
Toast    3
Made From Your Choice of Bread: White,
Wheat, Sourdough & English Muffin

Hash Browns    4

Chicken-Apple Sausage    4

Brunch Plates

 Appetizers 

Soups & Salads

Baskets   12
Fries, Garlic Fries, Onion Rings or Sweet Potato Fries

Potato Skins    16
Crispy Potato Skins, Bacon, Shredded
Cheese, Sour Cream, Tomatoes, Green Onions

Farmhouse Salad  16
Spinach & Arugula, Red Apples, Pears, Dried Cranberries,
Blueberries, Shallot, Candied Walnuts, Gorgonzola
Cheese. Served with a Blood Orange Vinaigrette 

Romaine Lettuce, Shaved
Parmesan, Croutons. Served with
Creamy Caesar Dressing

Caesar Salad   14

Chicken Cobb Salad   18
Grilled Chicken, Romaine Lettuce, Boiled Egg,
Bacon, Grilled Corn, Tomatoes, Blue Cheese,
Avocado. Served with Ranch Dressing

Greenside Omelette    16
Three Eggs, Sautéed Mushrooms, Jalapeños,
Bell Peppers & Onions, Monterey-Jack
Cheese, Served with Side of Hash Browns and
Choice of Toast

Brunch Sides
Fruit Bowl   6
Freshly Cut Seasonal Fruit, Balled
Melons, & Berries

Chips, Salsa & Guacamole   13

Chicken Wings   16
Your Choice of: Buffalo, Barbecue, Thai Chili,
Mango Habanero or Lemon Pepper

Nachos   17
Chicken or Pork, Nacho Cheese, Pico de Gallo,
Guacamole, Sour Cream, Jalapeño

Asian Chicken Salad   18 
Grilled Chicken, Romaine Lettuce, Red &
Green Cabbage, Carrots, Mandarins, Roasted
Cashews, Fried Wonton, Sesame Seeds.
Served with a  Sesame-Ginger Dressing

Soup of the Day 10  Cup / 14 Bowl

Salad of Your Choice Served with the
Soup of the Day 13  Cup / 16  Bowl

Soup & Salad

Add a protein: chicken $4 | shrimp $6 | steak $8 
Make any salad a wrap: + $2

*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne i l lness, especially if  you have certain medical conditions

Breakfast Sandwich   15
English Muffin, Over-Medium Egg, Sausage Patty,
Applewood-Smoked Bacon, American Cheese, Arugula,
Spicy Mayo

Three Pancakes served with 2 Eggs Any-Style,
Bacon or Chicken Apple Sausage. Butter & Hot
Syrup on the Side. 

Caddies’ Stack  16

Add Chocolate Chips +$2 | Blueberries +$3

12-Mile Breakfast   15
Two Eggs Any-Style, Applewood-Smoked Bacon
or Chicken-Apple Sausage, Hash Browns, Served
with Choice of Toast

Chile Relleno Burrito   18
Chile Relleno, Diced Steak, Monterey-Jack
Cheese, Rice, Bell Peppers, Onions, Served
with Red Salsa

Red Chilaquiles  18
House-made Tortilla Chips Simmered in a Red Salsa.
Served with Two Over-Easy Eggs, Pico de Gallo, Cotija
Cheese, & Sour Cream
+$2 Chicken | +$4 Shrimp | +$6 Steak

Thick-Cut Bacon    4

Candied Bacon    6

Available: Open - 12 PM

Add to any Brunch Plate: avocado $2 | extra egg $3

Vegetarian All Prices Include Tax Split Plate Fee + $3.00

Chefs’  Ceviche  18
Monterey-Bay Cod, Cucumber, Red Onion,
Lime. Served with Housemade Tortilla Chips



*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne i l lness, especially if  you have certain medical conditions

Heineken 0%...............................                               

White Claw 12oz..........................  

Michelob Ultra 16oz. ....................      

805 24oz....................................                                         

Lagunitas 19oz............................                    

Guinness 14oz.............................  

Golden State Cider 19oz.................

Stella Artois  25oz........................                        

