
Beverages     3
ASSORTED FRUIT JUICES	
Orange | Cranberry | Tomato | Apple 

FRESHLY BREWED COFFEE	

A SELECTION OF HERBAL TEA	

MILK	
Whole | Vanilla Almond | Chocolate

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious 
illness or death. For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant. 

Griddle Cakes
Choice of one side, sweet cream butter, 
warm maple syrup

BUTTERMILK OR 
GLUTEN FREE PANCAKES	
Short Stack  10 |  Tall Stack  14	

BELGIAN WAFFLE                                                                         12

FRENCH TOAST                                                                        14

MAKE IT A COMBO	     16
A small portion of your favorite Griddle Cake 
Two Eggs Any Style & Choice of Meat

ADD ONS                                                                                               2
Chocolate Chips | Strawberries | Blueberries 
Candied Pecans | Sweet Citrus Labneh

indicates heart-healthy meal  |  GF items/modifications available upon request.

Sides
MEATS (GF)	 5
CarveMaster Ham
Chicken Sausage Patty
Hickory Smoked Bacon
Sausage Links

HASH BROWNS OR HOME FRIES 	 3

ONE EGG ANY STYLE* (GF)	  3

TOAST 	 3
English Muffin | Wheat | Rye | White | GF Bread

BUTTERMILK BISCUIT	 3
Whipped Butter | House Preserves

CHEESY GRITS	 4

MEDLEY OF FRESH FRUIT (GF)	 4

Small Plates
SELECTION OF COLD CEREAL                                                5
Rice Chex | Frosted Mini Wheats | 
Cinnamon Toast Crunch

PROTEIN PARFAIT 	                                                                                   8
Chia | Labneh | Berries | Bee Pollen | Granola

TOASTED BAGEL & CREAM CHEESE	 4 

STEEL-CUT IRISH OATMEAL 	                           9
Berries | Warm Milk | Brown Sugar

Eggs*
Eggs: Whole | Whites
Starch: Hash Browns | Home Fries | Cheesy Grits
Toast: Biscuit | English Muffin | Wheat | Rye | White | GF
Meat: CarveMaster Ham | Chicken Sausage Patty 
Hickory Smoked Bacon | Sausage Links

TRADITIONAL EGGS “BENNY”   	 18
English Muffin | Canadian Bacon | Poached Eggs
Hollandaise

CREATE A THREE EGG OMELET*                                        16
Fixin’s: Spinach | Peppers | Mushrooms | Tomatoes 
Onions | CarveMaster Ham | Sausage | Bacon 
Cheddar | American | Swiss 
Choice of Starch, Toast & Meat

SMASHED CROISSANT                                                         12
BREAKFAST SANDWICH
CarveMaster Ham | Bacon | Scrambled Eggs
American Cheese 

TWO EGGS ANY STYLE*  	 15
Choice of Starch, Toast, & Meat

BREAKFAST BURRITO                                                                          12
Bacon | Eggs | Cheddar Cheese | Bell Peppers | Hash Browns
Salsa Ranchera | Served with Sour Cream

Entrées
Coffee & Hot Tea are included with entrées

EGGS & AVOCADO TOAST 	         16
Grilled Sourdough | Avocado 
Fried Eggs | Tomato & Arugula Salad 
Lemon & Sesame Seed Vinaigrette



*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious 
illness or death. For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant. 

Appetizers
SHRIMP COCKTAIL CEVICHE *	 16
Heirloom Tomatoes | Avocado | Cucumber | Horseradish

PIMENTO DEVILED EGGS (4) (GF)                                               12
Charred Jalapeño Bacon Jam

SALMON CROQUETTE           	                                                    12                                
Buttermilk Dill | Spring Greens

HATCH CHILE CORNBREAD SKILLET	 9
Cinnamon Honey Butter

CRISPY CHICKEN WINGS	 14
Alabama White Sauce

FRIED GREEN TOMATOES  	 12
Goat Cheese | Arugula Pesto | Crispy Prosciutto

Soup & Salads
CAESAR SALAD                                                                      11 | 16
Romaine Hearts | Rosemary Focaccia Croutons 
Parmesan | Roasted Garlic & Anchovy Dressing 

