Pristine Course

Golf House Gazpacho $5
Spicy tomato soup served chilled
with fresh vegetable garnish

Soup of the day $5
Served in a crock with oyster crackers

Buffalo Chicken Wings $7

A half dozen wings served spicy hot,
medium, mild or BBQ with blue cheese
dressing, carrot and celery sticks

Chicken Tenders $7
Lightly breaded, seasoned and golden fried,
served with honey mustard sauce

Clam Strips $7
Tender fried Ipswich clam strips served
with lemon and caper rémoulade

French Fries $3

Sweet Potato Fries $4

Mountain Course

Garden Salad $5

Mixed baby greens tossed with grape
tomatoes,English cucumbers, carrots,
Bermuda onions and ripe olives,
served with choice of dressing

Santa fe “Fringe” $12

Crisp greens tossed with green goddess
dressing with grilled chicken, roasted corn,
black beans, ripe olives, Bermuda onions,
grape tomatoes and crumbled feta cheese

Caesar “in the Rough” $7

Chilled romaine tossed with croutons and
parmesan cheese in our house made
dressing.

With Chicken $11

The “Eagle” $12

Crisp greens topped with grilled chicken,
diced bacon, tomato, hard boiled egg,
cucumber and crumbly bleu cheese,
served with choice of dressing
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Links Course

Deli “Sand Wedge” $7

Choice of turkey, honey baked ham or roast
beef served on Canadian white, 100% whole
wheat or rye, with lettuce, tomato

and mayonnaise

“Cup” and-a-Half $8
A cup of our soup special served with
half a Deli “Sand Wedge”

B.L. “Tee” $7

Applewood smoked bacon, beef steak
tomatoes and crisp lettuce on your
choice of toasted Canadian white,
100% whole wheat or rye,

with mayonnaise

Roast Beef “Bunker” $9

Sliced roast beef topped with roasted red
peppers and cheddar cheese, served on

a rustic baguette with whole grain mustard.

Grilled Cheese “Slice” $6

Beef steak tomatoes with your choice
of Swiss, American or cheddar cheese
offered grilled on Canadian white,
100% whole wheat or rye

The “Club” $10

Your choice of sliced turkey or honey baked
ham,layered with bacon, crisp lettuce and
beef steak tomato, with American cheese,
served on three slices of toasted Canadian
white, 100% whole wheat or rye with
mayonnaise

The “Fairway” $8

Grilled portabella, roasted red peppers, fresh
mozzarella and spring mix tossed in balsamic
vinaigrette in a whole wheat wrap

The “Bogey” $10

Sliced turkey breast with cranberry relish and
melted Brie, served on rustic honey, raisin,
pecan bread

Black Bean “Par” $8

Grilled vegetarian burger topped with lettuce
and tomato, and served on a potato roll with
hot pepper relish

The “Birdie” $9

Marinated and grilled chicken breast,
topped with applewood smoked bacon,
Havarti cheese, served on a rustic baguette
with a side of pepper vinaigrette

“Divot” Dogs $6

Two New York style hot dogs grilled
and served with sweet onion relish
and spicy mustard

“The Masters” Burger $8

80z. premium burger, char-grilled and served
on a potato roll with lettuce, tomato and onion
Add choice of cheese:

Swiss, American or cheddar $0.50

Add bacon $1.00
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