By the Can
6

 6 

   8   

10

10

10

  12 

 12 

Cocktails

Other Beverages

Iced Tea, Lemonade, Pepsi, Diet Pepsi,
Dr. Pepper, Diet Dr. Pepper, Orange Crush

Starry, Ginger Ale 

Fountain Beverages  4
Coffee  4

Tea  3
Cranberry | Apple | Orange

Grapefruit | Pineapple | Tomato

Juices 3

Beers
16oz | 64oz

Coors Light ..................................... 

Modelo Especial...............................

Stella Artois.....................................  

Sapporo Premium ...........................

Elysian Brewing Co: Space Dust.........

Golden Road: Mango Cart.................   

From the Tap   
8 | 26

 8 | 26 

   8 | 26   

10 | 30

10 | 30

10 |30

Sandwich Corner

Deli-Style Sandwich   16
Your Choice of: Turkey, Roast Beef, or Ham Deli Cuts
with Cheddar Cheese, Lettuce, Tomato, Red Onions,
and Mayonnaise on a Toasted Italian Sub-Style Roll 
Cup of Soup +$5 | Bowl of Soup +$7 

Chicken Margherita   18
Grilled Chicken, Mozzarella Cheese, Sliced
Tomatoes, Arugula, and Pesto Aoili. Served
on a Warm Ciabatta Roll

Classic Cheeseburger   18
Two 100% Angus Beef Smash-Patties, Brioche
Bun, Burger Sauce, American Cheese, Shredded
Lettuce, Tomato, White Onions

Wines

Sebastiani, Cab. Sauvignon.......................
North Coast, California, 2022

Kendall Jackson, Pinot Noir......................          
California, 2023

Josh Cellars, Rosé...................................      
California

Dreaming Tree, Sauvignon Blanc................          
Sonoma, California, 2022 

Kendall Jackson, Chardonnay......................         
Santa Maria Valley, California 

Villa Sandi, ‘Blanc de Blancs’ Il Fresco.........
Italy

12 | 36

12 | 36

10 |30

12 | 36

10 | 30

10 | 30

BTG | Bottle

Vegetarian All Prices Include Tax Split Plate Fee + $3.00

Classic BLT   16
Sourdough Bread, Applewood Smoked
Bacon, Lettuce, Tomato, Mayonnaise 
Substitute Candied Bacon +$2 | Avocado +$2

Sandwiches come with a side of:  fries, garlic fries, sweet potato fries,
 onion rings, fruit bowl or side salad

Cold Brew Martini  14
Ketel One | Mr. Blacks Coffee Liqueur | Cold Brew Coffee | Cinnamon
-add Baileys Irish Creme +$2

Cucumber Mojito   14
Bacardi Superior | Cucumber | Mint | Lime | Soda Water

French Dip   17
Hoagie Roll, Thinly Sliced Roast Beef, Swiss
Cheese, Caramelized Onions, Roasted
Garlic Aoili. Served with a Thyme Au Jus

Turkey Club   18
Sourdough Bread, Sliced Turkey, Applewood
Smoked Bacon, Provolone, Avocado,
Tomato & Mayonnaise
Add Candied Bacon +$2

Gluten Free Buns: +$2



Chips, Salsa & Guacamole   13

Nachos   17
Chicken or Pork, Nacho Cheese, Pico de
Gallo, Guacamole, Sour Cream, Jalapeños

Tex-Mex Quesadilla  18
Pollo Asado or Pulled Pork, Monterey-Jack
Cheese, Black Beans, Grilled Corn, Pico De
Gallo. Served with Sour Cream & Red Salsa

Chicken Wings   16
Your Choice of: Buffalo, Barbecue, Thai
Chili, Mango Habanero or Lemon Pepper

Potato Skins    16
Crispy Potato Skins, Bacon, Shredded
Cheese, Sour Cream, Tomatoes, Green
Onions

Baskets   14
Fries, Garlic Fries, Onion Rings or Sweet
Potato Fries

Romaine Lettuce, Shaved Parmesan &
Croutons. Served with Caesar Dressing

Caesar Salad   15

Soup of the Day 10  Cup / 14  Bowl

Farmhouse Salad  16
Spinach & Arugula, Red Apples, Pears, Dried
Cranberries, Blueberries, Gorgonzola, Shallot
& Candied Walnuts
Served with Blood Orange Vinaigrette 

