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Angus Steak Bites- sirloin tip grilled to your liking. Served Soup du Jour Cup $4 Bowl $5
with cherry pepper aioli. GF $10 Chili Cup $5 Bowl $6
Fresh Fried Silver Dollar Shrooms-buttermilk battered & Tomato Cup $4 Bowl $5
dipped in seasoned flour. Served with ranch. $8  French Onion Crock $6
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Seared Ahi Tuna-sesame crusted Ahi seared rare and served < ?
with Asian slaw, wasabi & sushi sauce. GF $13 ON THE GREENS —
Fresh Mozzarella Sticks- served w/ marinara. $8 G — >
0
Jumbo Lump Crab Cakes- drizzled with sweet chili sauce. House- crisp greens, lettuce, tomato, cucumber, red onion.
$13 Add shredded jack cheese. $1 $8
“Nine Iron” Nachos- nine toppings...Iron City beer cheese, Pittsburgh Style- our house salad with French fries, &
shredded jack cheese, tomatoes, lettuce, pica de gallo, taco shredded jack cheese. Chicken $14
meat, guacamole, sour cream, and jalapenos. sm-$8 1g-$14 Steak $15
Chicken Fingers & French Fries-hand breaded tenders Greek-our house salad with marinated artichokes, kalamata
served with crispy fries. $10 olives, feta cheese and Greek dressing. $13
. ) ) Add grilled chicken, steak or shrimp. $5
Fried Sampler- fried mushrooms, chicken tenders, provolone
sticks, & onion rings. $14 Cobb- Romaine lettuce, grilled chicken, avocado, hardboiled
egg, tomato, bacon, & crumbled bleu cheese. $15
Basket of Onion Rings-battered onion rings served w/ ranch .
dressing. $7 Chef-assortment of deli meats and cheeses over house salad
with hard boiled eggs. $14
Pub Fries-basket of fries w/gravy, shredded cheese, & bacon
bits. $8 Caesar- Romaine lettuce with parmesan cheese & Ceasar
J Mahi Mahi Fish Tacos- (3) grilled Mahi Mahi soft tacos with dressing. ‘ $14 !
o arugula, diced tomato, cherry pepper aioli, & shredded jack Add chicken, steak or shrimp. 5 o
cheese. $10 Dressings L=Lite
Ranch, Honey Mustard, Bleu Cheese, Golden Italian, Olive Oil red wine
vinaigrette-L, Raspberry vinaigrette-L Greek-L, Balsamic Vinaigrette-L
. Add crumbled bleu cheese $2
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Grilled Cheese & Tomato Soup -made with American & Sloppy Poindexter-shaved roast beef topped w/ sauteed
Cheddar $10  onions, mushrooms, & provolone cheese on grilled Italian
Italian Hoagie- prosciutto, ham, salami, pepperoni, capicola, bread. Served Au Jus. $12
lettuce, tomato, provolone cheese, red onion, & Italian Philly Cheesesteak- shaved ribeye, grilled onions & peppers
dressing. $11  w/provolone cheese. $14
Open Face Steak- 60z New York Strip over garlic Texas toast Classic Reuben- shaved corned beef, Swiss cheese, kraut, &
with grilled tomato. $14  thousand island dressing on rye bread. $14
The “Birdie”- grilled or fried chicken breast on a fresh roll Rachel- shaved deli turkey, Swiss cheese & coleslaw on rye
& choice of cheese. Served w/spicy mayo, pickle, lettuce & bread. $14
tomato. $12 Roman Greco-salami, capicola, ham, prosciutto, peppers, feta
Angus Burger- 1/3 b burger grilled to your liking. cheese, lettuce, tomato, & Greek dressing on garlic grilled
Add cheese $1 Add bacon $2 $11  Italian bread. $12
Havarti Turkey Club-deli turkey, applewood bacon, fried egg, BLT-applewood bacon, tomato, leaf lettuce on toasted sour
American cheese, lettuce, tomato, cherry pepper aioli on toasted ~ dough bread. $12
Italian bread. $13  Wrap of the Day- Ask your server GF option avail.
Fresh Norwegian Cod- your choice of deep fried or broiled. GF- Gluten Free
5 $14 L
Q) (9
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
@ especially if you have certain medical conditions. @
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9 inch Cheese- $9
12 inch Cheese- $13
Additional Toppings $1.50 ea
pepperoni, sausage, mushrooms, red onions, bacon, black olives, anchovies, banana peppers,
taco meat, & tomatoes.
6 Jumbo Whole Wings $12
12 Jumbo Whole Wings $24
Sauces- seasoned, ranch seasoned, buffalo, hot, BBQ, honey mustard, mango
habanero, & garlic parmesan. o Extra Dressing $1
19TH HOLE
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Chicken Marsala- medallions of chicken floured & sauteed w/ mushrooms in a classic marsala wine
sauce. $19
Chicken Parmigiana- breaded, deep fried & served over a bed of spaghetti w/ marinara. $19
Fettuccini Alfredo- bed of fettuccini noodles w/ Alfredo sauce $18
Add chicken, steak or shrimp $5
~  Baked Lasagna- 5 cheese lasagna topped w/ meat sauce. $19 o
Captains Platter-jumbo shrimp, jumbo sea scallops, & Norwegian cod deep fried or broiled in a
lemon wine sauce. $27
Baked Norwegian Cod-baked cod in a lemon wine sauce. $20 gr
Jumbo Lump Crab Cakes- two Maryland crab cakes drizzled w/ a sweet chili sauce. $28
Grilled Ribeye- topped w/ sauteed mushrooms. 100z $21
GF
160z $28
Grilled New York Strip-topped w/ sauteed mushrooms. 100z $21 GF
140z $26
Jumbo Fried Shrimp- seven jumbo fried shrimp. $23
Spaghetti & Meatballs- bed of spaghetti w/ two meatballs. $16
Eggplant Rollatini- sliced eggplant stuffed with Italian cheeses, spinach, & prosciutto ham.
Vegetarian option also available GF- Gluten Free $17
_‘\o/)—)
NON-ALCOHOLIC
BEVERAGES
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Milkshakes- chocolate, vanilla or strawberry $6 Coffee or Tea $2.50
Fountain Pepsi Products- Pepsi, Diet Pepsi, Fresh Brewed Iced Tea $2.50
Lemonade, Cherry Pepsi, Mt. Dew, Starry, Cranberry Hot Chocolate $2.00
Juice, Ginger ale $2.50 ’
. Gatorade $2.50 5
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
especially if you have certain medical conditions.
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