
Celebrate 

 

 

 
ENTREES 

 

Delmonico    $21 
16 oz. chargrilled, trimmed Delmonico cooked to your liking.  

 

Chicken Romano    $16 

Boneless breast of chicken sautéed in white wine, prosciutto, sun-dried tomatoes  

and herbs, all topped with provolone cheese. 
 

Fresh Fish w/ Mango Salsa   
Our catch of the week grilled and topped with a mango salsa. 

 

Portobello Brioche    $11 
Grilled Portobello mushroom with spring mix, fire-roasted yellow peppers,  

provolone cheese, pesto mayo and a balsamic glaze on a Brioche bun. 
 

Cooper Pork Sandwich    $12 
Thinly sliced pork loin topped with sautéed onions and  

melted Cooper sharp cheese on an Italian roll. 
 

Bleu Cheese Bacon Burger    $12 
6oz. Angus Burger with crispy, Applewood-smoked bacon and creamy bleu cheese  

set atop a sourdough roll with lettuce.  
 

 The above entrees are served with 2 sides of your choice: Red Mashed Potatoes   
Roasted Vegetables, Tossed Salad, Pasta Salad, Coleslaw, Hand-Cut Fries,  

Spicy Fries (add $1.00), Sweet Potato Fries (add $1.00) 
 
 

Baked Cheese Ravioli    $10 
Pasta pillows filled with a blend of parmesan, ricotta & mozzarella cheeses, seasoned with 

basil and smothered in a pesto sauce.  Served with garlic bread and choice of one side. 
 

Juicy June Salad    $14 
Mixed baby greens with strawberries, pineapple, honeydew, walnuts,  

and a grilled chicken breast. Served with homemade poppy seed dressing. 

 



APPETIZERS 
  Smoked Trout ~ $9   

Vegetable Pot Stickers ~ $5 
French Onion Soup ~ $5 

 

DESSERTS 
Homemade Dessert of the Week  

Leiby’s Vanilla Ice Cream  
 

DRINK SPECIALS 
Victory Summer Love  $4.75 

With the sublime, earthy familiarity of noble European hops, backed up by fresh clean 
German malts, Summer Love Ale ends with a surprising burst of lemony refreshment from 

fistfuls of American whole flower hops.  
 

Great Divide Strawberry Rhubarb Sour Ale  $5.75 

Strawberry is the yin to rhubarb’s yang—the sweet to the tart. This beautiful partnership 

creates a beer that glows ruby in the glass, bursts with strawberry aroma,  
and bites with every sip. 6.2% ABV. 

 

Yards Summer Crush  $4.25 

Summer Crush is an easy drinking, flavorful Wheat Beer with a juicy citrus finish that 
transports you to bright summer days and hot summer nights. 5.0% ABV. 

 

Otter Creek Free Flow IPA  $4.75 
Hazy in color, smooth by nature and free flowing by choice, Free Flow IPA is full of 

Falconer's Flight, Citra and Galaxy hop goodness with a hit of oats thrown in the mash to 

create a smooth, hazy profile. 6.0% ABV. 

 
Blake’s Hard Cider Traffic Jam  $5.25 

Traffic Jam is the perfect balance of ripe sweetness with bold fruit aromatics. Bursting with 
strawberries, blackberries, and raspberries, this semi-sweet cider captivates the nuance of 

the farm, in each and every taste. 6.5% ABV. 
 

Wyndridge Farms Black Cherry Cider  $5.00 
Dark sweet cherry juice blended at the tail end of fermentation comprised of 100% PA 

pressed apples, this off dry cider retains the rich flavor of the cherries. 5.5% ABV. 
 
 

 
 

 

 
Father’s Day is fast approaching, and so is graduation, so what better way to  

treat your loved ones than golf and food! Bring them out for a nice round of 

golf and delicious dinner. AND don’t forget…Everyone loves gift cards! 


