
 MENU
•••FIRST TEE•••

SPINACH DIP  
Lorem ipsumHH   $11

parmesan cream sauce, 
artichokes, crostini
BUFFALO CHICKEN DIP $12
shredded mild buffalo chicken, 
blue cheese, crostini
LUMP CRAB DIP $13
old bay, mozzarella & gruyère
XL SOFT PRETZEL $13
spicy & yellow mustards,
beer cheese
MOZZARELLA STICKS  

Lorem ipsumHH  $11
marinara sauce

NACHOS $12
black beans, jalapeños, tomatoes, 
olives, onions, cheddar, cilantro, 
avocado cream, sour cream

ADD PULLED CHICKEN $5
ADD PULLED PORK $5
ADD SEASONED BEEF $5

BBQ CHICKEN  $13
QUESADILLA
black beans, corn, onions, 
cheddar, cilantro, avocado cream, 
sour cream
VEGGIE QUESADILLA $10
onions, corn, black beans, 
spinach, mushrooms, cheddar, 
mozzarella, chipotle cream

CAULI POPPERS  
Lorem ipsumHH  $10

thai chili & cucumber sauces

LOBSTER POTATO SKINS $13
garlic, tri-colored peppers, 
reggiano cream

BBQ-BACON $12
JALAPEÑO POPPERS
pulled pork, aged cheddar, 
poblano bbq ranch

CHICKEN TINGA $12
TAQUITOS  

Lorem ipsumHH

cilantro, avocado cream

•••SPLASH DOWN•••
1 LB. SNOW CRAB LEGS $27
lemon, drawn butter 

WHOLE 11/4 LB. LOBSTER $24
lemon, drawn butter, mexican corn, roasted potatoes 

MARYLAND CRAB BOIL $28
snow crab legs, shrimp, mussels, clams, crawfish, 
andouille sausage, red bliss potatoes, corn on the cob 

1 LB. PEEL + EAT SHRIMP  
Lorem ipsumHH  $16

old bay, lemon pepper or sweet + spicy 

1 LB. FRIED SHRIMP  
Lorem ipsumHH  $22

coleslaw, cocktail + tarter sauces

••• BURGERS & SANDWEDGES•••
STEAK BURGER $16
blended 8oz. ground prime beef, aged cheddar, thick cut bacon, 
onion rings, steakhouse dressing, onion roll, fries, pickle spear
            substitute Beyond Burger® for $3 

RIBEYE CHEESESTEAK  
Lorem ipsumHH  $14

provolone, fries

FRIED CHICKEN BREAST SANDWICH  
Lorem ipsumHH  $14

tomato, lettuce, slaw, pickles, cajun dressing

•••ON THE GREEN•••
AVOCADO COBB $14
smokey paprika chicken breast, 
crispy pork belly, avocado, 
hard boiled egg, tomatoes, 
cucumbers, dijon mustard dressing 

CLASSIC CAESAR 
Lorem ipsumHH  $10

wedged romaine, parmesan, oven 
roasted tomatoes

ADD GRILLED CHICKEN $5

•••BIRDIES•••
Pick your Sauce, Pick your Size!!!

choose:  buffalo, bbq, garlic parmesan, honey bbq or korean sriracha
(minimum order 6 per sauce selection)

WINGS or TENDERS
served with celery sticks, buttermilk ranch or blue cheese 

FOR YOU (6) $14
FOR THE FAMILY (12) $26
FOR A CROWD (24) $48

CRAB DIP FRIES $11
mornay sauce, old bay

ONION RINGS 
Lorem ipsumHH  $7

FOUR CHEESE FRIES 
Lorem ipsumHH  $8

cheddar, provolone, swiss, american

FRENCH FRIES  $6

•••FAIRWAY FRIES•••

** Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your rish of foodborne illness.**

•••THE 19TH HOLE•••
BIRTHDAY PARTY SHAKE $14
vanilla shake, rainbow sprinkles, 
frosted donut, whipped cream

