
Consumer Advisory: Items that are served raw or undercooked, 
or may contain raw or undercooked ingredients, consuming raw 
or undercooked beef, lamb, eggs, fi sh, pork, poultry, or shellfi sh 

may increase your risk of foodbourne illness, especially if you 
have certain medical conditions.

   This item can be prepared gluten friendly.       
*These items can be cooked to order.

   This item can be prepared gluten friendly.       

Add a side house salad or 
caesar salad for $2

Dinner menu
Bar & Grille
DINNER MENU

Soups & Greens

Starters

    
Soup Du Jour 4  |  6
Chili  4  |  6

House Salad
mixed greens, heirloom grape tomatoes, 
cucumbers, red onions, carrots   5 | 8

Caesar Salad
romaine lettuce, anchovies, caesar 
dressing, parmesan, herb croutons   5 | 8

Taco Salad
fried tortilla shell, romaine lettuce, 
seasoned beef, black beans, pico de 
gallo, jack and cheddar   | 11

Thai Chicken Salad
edamame, cabbage, mandarin oranges, 
carrots, crispy wontons, red onions, 
spinach, soy vinaigrette   | 11
Substitute 
Bang Bang Shrimp | add 3

Southwestern Chicken Salad
chicken, corn and black bean salsa,
tortillas, avocado,  pico de gallo with 
ancho ranch   |  13

Add: chicken 6  |  shrimp  8  |  salmon  8

Choice of: hand cut fries,  sweet potato fries, cole slaw, fruit 
salad, or house made chips. Substitute cup of soup, cup of 

chili, side house salad, or side caesar salad for $2. 
Gluten free buns available

Bacon Cheddar Hushpuppies   
fried golden brown served with
honey butter   |   7

Salt and Pepper Shrimp 
lightly fried shrimp with banana and bell 
peppers  tossed in garlic butter on a bed of 
mixed greens   |   11

Sandwiches
Bacon Meets Ham 

thick cut bacon and ham, swiss, ancho ranch,
 lettuce, tomato, onion on slider buns   |   12

Angus Sirloin Chuck Burger *
toasted potato bun, choice of american, 

cheddar, swiss, blue cheese   |   12

Members Pastrami
pastrami, swiss cheese, wholegrain mustard 
aioli, coleslaw, crispy onions, rye bread   |   13

Wild Game Burger *
with  roasted wild mushrooms, 

togarashi aioli, swiss   |   16

Philly Cheese Steak
grilled sirloin, roasted peppers, caramelized
onions, provolone cheese, hoagie roll   |   13

Entrees
Fried Pork Chop

served with cajun smashed 
potatoes, blackberry sage jam and

 vegetable succotash  |   24

Apricot Fried Chicken
apricot sauce , vegetable succotash, 

mashed potatoes    |   19

Pineapple Teriyaki Mahi
with rice , bok choy  and 
sautéed pineapple  |   24

Surf and Turf 
center cut fi let and scallops, 

garlic butter, mashed potatoes, 
asparagus   |   30

Herb Crusted Salmon
wild mushroom farro and sun 

dried tomatoes  |   24

Pan Seared Scallops
zesty honey glaze, pork belly  and 

farro with vegetables  |   27

Asian Style Tofu
pan seared tofu with Asian vegetables

 in a soy ginger sauce over rice   |   18


