
 

 

 

Crepes 
+3GF 

Plain Crepe - $7 
Add fresh bananas and strawberries $2 
Add Blueberry and Yogurt $3 
Add Apple, cheddar, and bacon $4 
Nutella Crepe - $9 
Creamy chocolate hazelnut spread topped with 
powdered sugar 
Cinnamon Roll Crepe - $10 
Brown sugar, butter, cinnamon, and topped with 
icing 
 

Omelets 
Served with hashbrowns or grits 

Cheese Omelet - $10 
3 egg omelet and choice of cheddar, Swiss, 
American, and ghost pepper jack cheese 

Add On’s: 
Cheese $2each: Feta and Havarti 

Meat $2each: Ham, bacon, sausage, or chorizo 
Veggies $.50each: Bell peppers, onions, 

mushroom, spinach, tomato, black olives, and 
kalamata olives, 

 

Eggs and More 
Traditional - $13+2GF 
Two eggs any style with your choice of bacon, ham, sausage, 
or corned beef hash.  Served with choice of toast, biscuit, 
bagel or English MuLin and hash browns or grits  
Trifecta - $15 +3GF 
Two eggs any style with your choice of bacon, ham, sausage, 
or corned beef hash.  Choice of hash browns or grits and 
pancake or waLle  
Continental Breakfast - $10 +2GF 
Greek yogurt topped with granola & honey, side of fruit and 
choice of toast, biscuit, bagel or English muLin  
Breakfast Bowl - $15 
Two scrambled eggs, hash browns, onion, bell peppers, 
cheddar cheese with your choice of bacon, sausage, ham, 
chorizo or corned beef hash, topped with sausage gravy 
Breakfast Burrito - $15 +2GF 
Flour tortilla filled with chipotle aioli, scrambled eggs, 
cheddar cheese, peppers and onions, hashbrowns, choice of 
ham, bacon, sausage, chorizo or corned beef hash 
Breakfast Sandwich - $9 +2GF +2 bagel 
Chocie of toast, biscuit, or English muLin, topped with egg, 
cheddar cheese, choice of ham, sausage, bacon, or corned 
beef hash with a side of hash browns or grits  
Avocado Toast - $15 +2GF 
Fresh smashed avocado, everything bagel seasoning and 
two eggs any style, sliced tomatoes and bacon 
Biscuits and Gravy - $13 
Two house made biscuits smothered in sausage gravy. 

Eggs Benedict - $14 
Two poached eggs on an English MuLin with ham and 
hollandaise sauce 
Bagel and Lox - $15 
Bagel with cream cheese, capers, red onion, lox (smoked 
salmon) and everything bagel seasoning 
Breakfast Pizza - $15  
10” pizza, sausage gravy, cheddar cheese, choice of 
sausage, bacon, ham, chorizo or corned beef hash, topped 
with scrambled eggs 
Chicken and WaRle - $15 
Crispy WaLle with Three Chicken Tenders 
 

Pancakes & French Toast 
Short Stack - $8 
2 fluLy pancakes +3GF 
Full Stack - $12 
4 fluLy pancakes +3GF 
French Toast - $14 
2 pieces of thick sliced brioche bread dipped in 
egg with cinnamon and topped with powdered 
sugar +2 GF 
Wa4le - $8 
Pancake Add On’s $1each: Blueberries, 
Strawberries, bananas, and Chocolate Chips,  
 

BREAKFAST 
MENU 

7am 



 
 

 

 
 

Onion Rings - $10 
Fresh cut onions, hand breaded and fried.  The best 
in town. 
Pork Egg Rolls - $12 
Tater Tots - $9 
Fry Basket - $9 
Regular or Sweet potato 
Fried Brussel Sprouts - $13 
Balsamic or Hot Honey 
Smoked Tuna Dip with Pita - $15 
Fried Mushrooms - $10 
Garlic Cheese Curds - $12 
Chips and Salsa $10 
+Queso $3 
Potato Skins - $12 
Potato skins filled with cheddar cheese and bacon, 
served with sour cream 
Quesadilla- $12 
Flour tortilla filled with chipotle aioli, peppers and 
onions, cheddar cheese, tomato and fresh jalapeño.  
Served with salsa and sour cream. +2GF 
TruRle Fries - $14 
House Made Chips with Bacon 
Horseradish Dip - $11 
 

