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STARTERS

TRUFFLE FRIES 10

crispy french fries, tossed in truffle oil, parmesan,
and parsley. gf, df”

SHRIMP COCKTAIL 16

4 jumbo shrimp served with house-made cocktail
sauce. gf, df

STEAMED MUSSELS 18

simmered in your choice of white wine garlic broth
or marinara sauce. gf’, df’

COCONUT SHRIMP 16

crispy coconut-panko encrusted fried shrimp
served with sweet chili sauce. gf, df

BAKED BRIE 16

raspberry honey golden baked brie, served with
fresh fruit and crostinis. gf*

BISTRO BELLAS 16

roasted portobello mushrooms filled with whipped
herbed ricotta topped with citrus arugula salad,
drizzled with balsamic glaze. gf

EGGPLANT STACK 15

crispy eggplant layered with mozzarella, basil, and
marinara, finished with truffle balsamic glaze. gf, v

FISH TACOS 17

blackened mahi mahi tacos topped with cabbage
slaw and chipotle aioli, on your choice of corn or
flour tortillas, paired with citrus arugula salad. gf*,
df”

CHARCUTERIE BOARD 27

assorted meats and cheeses, served with assorted
Jjams, pickled onions, fruit, and crostinis. gf",df”

& House favorites
Please inform your server of any allergies in your party before ordering.
gf = gluten free, df = dairy free, v = vegetarian, *

A 3% processing fee will be applied to all card payments. Parties of 5 or more— checks may be split evenly only.

SOUP & SALAD

FRENCH ONION SOUP 10

CAESAR SALAD 13

crispy romaine, parmesan, garlic breadcrumbs,
house-made Caesar dressing, black pepper. gf

add grilled chicken +6, or shrimp +8

COBB SALAD 18

blue cheese crumbles, bacon, hard-boiled egg,
avocado, tomato, grilled chicken, greens, house
vinaigrette. gf, df”

WEDGE SALAD 15

crisp wedge of iceberg, house blue cheese dressing,
chopped bacon, pickled onion, tomato. gf, df*

CRISP APPLE SALAD 15

mixed greens, sliced apples, goat cheese, craisins,
toasted sesame seeds, house vinaigrette & a drizzle
of honey. gf, df’

WINGS

your choice of 6, 12, or 18

buftalo mild or hot, honey sriracha, BBQ, truftle parm or
garlic parm. Served with celery & ranch or blue cheese. gf*

13 /22 / 29

ADDITIONS

SEASONAL VEGETABLE 5
CAESAR SALAD 6
HOUSE SALAD 5
RISOTTO 6
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BURGERS

Served with fries or side salad.
Sub truffle fries +3

All burgers are a half-pound blend of short rib,
brisket & chuck.

BACK NINE BURGER 21

smoked cheddar, caramelized shallots, sweet
pepper bacon jam, lettuce, tomato, basil aioli on a
toasted brioche bun. gf*

BACON & BLEU 20

crisp bacon, crumbled bleu cheese on a toasted
brioche bun. gf’

CLASSIC CHEESEBURGER 18

american cheese, lettuce, tomato & onion on a
toasted brioche bun. gf*, df*

SANDWICHES

Served with fries or side salad.
Sub truffle fries +3

FRENCH DIP 19

thinly sliced top sirloin, swiss cheese, served
with au jus for dipping. gf”

THE BISTRO MIX 18

layered Italian deli mix, provolone, arugula,
tomato, herbed olive oil & vinegar on a lightly
toasted sub roll. gf*, df*

CHICKEN CAESAR WRAP 17

grilled chicken, crisp romaine, garlic
breadcrumbs, shaved parmesan, black pepper
& house Caesar in a grilled wrap.

TURKEY CLUB 17

sliced turkey breast, crisp bacon, lettuce,
tomato & mayonnaise, triple-stacked on white
bread.

& House favorites
Please inform your server of any allergies in your party before ordering.

gf = glucen free, df = dairy free, v = vegetarian,

ENTREES

Available after 4 PM

FILET MIGNON 41

a grilled 8 oz center-cut beef tenderloin,
served with garlic mashed potatoes, carrot
puree & topped with port wine demi-glace. gf

OSSOBUCO 32
braised pork shank, over parmesan risotto,
served with a seasonal vegetable & topped
with port wine demi-glace. gf’

CHICKEN MARSALA 28

lightly seared chicken breast, over garlic
mashed potatoes, served with a seasonal
vegetable & finished with mushroom marsala
sauce. gf

SHRIMP SCAMPI 27

Jjumbo tiger shrimp sautéed with garlic, shallot,
white wine, lemon, & butter, served over
linguine. gf”

SPAGHETTI A LA VODKA 22

spaghetti tossed in creamy vodka sauce with
pancetta, finished with shaved parmesan. gf’

add grilled chicken +6, shrimp +8, or mussels +7

GRILLED VEG & BURRATA 22

char-grilled eggplant, red peppers & seasonal
vegetables, served with burrata & hummus,
finished with herbed vinaigrette. gf, v
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A 3% processing fee will be applied to all card payments. Parties of 5 or more— checks may be split evenly only.
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