
 

 

 

 

 

Starters  

 

Wings  

choice of traditional or boneless . tossed in sriracha buffalo . craft bbq . or sweet chili .  

celery . carrot . blue cheese or ranch . 13 
Charcuterie Platter 

seasonal cured meats .  pickled vegetables . fresh crackers & breads . pimento cheese spread . fresh fruit .  12 

Brie & Fig Brulee  

phyllo wrapped brie . caramelized figs . red wine pear compote . crostini’s . herbs . 10 

Truffle Fries  

bacon lardons. gouda cheese . parsley . truffle oil . truffle spice rub . 8 

Brussel Sprouts . V . GF 

brussel sprouts . bacon lardons . caramelized onions . demi glace. 7 

Hush Puppies 

hush puppies . tartar sauce . 8 

Shrimp Cakes 

shrimp cakes . remoulade . scallion flowers . 12 

Assorted Vegetable Chips 

rutabaga . carrot . parsnips . beets . turnips . warm spice rub . 5 

 

Salads . Soup  
salad enhancements: chicken 5 . salmon 6 . steak 7  

Resort Salad . V  

artisan greens . red onions . croutons . channeled cucumber . heirloom cherry tomato .  10 / half . 6  

Grilled Chicken Caesar Salad . V  

grilled chicken . grilled 1/4 romaine heads . Caesar dressing . shredded parmesan cheese . anchovy filets . croutons . 14 / half 8 

Greek Salad 

frisee romaine blend . heirloom cherry tomatoes . sliced black olives . banana peppers . fine julienne red onion . 

 crumbled  feta cheese . greek dressing . 12 / half 8 

Fall Panzanella  

arugula . candied pumpkin croutons . roasted butternut squash , chopped walnuts .  

dried cranberries . sage chiffonade . tomato vinaigrette . 12 /half 8 

Yakisoba Noodle Salad 

yakisoba noodles . asian dressing . radicchio . shredded carrot . bias cut scallions . sesame seeds . 12 / half  8 

Traditional Cobb Salad 

artisan romaine blend . soft boiled egg . sliced avocado . grilled chicken . bacon lardons . crumbled blue cheese .                                                              

heirloom cherry tomatoes . red onion marmalade . Choice of dressing . 16 half / 10 

 

 

Soup  

two selections daily . chef’s creation . cup . 4 / bowl . 5  

GF / Gluten Free . V / Vegetarian  



 

 

 

 

 

Hand Helds 

Includes house pickle . Choice of fresh chips or cole slaw / add-ins: fries . Fruit . 2 each 

 

Prime Burger 

certified prime . certified angus . toasted brioche bun 

Served with: lettuce . tomato . onion  

cheese: swiss . cheddar . blue cheese . pepper jack . provolone . served with french fries . 16 

additional charge: bacon . caramelized onion . mushrooms . 1 
 

Asian Chicken Salad Wrap 

spinach tortilla . asian chicken salad . napa cabbage . 11 /half 7 

TM Clubhouse 

sourdough bread . grilled chicken . sliced ham . lettuce .                                                                                                                                                    

tomato . onion . aged provolone . honey dijon . 12 
 

Duck Confit Baguette  

baguette . duck confit . caramelized granny smith apples . caramelized leeks .                                                                                                              

sliced brie cheese . watercress . dijon aioli . 12 /half 8 
 

Fish Tacos  

three fish tacos . blackened cod . corn salsa . radicchio slaw . remoulade sauce . limes . 12 
 

Pumpkin Brioche Turkey Sandwich 

pumpkin brioche bun . goat cheese . roasted turkey . cranberry relish . Arugula . 12 / half 8 

 

Meatball Sub 

baguette . meatballs . roasted tomato marinara . aged provolone . frisee . tapenade aioli . 14 / half 10 

 

 

 

Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness. 

 

Chris Anderson . Chef Diamantae Evans . Sous Chef  