Tin Cup Shrimp -$15 
5 shrimp with a spicy pesto cream sauce. Served with 
bread 
Artichoke and Spinach dip - $18 
Creamy artichoke and spinach dip baked and served 
in a bread boule 
Steamed Mussels - $18 
Red Wine, White Wine Sauce 
Clubhouse Nachos - $17 
Tortilla chips topped with Cheddar cheese, queso, 
black beans, tomatoes, and jalapenos and your 
choice of beef, chicken, or chorizo.  Served with salsa 
and sour cream.  *Add Guacamole $1 
Frito Chili Cheese Pie - $12 
Loaded Tater Tots - $11 
Cheddar cheese, bacon, and sour cream 
Boiled Peanuts -$7 
Bavarian Pretzel- $12 
Smoked Chicken Wings – Mkt 
Chicken Wings -mkt 
6 or 12 with a choice of sauce buffalo, BBQ, east 
meets west, teriyaki, garlic parm, lemon pepper, jerk, 
Thai chili, or seasonal sauce 
 
 

 
 
 

STARTERS AND SHAREABLES 

SOUPS AND SALADS 
All You Can Eat Soup and Salad Bar - $17 
One Trip Soup/Salad Bar - $11 
Beet and Goat Cheese Salad - $14 
Mixed greens, beets, fried goat cheese, tomatoes, and red onion with a vinaigrette dressing. 
Cobb Salad - $16 
Lettuce, crispy bacon, fresh avocado, blue cheese crumbles, chopped egg, diced tomatoes, and chicken   
Chicken Caesar Salad – $16 
Grilled Chicken, lettuce, croutons, and Caesar dressing 
Roasted Red Pepper Gouda Soup  
Cup $8/Bowl $10 
Soup of the Day 
cup $8/bowl $10  
 
 



 
 
 

Club Sandwich - $15 
Turkey Breast, ham, bacon, lettuce, tomato, and 
mayo on white bread   
Hot(spicy) Honey Chicken Sandwich or 
BuRalo Chicken Sandwich - $16 
Hand battered chicken, hot honey or BuLalo, tomato, 
lettuce, pickle, and a toasted bun 
Gyro Plate - $16 
Sliced gyro meat, lettuce, tomato, onion, feta, and 
tzatziki sauce 
Rueben Sandwich - $15 
Corned beef, Swiss cheese, sauerkraut, and 
Thousand Island dressing, on rye bread   
Rachel - $15 
Rye bread with thousand island, turkey, Swiss, and 
Cole slaw served with fries and a pickle spear 
Grilled Chicken Caesar Wrap - $14 
Grilled Chicken, romaine lettuce, parmesan cheese, 
Caesar dressing, in a flour tortilla   
Tuna Melt -$14 
Rye bread, cheddar cheese and tuna.  Grilled and 
served with fries 
Patty Melt - $16 
Rye Bread grilled with a burger patty, grilled onions 
and American cheese  
BLT - $14 
White Bread toasted with bacon, lettuce, tomato, 
and mayo 
Hot Dog Basket - $10 
All beef ¼ pound hot dog  

Toppings: $upcharge 
Cole Slaw $1 

Chili Cheese $2 
Onions $1 

Sauerkraut $1 
Chicago Hot Dog Basket - $13 
All beef ¼ pound hot dog topped with tomato, onion, 
pickle, relish, sport pepper, and celery salt 
Brat Basket - $12  
Sauerkraut and mustard 
 
  