LEMON & WHITE BEAN SOUP                                                      9
Ham | Greens | Mirepoix

MS. CAROLYN’S SALAD (GF) 	 12 | 16
Mixed Greens | Feta | Strawberries
Pickled Red Onions | Pecans | 
Raspberry White Balsamic Vinaigrette

SOUTHERN SEASONAL SALAD	 12 | 16
Roasted Asparagus | Lemon Whipped Ricotta
Hot Honey | Frisée | Pork Skin Crumbles

SALAD ADD ONS
Chicken: Grilled or Crispy	 8
Steak*	 12
Salmon*	 11
Grilled Shrimp	 9

CAROLINA FISH & SHRIMP STEW                                                  26
Swordfish | Shrimp | Carolina Gold Rice
Tomato | Grilled Baguette

BLACKENED RED FISH                                                               29
Lemon Basil Risotto | Blistered Tomato
Grilled Squash & Zucchini

BACON CHEESEBURGER * 	                                         16
Burger | LTO | Brioche Bun
Choice: American | Blue Cheese | Cheddar | Swiss

GRILLED ATLANTIC SWORDFISH                                           30
Smoked Cauliflower Purée | Creamy Harissa Chickpeas
Crispy Shallots

BLACKENED SALMON BOWL * (GF)	                          28
Cauliflower Rice | Shredded Brussels Sprouts | Red Onions 
Edamame | Kimchi Cucumbers | Cilantro Lime Vinaigrette 

Entrées
BRAISED SPRING LAMB SHANK	  29
Sweet Pea & Fennel Purée | Smashed Marble Potatoes
Mint Mojo

SOUTHERN FRIED CHICKEN		                                   24
Crispy Chicken Thighs | Mac & Cheese
Tasso Ham Collards

BEEF TENDERLOIN	   41
Potato Hash Cake | Roasted Baby Carrots | 
Porcini Garlic Confit Butter

SMOTHERED PORK CHOP	 28
Spring Mushrooms | Asparagus | Dijon Cream Sauce

HALF ROASTED CHICKEN 			    28
Mashed Potatoes | Green Beans | Chicken Jus

     indicates heart-healthy meal  |  GF items/modifications available upon request.



COCKTAILS - 12
BACK PORCH BLACKBERRY SMASH

Elijah Craig Small Batch Bourbon | Blackberries | Mint | Agave

FAIRWAY FIESTA
Patron Silver | Patrón Citrónge Pineapple Liqueur | Pineapple Juice | Agave Nectar | Lime

MINT CONDITION
Don Q Cristal Rum | Raspberry Syrup | Lime Juice | Raspberries | Mint

THE VIBORA
The Botanist Gin | Green Chartreuse | Luxardo Maraschino Originale | Lime Juice | Brandied Cherry

SOUTHERN ORCHARD SPRITZ
Ketel One Peach & Orange Blossom Vodka | Thatcher’s Elderflower | Lemon Juice | Sparkling Wine | Orange Peel | Thyme

CARAMEL EMBER
Four Roses Small Batch Bourbon | Tippleman’s Burnt Sugar Syrup | Angostura Bitters | Orange Bitters | Brandied Cherry

MWAH-TINI
Van Gogh Mango Vodka | Chambord | Passionfruit Juice | Lime Juice | Passionfruit Slice

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious 
illness or death. For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant. 