Soups & Salads

13  Cup / 16  Bowl
Salad of Your Choice Served with
Soup of the Day

Soup & Salad

Shareable

*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne i l lness, especially if  you have certain medical conditions

Sandwiches come with a side of:  fries, garlic fries, onion rings, sweet
potato fries, fruit bowl or side salad

Classic Cheeseburger   18
Two 100% Angus Beef Smash-Patties,
Brioche Bun, Burger Sauce, American
Cheese, Shredded Lettuce, Tomato,
White Onions

Chicken Margherita   18
Griled Chicken, Mozzarella Cheese,
Sliced Tomatoes, Arugula & Pesto Aoili.
Served on a Warm Ciabatta Roll

Blazin’ Birdie   18
Grilled Buffalo-Chicken Breast, Cheddar
Cheese, Jalepeño Cole-Slaw, Tomato, Dill
Pickles. Finished with Buffalo Sauce  

Western Burger   19
Two 100% Angus Beef Smash-Patties,
Brioche Bun, Cheddar cheese, Barbecue
Sauce, Candied-Smoked Bacon, Onion Ring,
Shredded Lettuce, Tomato

Turkey Club   18
Sourdough Bread, Sliced Turkey,
Candied-Smoked Bacon, Cheddar
Cheese, Avocado, Tomato, Mayonnaise

Steak-Burger   21
One Half Lb. 100% Angus Chuck & Brisket
Patty, Sesame Seed Bun, Blue Cheese,
Arugula. Spicy Steaksauce, Roasted Garlic
Aoili, Crispy Onion Strings

French Dip   17
Hoagie Roll, Thinly Sliced Roast Beef, Swiss
Cheese, Caramelized Onions. Served with
Thyme Au Jus

Deli-Style Sandwich   16
Your Choice of: Turkey, Roast Beef, or Ham
Deli Cuts with Cheddar Cheese, Lettuce,
Tomato, Red Onions, & Mayonnaise on a
Toasted Italian Sub-Style Roll 
Cup of Soup +5 | Bowl of Soup +$7 

Sandwich Corner

Calamari   21
Hand-Breaded Calamari with Sliced Fresno
Chilis & Green Onions. Served with Cocktail
and Tartar Sauces

Fore’ the Table    45
Two House Salads, Chicken Wings in the Sauce of
your Choice, Potato Skins, Quesadilla Slices,
Onion Rings, Carrot Sticks & Celery. Served with
Housemade Ranch & Blue Cheese Dressings
| Serves 4-6 |

Chefs’  Ceviche  18
Monterey-Bay Cod, Cucumber, Red
Onion, Lime. Served with Housemade
Tortilla Chips

Add protein: chicken $4 | shrimp $6 | steak $8 | Make any salad a wrap: +$2

Sourdough Bread, Applewood Smoked
Bacon, Lettuce, Tomato, Mayonnaise 
Substitute Candied Bacon +$2 | Avocado +$2

Classic BLT   16

Vegetarian All Prices Include Tax Split Plate Fee + $3.00

Gluten Free Buns: +$2

Spring Mix, Carrots, Cucumber, Cherry
Tomato, Served with Dressing of Choice

Side Salad  8

Iceberg lettuce, Red Cabbage, Carrots,
Cilantro. Served with Poblano Ranch

House Salad  5

Summer Harvest Salad  18
Watermelon, Strawberries, Arugula,
Shallots, Baby Dill, Toasted Almonds, Feta
Cheese. Served with a Hot-Honey Vinaigrette

Rare Beef Salad  20
Tender Beef, Mango, Red Bell Pepper, Red
Onions, Cilantro, Green Onions & Crispy Rice.
Tossed in a Thai Style Dressing

Asian Chicken Salad   18 
Grilled Chicken, Romaine Lettuce, Red &
Green Cabbage, Carrots, Mandarins, Roasted
Cashews, Fried Wonton, Sesame Seeds.
Served with a Sesame-Ginger Dressing

Chicken Cobb Salad   18
Grilled Chicken, Romaine Lettuce, Boiled Egg,
Bacon, Grilled Corn, Tomatoes, Blue Cheese,
Avocado. Served with Ranch Dressing