The Fairway Burger - $16 
Beef patty, lettuce, tomato, pickle spear, onion, ciabatta 
bun.  Choice of: American, cheddar, Swiss cheese, and 
ghost pepper jack  
* Add Egg $2, Bacon $2, Avocado $3       
Bacon Jam Havarti Burger - $17 
Jalapeño Bacon Jam with Havarti, lettuce, tomato on a 
toasted bun 
Mushroom and Swiss Burger -$17 
Beef patty, mushrooms, and Swiss cheese 
BBQ Burger -$17 
Beef patty, cheddar cheese, onion rings and BBQ sauce 
Chicken Tender Basket - $15 
Hand battered chicken tenders 
Loaded Potato - $12 
Baked potato loaded with bacon, cheddar, sour cream 
and butter on the side.  *Add $4 buLalo chicken, $2 
broccoli and cheese 
The Blue Tee Chicken Bowl – $17 
Mashed Potatoes, corn, fried chicken bites, chicken 
gravy and cheddar cheese 
Philly Sandwich – $17 
Ciabatta Roll with shaved prime rib, onions, peppers, 
mushrooms, American and Swiss cheese 
Meatball Sub – $15 
Meatballs, Red sauce, and Mozzarella 
Fish of the Day Sandwich - $17 
Grilled or Fried Fish on a ciabatta roll with lettuce, 
tomato and remoulade 
Fish and Chips - $19 
Fried Cod served with fries and Cole slaw 
Shrimp Basket - $19 
Shrimp and Grits $19 
Sauteed shrimp and andouille sausage with onion, 
peppers, crushed red pepper and bacon over cheese 
grits 
 

 
 

 
 

LUNCH 
Most Served with Fries 

* $2 upcharge for gluten free bread or wrap 
 



 
 
 

 
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. Section 3-603.11, FDA Food Code 

Sides  
Broccoli 

Veggie of the day 
Corn 

Green beans 
Mashed Potatoes 

Baked Potato  
*Upcharge for double baked potato  

**One Trip Soup/Salad Bar $5 upcharge 

 
vv 

Dinner 
4pm-close 

Pasta Dinners served with fresh baked 
bread 

*Gluten free pasta available $3 upcharge 
 

 
 

Beef Tips -$32 
Beef tips sautéed with mushrooms and red wine 
demi-glaze served over mashed potatoes 
Ribeye -$29 
Grilled ribeye served with 2 sides 
Filet -$38 
 Grilled filet served with 2 sides 
NY Strip $30 
Grilled NY strip served with 2 sides 

Steak toppings *Upcharge $$ 
Sauteed Mushrooms, Blue Cheese Crumbles, 

Hollandaise, Sauteed Onions, mushrooms in a red 
wine demi 

Country Fried Steak - $26 
Fresh country fried steak topped with peppercorn 
gravy served with 2 sides 
Chicken Cordon Blue - $22 
chicken breast stuffed with ham and Swiss, panko 
breaded and served with 2 sides 
½ Smoked Chicken - $19 
½ chicken smoked to perfection, served with 2 sides 
Salmon -$26 
Choice of blackened, lemon pepper, or plain served 
with 2 sides 
 
 

 
 
 

Shrimp and Andouille fettuccini - $26 
Shrimp and andouille sauteed with onions and 
peppers in a Cajun cream sauce over fettuccini. 
Chicken and Broccoli Fettuccini - $23 
Chicken and Broccoli Alfredo over fettuccini noodles 
Mac and Cheese - $16 
Cavatappi pasta tossed in a cheddar cheese sauce 
add $6 buLalo chicken, add $7 grilled shrimp, add $2 
bacon and jalapeño 
Spaghetti and meatballs -$20  
House made meatballs over spaghetti and red sauce 
Gnocchi Sausage Trieste- $23  
Ricotta gnocchi sauteed in a sausage Trieste sauce 
(red sauce, alfredo, pesto) 
Build Your Own Pasta-$16 

Choice of Pasta: Cheese Ravioli, Fettuccine, 
Spaghetti 

Sauce: Red Sauce, Alfredo, Pesto, Aglio e olio, 
Pomodoro 

Add On: Chicken $6, Shrimp $7, Italian Sausage $6, 
 
 
 



 
Pizza’s 

10”/16” 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Parties of 6 or more will be charged 20% gratuity. 