SPIRITLESS - 9
FLOP SHOT 

Lucano NA Amaro 
Green Apple Juice | Ginger Ale 

SUNDAY SCRAMBLE 
Bare Zero Proof Gin | Lemon Juice
Simple Syrup | Blackberries | Mint 

BEER
DOMESTIC BY BOTTLE    4.25

Bud Light 
Budweiser  
Coors Light
Michelob Ultra 
Miller Lite 

CRAFT BY BOTTLE    6 

Creature Comforts “Classic City” Lager
Cigar City “Jai Alai” IPA
Sierra Nevada Pale Ale 
Allagash White 
Woodchuck Amber 
Athletic Brewing Co. “Upside Dawn” 
Golden Ale (NA)

IMPORT BY BOTTLE    5.25

Amstel Light
Guinness
Heineken 
Stella Artois 
Corona
Peroni (NA) 

HARD SELTZER - 6
High Noon Black Cherry 

High Noon Grapefruit 
High Noon Pineapple



Sweets

LEMON BASIL CRÈME BRÛLÉE  9
Lemon Cookie

FLOURLESS CHOCOLATE TORTE (GF)  9
Whipped Cream | Raspberry Sorbet

KEY LIME TART  9 

Brown Butter Graham Crust

FRIED CHEESECAKE  9
Cinnamon Sugar | Mascarpone | Berry Compote

Whipped Cream

ARTISAN ICE CREAM SCOOP (GF)  6
Chocolate | Old-Fashioned Vanilla Bean | Raspberry Sorbet

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and 
eggs, which may contain harmful bacteria, could cause serious illness or death. 

For the enjoyment of all Members and guests, the audible use of cellular phones is 
prohibited inside the restaurant. 

indicates heart-healthy meal  | GF items/modifications available upon request.



*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and 
eggs, which may contain harmful bacteria, could cause serious illness or death. 

For the enjoyment of all Members and guests, the audible use of cellular phones is 
prohibited inside the restaurant. 

Cocktails 12

COZY CLOVER
Irish Coffee

Bushmills Irish Whiskey | Demerara Syrup 
Fresh Coffee | Whipped Cream

NUTTY PROFESSOR
Maple Pecan White Russian

Deep Eddy Vodka | Kahlua | Rivulet Pecan Liqueur
Maple Syrup | Cream | Toasted Pecans