Station  Specials

*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne i l lness, especially if  you have certain medical conditions

Pizzas

Dessert

Spicy Islander   28
House Cheese Blend, Grilled Chicken, Diced Bacon,
Jalepeños, Pineapples, & Green Onions. Finished with
Barbecue Sauce

Creek Supreme    26
Italian Sausage, Tomato Sauce, Mozzarella, Red & Green
Bell Pepper, Red Onions & Roasted Garlic Cloves.
Finished with Hot Honey

Cheese  12       | Pepperoni  16 |  Margherita  18

Fried Rice  20
Jasmine Rice, Eggs, Bok Choy, Snap
Peas, Green Peas, Garlic, Carrots.
Add chicken +$2 | shrimp +$4 | steak +$6

Street Taco  5
Served on Corn tortilla.
Choice of Chicken or Pork

Chocolate ‘Lava Cakes’   18
Four Mini Chocalate Cakes with a Molten Chocolate Center.

Served with Rasperry Coulis & Powdered Sugar

Beers

By the Can
Heineken 0%......................................                               

White Claw 12oz.................................. 

Michelob Ultra 16oz..............................       

805 24oz............................................                                        

Lagunitas 19oz....................................                    

Guinness 14oz. ................................... 

Golden State Cider  19oz.......................

Stella Artois 25oz.................................                           

6

 6 

   8   

10

10

10

  12  

12

16oz | 60oz

Coors Light..................................................  

Modelo........................................................  

Stella Artois..................................................  

Sapporo Premium .......................................

Elysian Brewing Co: Space Dust.....................

Golden Road: Mango Cart..............................

From the Tap   
8 | 2 6

 8 | 2 6  

   8 | 2 6    

1 0 | 3 0

1 0 | 3 0

1 0 | 3 0

Wines

Other Beverages

Signature Cocktails

Coffee  4

Tea  3
Cranberry | Apple | Orange

Grapefruit | Pineapple | Tomato

Juices  3Fountain Beverages   4
Iced Tea, Lemonade, Pepsi, Diet Pepsi,

Dr. Pepper, Diet Dr. Pepper, Orange Crush
Starry, Ginger Ale 

Cucumber Mojito   14
Bacardi Superior | Cucumber |
Mint | Lime | Soda Water

Cold Brew Martini  14
Ketel One | Mr. Blacks Coffee Liqueur |
Cold Brew Coffee | Cinnamon
-add Baileys Irish Creme +$2

Post-Round  14
American Whiskey | Cointreau | Lemon
Aromatic Bitters | Milk-Washed

Vegetarian All Prices Include Tax Split Plate Fee + $3.00

Sebastiani, Cab. Sauvignon.....................
North Coast, California, 2022

Kendall Jackson, Pinot Noir.....................          
California, 2023

Josh Cellars, Rosé..................................       
California

Dreaming Tree, Sauvignon Blanc..............          
Sonoma, California, 2022 

Kendall Jackson, Chardonnay..................          
Santa Maria Valley, California 

Villa Sandi, ‘Blanc de Blancs’ Il Fresco
Italy

12 | 36

12| 36

10 | 30

12 | 36

10 | 30

10 | 30

BTG | Bottle

Yadira’s Enchiladas   24
Three Enchiladas: Choice of Monterrey
Jack, Pork or Chicken Tinga. Served
with Fresh Tomato Salsa, Spanish Rice
& Refried Beans

Chile Verde Plate    22
Tender Pork Braised in Tomatillos
and Mexican Spices. Served with
Spanish Rice, Refried Beans,
& Corn Tortillas


	Available: Open - 12 PM
	Appetizers
	Chefs’ Ceviche  18
	Monterey-Bay Cod, Cucumber, Red Onion, Lime. Served with Housemade Tortilla Chips

	Chicken Wings   16
	Your Choice of: Buffalo, Barbecue, Thai Chili, Mango Habanero or Lemon Pepper

	Potato Skins    16
	Crispy Potato Skins, Bacon, Shredded Cheese, Sour Cream, Tomatoes, Green Onions