MOVIE NIGHT SHAKE $14
salted caramel shake, chocolate cov-
ered pretzels, caramel popcorn

MASON JAR MILKSHAKES $10
MALTED $.50

ICE CREAM $8
vanilla, chocolate, bing cherry

SLIDERS
choose:

BBQ PULLED PORK
Honey BBQ Sauce, Cole Slaw, Potato Roll

CHEESEBURGER
American Cheese, Sweet Onion, Pickles, Special Sauce

FOR YOU (3) $12
FOR YOU, but you’re hungry (6) $22
FOR THE FAMILY (12) $42

•••HOLE IN ONE NIGHT SPECIALS•••
$19

FRIDAYS
MARYLAND CRAB BOIL

snow crab legs, shrimp, mussels, clams, crawfish, 
andouille sausage, red bliss potatoes, corn on the cob

WEDNESDAYS
1 LB. SNOW CRAB LEGS

lemon, drawn butter 

THURSDAYS
WHOLE 11/4 LB. LOBSTER

lemon, drawn butter 

Lorem ipsumHH
  Half Price Happy Hour Item

Happy Hour Pricing available at the bar only.



FROM THE BAR

•••WINES•••
SPARKLING      

PROSECCO, CAPOSALDO, italy $ 10

WHITES 
PINOT GRIGIO, BARONE FINI,  italy $11 
CHARDONNAY, BOEN TRI-APPELLATION,          $12
california

REDS
PINOT NOIR, BOEN TRI-APPELLATION,   $12
california
IRONY, CABERNET SAUVIGNON, napa valley           $12

•••BEER•••
DOMESTIC
MILLER LITE, 4.2% Pilsner  $6
BUD LIGHT, 4.2% Lager $6
BUDWEISER, 5.0% Pale Lager $6
YUENGLING, 4.5% Lager $7
MICHELOB ULTRA, 4.2% Light Lager $6

 IMPORTED
CORONA, 4.8% Pale Lager $7
CORONA LIGHT, 4.1% Pale Lager  $7 
STELLA, 4.1% Pilsner $8

CRAFT
EVIL GENIUS STACY’S MOM, 7.5% IPA $8
EVIL GENIUS #ADULTING, 6.8% IPA $8
CAPE MAY COASTAL EVACUATION,     $8

8.0% Double IPA

BIRDIE BREEZE 
Malibu Rum, Blue Curacao, Pineapple Juice, 

Fresh Lime Juice, Simple Syrup

MANGO MARGARITA
Maestro Dobel Silver, Cointreau, 
Mango Puree, Fresh Lime Juice

MOSCOW MULE
Tito’s Handmade Vodka, Fresh Lime Juice, 

Ginger Beer

CUCUMBER MINT MARTINI
Ketel One Botanical Cucumber & Mint, Cointreau, 

Fresh Lime Juice, Splash of Sprite

•••SPECIALTY COCKTAILS•••
$12

••• FOR A CROWD •••
BUCKETS INCLUDE 6 EACH

DOMESTIC BOTTLES $30

$18 DOMESTIC BUCKETS 
WEDNESDAY, THURSDAY & FRIDAY NIGHTS!!!

CORONA or CORONA LIGHT $35
STELLA $42
CRAFT BREWS $42
SPIKED SELTZERS $42

WELL SHOTS  $2
PINK WHITNEY
KAMOTI GREEN TEA
SKREWBALL
STILLHOUSE
FIREBALL
RUMPLEMINTZ

SPECIALTY DRINKS  $5
BOILERMAKER
KRAKEN RUM PUNCH
THREE OLIVES MOSCOW MULE

DOMESTIC BEERS  $3
BUD LIGHT
BUDWEISER
MICHELOB ULTRA

•••HAPPY HOUR••• 
Why can’t ALL our hours be happy?

Available at the bar only.

Hungry?  
Look for the 

Lorem ipsumHH
   to see all the menu items available at Half Price Happy Hour.

Happy Hour Pricing available at the bar only.