Sweet Finishes

2024   CHATEAU MONCONTOUR DEMI-SEC   11
            Vourvray

2019	 JACKSON-TRIGGS ICE WINE   14
	 Columbia Valley

2017	 DOLCE BY FAR NIENTE LATE HARVEST   22	
            Napa Valley

Dessert Wines

   NV	 TAYLOR FLADGATE LBV PORTO   8
	 Portugal

   NV	 R. STUART & CO. TAWNY DESSERT WINE   15	
            Red Mountain

   NV	 QUINTA NOVAL 10YR TAWNY PORTO   17	
            Portugal

Fortified Wines



Sparkling

NV	 CAMPO VIEJO RESERVA BRUT    8
	 La Rioja

NV	 RUFFINO PROSECCO ROSÉ     12
	 Italy

NV	 MUMM NAPA BRUT PRESTIGE    14
	 Napa Valley 

2020	 DOMAINE CARNEROS BRUT   22
	 Carneros

Chardonnay

2022	 TREFETHEN     12
	 Oak Knoll District of Napa Valley

2023	 STAGS’ LEAP WINERY    15
	 Napa Valley

2023	 DUCKHORN      18
	 Napa Valley

2023	 CAKEBREAD    22
	 Napa Valley

Sauvignon Blanc

2023	 FOWLES “FARM TO TABLE”     10
	 Victoria

2023	 CRAGGY RANGE    12
	 Marlborough

2023	 PINE RIDGE    13
	 North Coast

Pinot Grigio & Pinot Gris

2024	 DUCK POND     10
	 Willamette Valley

Interesting Whites & Pinks

2023	 KING ESTATE ROSE     12
	 Willamette Valley

2023	 VAN DUZER RIESLING    12
	 Dundee Hills

2023	 STAGS’ LEAP WINERY VIOGNIER   18
	 Napa Valley

Intriguing Reds

2022	 CHÂTEAU DU TRIGNON	     11	
	 Côtes du Rhône

2024	 VINA COBOS “FELINO” MALBEC     12
	 Mendoza

2021	 RUFFINO RISERVA DUCALE CHIANTI    13
	 Tuscany 

BY THE GLASS

Merlot

2023	 EDUCATED GUESS     12
	 Napa Valley

Cabernet Sauvignon & Blends

2023	 GREENWING BY DUCKHORN    12
	 Columbia Valley

2023	 TRIG POINT    16
	 Alexander Valley

2021	 DAOU RESERVE     20
	 Paso Robles 

2021	 SEQUOIA GROVE     24
	 Napa Valley 

2022	 ZD   26
	 Napa Valley

2024	 LOUIS JADOT    12
	 Burgundy

2024	 KEN WRIGHT    15
	 Willamette Valley 

2023	 ZD      17
	 Carneros

2022	 BELLE GLOS “LAS ALTURAS”     18
	 Santa Lucia Highlands

2022	 GOLDENEYE BY DUCKHORN     22
	 Anderson Valley

Pinot Noir
Zinfandel

2023	 SEGHESIO     12
	 Sonoma Co. 



Sparkling
NV	 CAMPO VIEJO RESERVA BRUT     31
	 La Rioja

NV	 MUMM NAPA BRUT PRESTIGE    55
	 Napa Valley

2020	 DOMAINE CARNEROS BRUT    87
	 Carneros

NV	 J BRUT ROSÉ      88
	 Russian River Valley

NV	 PERRIER-JOUËT “GRAND BRUT”     100
	 Épernay

NV	 KRUG 169TH EDITION GRAND CUVEE BRUT     299
	 Champagne

Chardonnay
2022	 TREFETHEN     47
	 Oak Knoll District of Napa Valley 

2022	 DOMAINE MOILLARD       50
	 Burgundy

2023	 STAGS’ LEAP WINERY      59
	 Napa Valley

2023	 DUCKHORN    71
	 Napa Valley

2022	 BREWER-CLIFTON   75
	 Sta. Rita Hills

2023	 ROMBAUER    82
	 Carneros

2021	 GRGICH HILLS       86
	 Napa Valley

2023	 CAKEBREAD     87
	 Napa Valley

2021	 RAMEY     95
	 Fort Ross-Seaview

2022	 DARIOUSH      110
	 Napa Valley 

2020	 DOMAINE LEFLAIVE MACON-VERZE LES CHENES    111
	 Maconnais

2021	 DUMOL “CHLOE”      127
	 Russian River Valley

2018	 ODETTE ESTATE RESERVE      137
	 Napa Valley

Sauvignon Blanc

2023	 FOWLES “FARM TO TABLE”     39
	 Victoria

2023	 ROUND POND   44
	 Rutherford

2023	 CRAGGY RANGE  47
	 Marlborough

2023	 PINE RIDGE   51
	 North Coast

2022	 CAKEBREAD    62
	 Napa Valley

2023	 CADE     63
	 Napa Valley

Pinot Grigio & Pinot Gris
2024	 DUCK POND     39
	 Willamette Valley