	Nachos   17
	Chicken or Pork, Nacho Cheese, Pico de Gallo, Guacamole, Sour Cream, Jalapeño

	Baskets   12
	Fries, Garlic Fries, Onion Rings or Sweet Potato Fries

	Chips, Salsa & Guacamole   13

	Soups & Salads
	Farmhouse Salad  16
	Spinach & Arugula, Red Apples, Pears, Dried Cranberries, Blueberries, Shallot, Candied Walnuts, Gorgonzola Cheese. Served with a Blood Orange Vinaigrette

	Asian Chicken Salad   18
	Grilled Chicken, Romaine Lettuce, Red & Green Cabbage, Carrots, Mandarins, Roasted Cashews, Fried Wonton, Sesame Seeds. Served with a  Sesame-Ginger Dressing

	Chicken Cobb Salad   18
	Grilled Chicken, Romaine Lettuce, Boiled Egg, Bacon, Grilled Corn, Tomatoes, Blue Cheese, Avocado. Served with Ranch Dressing

	Soup of the Day
	10  Cup / 14 Bowl

	Soup & Salad
	Salad of Your Choice Served with the Soup of the Day
	13  Cup / 16  Bowl

	Caesar Salad   14
	Romaine Lettuce, Shaved Parmesan, Croutons. Served with Creamy Caesar Dressing
	Add a protein: chicken $4 | shrimp $6 | steak $8
	Make any salad a wrap: + $2



	Brunch Plates
	Caddies’ Stack  16
	Three Pancakes served with 2 Eggs Any-Style, Bacon or Chicken Apple Sausage. Butter & Hot Syrup on the Side.
	Add Chocolate Chips +$2 | Blueberries +$3

	Greenside Omelette    16
	Three Eggs, Sautéed Mushrooms, Jalapeños, Bell Peppers & Onions, Monterey-Jack Cheese, Served with Side of Hash Browns and Choice of Toast

	Red Chilaquiles  18
	House-made Tortilla Chips Simmered in a Red Salsa. Served with Two Over-Easy Eggs, Pico de Gallo, Cotija Cheese, & Sour Cream
	+$2 Chicken | +$4 Shrimp | +$6 Steak

	Chile Relleno Burrito   18
	Chile Relleno, Diced Steak, Monterey-Jack Cheese, Rice, Bell Peppers, Onions, Served with Red Salsa

	Breakfast Sandwich   15
	English Muffin, Over-Medium Egg, Sausage Patty, Applewood-Smoked Bacon, American Cheese, Arugula, Spicy Mayo

	12-Mile Breakfast   15
	Two Eggs Any-Style, Applewood-Smoked Bacon or Chicken-Apple Sausage, Hash Browns, Served with Choice of Toast
	Add to any Brunch Plate: avocado $2 | extra egg $3



	Brunch Sides
	Fruit Bowl   6
	Freshly Cut Seasonal Fruit, Balled Melons, & Berries

	Toast    3
	Made From Your Choice of Bread: White, Wheat, Sourdough & English Muffin

	Hash Browns    4
	Thick-Cut Bacon    4
	Chicken-Apple Sausage    4
	Candied Bacon    6
	Vegetarian
	All Prices Include Tax
	Split Plate Fee + $3.00


	Sandwich Corner
	Classic Cheeseburger   18
	Two 100% Angus Beef Smash-Patties, Brioche Bun, Burger Sauce, American Cheese, Shredded Lettuce, Tomato, White Onions

	Chicken Margherita   18
	Grilled Chicken, Mozzarella Cheese, Sliced Tomatoes, Arugula, and Pesto Aoili. Served on a Warm Ciabatta Roll

	Deli-Style Sandwich   16
	Your Choice of: Turkey, Roast Beef, or Ham Deli Cuts with Cheddar Cheese, Lettuce, Tomato, Red Onions, and Mayonnaise on a Toasted Italian Sub-Style Roll

	French Dip   17
	Hoagie Roll, Thinly Sliced Roast Beef, Swiss Cheese, Caramelized Onions, Roasted Garlic Aoili. Served with a Thyme Au Jus

	Classic BLT   16
	Sourdough Bread, Applewood Smoked Bacon, Lettuce, Tomato, Mayonnaise
	Gluten Free Buns: +$2
	Sandwiches come with a side of: fries, garlic fries, sweet potato fries,  onion rings, fruit bowl or side salad


	Wines
	Beers
	From the Tap
	16oz | 64oz
	Coors Light .....................................  Modelo Especial............................... Stella Artois.....................................   Sapporo Premium ........................... Elysian Brewing Co: Space Dust......... Golden Road: Mango Cart.................