BEVERAGES  

Coke, Diet Coke, Root Beer, Sprite, 
Powerade, Coke Zero, ginger ale and 

lemonade. - $4 
Sweet and Unsweet Tea- $3 

Fresh Squeezed OJ - $5 
Regular OJ 0$2.50 

Milk-$2.50 
Chocolate Milk - $3 

Cranberry, Apple, Pineapple - $4 
 
 

Supreme $15/$21 
Pepperoni, Italian sausage, ham, green peppers, mushrooms, and 

onions 
Bu4alo Chicken $13/$19 

Fried chicken, topped with mozzarella, with a buPalo sauce base 
Chicken Bacon Ranch $13/$19 

Grilled chicken and crispy bacon, topped with mozzarella, with a ranch 
base 

BBQ Chicken $15/$21 
Grilled Chicken, mozzarella, pickles, red onion with a BBQ sauce base 

Taco Supreme $15/$21 
Salsa base topped with taco beef, tomato, onion, black beans, 

cheddar, and fresh jalapeño 
Hawaiian $13/$19 

Pizza Sauce base, Ham and pineapple, topped with mozzarella 
B.Y.O $11/$17 

Pick your base: Pesto, Pizza sauce, Alfredo, Ranch, BBQ 
Protein Toppings $1/$2: 

 Italian Sausage, Pepperoni, Chicken, Bacon, Ham, chorizo, anchovies 
Veggie Toppings $.50/$1:  

Mushrooms, Onions, bell peppers, Jalapeños, banana peppers, 
pineapple, tomato, spinach, black olives, garlic 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BOH Round - $8 
Buy the Back of the House a round to enjoy at the 

end of their shift to say thank you 
                                   

 

Specialty Cocktails 
The Blue Tea 
Coconut rum, gin, tequila, vodka, blue 
curaçao, sour mix and splash of sprite 
Bogeyrita 
Tequila, agave syrup, fresh lime,  
Triple sec, sour mix, jalapeños and 
pineapple 
Water Hazard 
Vodka, lemonade, sprite, and 
Gatorade/Poweraid 
The Green Tini 
Vodka, Midori, lime juice, simple syrup 
Country Club 
Light rum, dark rum, oj, pineapple and 
grenadine 
Transfusion 
Vodka, grape juice, ginger ale, lime juice 
 

Classic Cocktails 
Bloody Mary 
Served Mild or spicy 
Cosmopolitan 
Vodka, cranberry, and lime  
Lemon Drop Martini 
Vodka, lemon juice, simple syrup 
Long Island Iced Tea 
Vodka, Gin, tequila, rum, triple sec, sour mix, and 
splash of coke 
Vodka Martini 
Served Clean or Dirty 
Gin Martini 
Served Clean or Dirty 
Moscow Mule 
Vodka, lime, and ginger beer 
Old Fashion 
Whiskey, bitters and simple syrup 
Sea breeze 
Vodka, cranberry and grapefruit 
White Russian 
Vodka, Kahlua and milk 
Mudslide 
Baileys, Kahlua, vodka, and milk 
 

Ask about our frozen Drinks!! 
 
 

Drafts 
Prices vary and subject to 

change 
Miller Lite 

Amber Boch 
Seasonal 

Ultra                                      
Dankside IPA 

30A                                        
Modelo 
Guiness 

Yuengling 

Bottles and 
Cans 

Prices vary and subject to 
change 

Miller Lite 
Ultra 

 Corona Light 
Yuengling 

Busch light 
Budweiser 
Bud light 

 

White 
House Wine 

Chardonnay, Pinot Grigio,  

Sauv. Blanc, Moscato 

Reisling 

White Bordeaux 

Kendal Jackson 
Chardonnay 

 

 

Champagne/ 

Prosecco/Rose 

WycliL 

Lamarca 

Rose 

 

Red  

House Wine  
Cabernet, Merlot, Pinot Noir 

Red Bordeaux  
Montepulciano  

The Franc  
Chianti 

Zinfandel 
Malbec 

 

 

 