2022	 PIERRE SPARR     40
	 Alsace

2023	 SANTA MARGHERITA     50
	 Trentino-Alto Adige

BY THE BOTTLE



Intriguing Reds
2022	 CHÂTEAU DU TRIGNON  43
	 Côtes du Rhône

2024	 VINA COBOS “FELINO” MALBEC    47
	 Mendoza

2021	 RUFFINO RISERVA DUCALE CHIANTI    51
	 Tuscany 

2021	 LANG & REED CABERNET FRANC     65
	 North Coast

2020	 E. GUIGAL     98
	 Châteauneuf-du-Pape 

2020	 VIETTI BAROLO     111
	 Castiglione

2021	 JUSTIN “JUSTIFICATION” BORDEAUX BLEND    121
	 Paso Robles

Interesting Whites & Pinks
2023	 KING ESTATE ROSE     47
	 Willamette Valley

2023	 VAN DUZER RIESLING     47
	 Dundee Hills

2023	 STAGS’ LEAP WINERY VIOGNIER     71
	 Napa Valley

BY THE BOTTLE

2023	 LOUIS JADOT    47
	 Burgundy

2021	 ETUDE    57
	 Carneros

2024	 KEN WRIGHT    59
	 Willamette Valley 

2023	 ZD    67
	 Carneros

2022	 BELLE GLOS “LAS ALTURAS”     71
	 Santa Lucia Highlands

2022	 GOLDENEYE BY DUCKHORN     87
	 Anderson Valley

2018	 RAMEY     94
	 Russian River Valley

2019	 MELVILLE “SANDY’S”  113
	 Sta. Rita Hills

2022	 PENNER ASH    127
	 Willamette Valley

2022	 DUMOL “WESTER REACH”     135
	 Russian River Valley

2012	 BEAUX FRERES     135
	 Willamette Valley

2019	 MERRY EDWARDS     136
	 Russian River Valley

2021	 OLIVIER LEFLAIVE     145
	 Pommard

2021	 WAYFARER     165
	 Fort Ross-Seaview

2019	 AUBERT “UV VINEYARD”     167
	 Sonoma Coast

2020	 PAUL HOBBS “GOLDROCK ESTATE”     173
	 Sonoma Coast

Pinot Noir



Merlot
2023	 EDUCATED GUESS     47
	 Napa Valley

2023	 STAGS’ LEAP WINERY     58
	 Napa Valley

2021	 DUCKHORN     74
	 Napa Valley

2020	 FROG’S LEAP     84
	 Rutherford

2021	 PLUMPJACK    123
	 Oakville

Cabernet Sauvignon & Blends
2023	 GREEENWING BY DUCKHORN    47
	 Columbia Valley

2023	 TRIG POINT    63
	 Alexander Valley

2023	 QUILT    67
	 Napa Valley

2021	 DAOU RESERVE    74
	 Paso Robles

2022	 FAUST     92
	 Napa Valley

2022	 STAGS’ LEAP WINERY     95
	 Napa Valley

2021	 SEQUOIA GROVE   95
	 Napa Valley

2020	 GROTH     100
	 Oakville

2020	 FROG’S LEAP     103
	 Rutherford

2019	 INGLENOOK   103
	 Rutherford

2022	 VINEYARD 29 “CRU”    99
	 Napa Valley

2022	 ZD    103
	 Napa Valley

2020	 JORDAN    115
	 Alexander Valley

2017	 IMMORTAL ESTATE “SLOPE”     131
	 Sonoma Co. 

2018	 GRGICH HILLS    133
	 Napa Valley

2019	 HESS    150
	 Mt. Veeder

2020	 PAUL HOBBS    163
	 Coombsville

2018	 SILVER OAK     171
	 Alexander Valley

2019	 CHAPPELLET “SIGNATURE”  183
	 Napa Valley

2021	 FAR NIENTE   193
	 Napa Valley

2019	 DARIOUSH   204
	 Napa Valley

2022	 SHAFER “ONE POINT FIVE”   213
	 Napa Valley

2016	 LA JOTA   221
	 Howell Mountain

2016	 LARKMEAD   244
	 Napa Valley

2016	 SPRING MOUNTAIN VINEYARD “ELIVETTE”     252
	 Napa Valley

2018	 TOR “TIERRA ROJA VINEYARD”     258
	 Oakville

2020	 DAOU “SOUL OF A LION”  267
	 Paso Robles

2018	 ODETTE ESTATE   276
	 Stags Leap District

2019	 PLUMPJACK   280
	 Oakville

BY THE BOTTLE

Zinfandel
2023	 SEGHESIO     47
	 Sonoma Co.

2022	 J. DUSI “DANTE DUSI VINEYARD”     55
	 Templeton Gap District

2021	 RIDGE CELLARS “EAST BENCH”     65
	 Dry Creek Valley 

2019	 TURLEY “RINALDI VINEYARD”    99
	 Amador Co. 
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