	8 | 26  8 | 26     8 | 26    10 | 30 10 | 30 10 |30

	By the Can
	6  6     8    10 10 10   12   12
	Heineken 0%...............................                                White Claw 12oz..........................   Michelob Ultra 16oz. ....................       805 24oz....................................                                          Lagunitas 19oz............................                     Guinness 14oz.............................   Golden State Cider 19oz................. Stella Artois  25oz........................
	Sebastiani, Cab. Sauvignon....................... North Coast, California, 2022

	12 | 36
	12 | 36
	10 |30
	12 | 36
	10 | 30
	10 | 30
	Kendall Jackson, Pinot Noir......................           California, 2023
	Josh Cellars, Rosé...................................       California
	Dreaming Tree, Sauvignon Blanc................           Sonoma, California, 2022
	Kendall Jackson, Chardonnay......................          Santa Maria Valley, California
	Villa Sandi, ‘Blanc de Blancs’ Il Fresco......... Italy


	Cocktails
	Cucumber Mojito   14
	Bacardi Superior | Cucumber | Mint | Lime | Soda Water

	Cold Brew Martini  14
	Ketel One | Mr. Blacks Coffee Liqueur | Cold Brew Coffee | Cinnamon -add Baileys Irish Creme +$2


	Other Beverages
	Fountain Beverages  4
	Iced Tea, Lemonade, Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Orange Crush Starry, Ginger Ale

	Coffee  4
	Tea  3
	Juices 3
	Cranberry | Apple | Orange Grapefruit | Pineapple | Tomato
	Turkey Club   18
	Sourdough Bread, Sliced Turkey, Applewood Smoked Bacon, Provolone, Avocado, Tomato & Mayonnaise



	Shareable
	Tex-Mex Quesadilla  18
	Pollo Asado or Pulled Pork, Monterey-Jack Cheese, Black Beans, Grilled Corn, Pico De Gallo. Served with Sour Cream & Red Salsa

	Chefs’ Ceviche  18
	Monterey-Bay Cod, Cucumber, Red Onion, Lime. Served with Housemade Tortilla Chips

	Potato Skins    16
	Crispy Potato Skins, Bacon, Shredded Cheese, Sour Cream, Tomatoes, Green Onions

	Fore’ the Table    45
	Two House Salads, Chicken Wings in the Sauce of your Choice, Potato Skins, Quesadilla Slices, Onion Rings, Carrot Sticks & Celery. Served with Housemade Ranch & Blue Cheese Dressings | Serves 4-6 |

	Chicken Wings   16
	Your Choice of: Buffalo, Barbecue, Thai Chili, Mango Habanero or Lemon Pepper

	Nachos   17
	Chicken or Pork, Nacho Cheese, Pico de Gallo, Guacamole, Sour Cream, Jalapeños

	Calamari   21
	Hand-Breaded Calamari with Sliced Fresno Chilis & Green Onions. Served with Cocktail and Tartar Sauces

	Baskets   14
	Fries, Garlic Fries, Onion Rings or Sweet Potato Fries

	Chips, Salsa & Guacamole   13

	Soups & Salads
	Summer Harvest Salad  18
	Watermelon, Strawberries, Arugula, Shallots, Baby Dill, Toasted Almonds, Feta Cheese. Served with a Hot-Honey Vinaigrette

	Rare Beef Salad  20
	Tender Beef, Mango, Red Bell Pepper, Red Onions, Cilantro, Green Onions & Crispy Rice. Tossed in a Thai Style Dressing

	Side Salad  8
	Spring Mix, Carrots, Cucumber, Cherry Tomato, Served with Dressing of Choice

