY style cheesecake served with fresh fruit $9

onsuming raw or undercooked meats, pouliry, shellfish, or eggs may increase your risk of food-borne illness,
*C g d ked s, liry, shellfish, or eggs may in y k d-b Il
espectally if you have a medical condition.





