
 Dinner menu

Front Nine

Hot Iron Skillet Garlic Prawns, Grilled Artisan Bread   14

Shaved Steak and Wild Mushroom Quesadilla, Queso Fresco   12

Heirloom Tomato Bruschetta, Red Pepper Hummus, Chevre    9

Johnny Garlic Sweet Potato Waffle Fries, Chipotle Thousand Island Dressing    6

St Louis BBQ Wings and House-made Chips    10

Romaine Hearts, Egg, Tomato, Lemon Caesar Dressing, Garlic Crouton   9

Tossed Mixed Greens and Things, Champagne Vinaigrette   6

Grilled California Artichoke, Lemon, Dijon Aioli, Drawn Butter    11

Grilled Mahi Mahi Tacos, Mango Salsa, Asian Slaw, Chipotle Crema   10   

Back Nine

Painted Hills Burger, Maple Bacon, Jarslberg, Grilled Ciabatta, Sweet Potato Fries   

12

Romaine “Wedge” Salad, Bacon, Point Reyes Blue, Campari Tomatoes   12

Grilled Flat Bread Pizza, Smoked Bacon, Tomato, Chicken, Caesar Dressing   14

Grilled Ahi Tuna Sandwich on Texas Toast, Bacon, Avocado, Wasabi Aioli   13

Inside-Out “Pizza,” Sausage, Portobello Mushroom, Peppers, Marinara    15

Prosciutto Wrapped Chicken, Sage, Artichokes, Chevre, Tomato Vodka Sauce, 

Garlic Mash   16

Red Thai-Curry, Tiger Prawns, Japanese Udon Noodles, Baby Bok Choy    18 

Grilled 14 oz. New York Steak, Mushroom Demi-Glace, Klondike Potato, 

Asparagus   20

Poached Seabass, Baby Carrot & Fingerling Potato Succotash, Daikon Sprouts    

22

 

Dessert

Triple Chocolate Devonshire Cake, Grand Marnier Strawberries   6

Mango Mousse   5

Philadelphia Style Cheesecake   6

Cookies & Ice Cold Milk   4

Join us for Happy Hour 
3pm to 5pm

Wednesday Thru Saturday