	Farmhouse Salad  16
	Spinach & Arugula, Red Apples, Pears, Dried Cranberries, Blueberries, Gorgonzola, Shallot & Candied Walnuts Served with Blood Orange Vinaigrette

	Chicken Cobb Salad   18
	Grilled Chicken, Romaine Lettuce, Boiled Egg, Bacon, Grilled Corn, Tomatoes, Blue Cheese, Avocado. Served with Ranch Dressing

	House Salad  5
	Iceberg lettuce, Red Cabbage, Carrots, Cilantro. Served with Poblano Ranch

	Soup of the Day
	10  Cup / 14  Bowl

	Asian Chicken Salad   18
	Grilled Chicken, Romaine Lettuce, Red & Green Cabbage, Carrots, Mandarins, Roasted Cashews, Fried Wonton, Sesame Seeds. Served with a Sesame-Ginger Dressing

	Caesar Salad   15
	Romaine Lettuce, Shaved Parmesan & Croutons. Served with Caesar Dressing

	Soup & Salad
	Salad of Your Choice Served with Soup of the Day
	13  Cup / 16  Bowl

	Add protein: chicken $4 | shrimp $6 | steak $8 | Make any salad a wrap: +$2

	Sandwich Corner
	Classic Cheeseburger   18
	Two 100% Angus Beef Smash-Patties, Brioche Bun, Burger Sauce, American Cheese, Shredded Lettuce, Tomato, White Onions

	Western Burger   19
	Two 100% Angus Beef Smash-Patties, Brioche Bun, Cheddar cheese, Barbecue Sauce, Candied-Smoked Bacon, Onion Ring, Shredded Lettuce, Tomato

	Steak-Burger   21
	One Half Lb. 100% Angus Chuck & Brisket Patty, Sesame Seed Bun, Blue Cheese, Arugula. Spicy Steaksauce, Roasted Garlic Aoili, Crispy Onion Strings

	Chicken Margherita   18
	Griled Chicken, Mozzarella Cheese, Sliced Tomatoes, Arugula & Pesto Aoili. Served on a Warm Ciabatta Roll

	Blazin’ Birdie   18
	Grilled Buffalo-Chicken Breast, Cheddar Cheese, Jalepeño Cole-Slaw, Tomato, Dill Pickles. Finished with Buffalo Sauce

	Turkey Club   18
	Sourdough Bread, Sliced Turkey, Candied-Smoked Bacon, Cheddar Cheese, Avocado, Tomato, Mayonnaise

	Deli-Style Sandwich   16
	Your Choice of: Turkey, Roast Beef, or Ham Deli Cuts with Cheddar Cheese, Lettuce, Tomato, Red Onions, & Mayonnaise on a Toasted Italian Sub-Style Roll
	Cup of Soup +5 | Bowl of Soup +$7


	French Dip   17
	Hoagie Roll, Thinly Sliced Roast Beef, Swiss Cheese, Caramelized Onions. Served with Thyme Au Jus

	Classic BLT   16
	Sourdough Bread, Applewood Smoked Bacon, Lettuce, Tomato, Mayonnaise
	Substitute Candied Bacon +$2 | Avocado +$2


	Gluten Free Buns: +$2
	Sandwiches come with a side of: fries, garlic fries, onion rings, sweet potato fries, fruit bowl or side salad
	Vegetarian
	All Prices Include Tax
	Split Plate Fee + $3.00
	Station  Specials


	Pizzas
	Chile Verde Plate    22
	Yadira’s Enchiladas   24
	Spicy Islander   28
	Creek Supreme    26
	Fried Rice  20
	Street Taco  5
	Cheese  12       | Pepperoni  16 |  Margherita  18

	Beers
	Dessert
	From the Tap
	By the Can
	Chocolate ‘Lava Cakes’   18


	Wines
	Signature Cocktails
	Cold Brew Martini  14
	Ketel One | Mr. Blacks Coffee Liqueur | Cold Brew Coffee | Cinnamon -add Baileys Irish Creme +$2

	Post-Round  14
	American Whiskey | Cointreau | Lemon  Aromatic Bitters | Milk-Washed

	Cucumber Mojito   14
	Bacardi Superior | Cucumber | Mint | Lime | Soda Water


	Other Beverages
	Juices  3
	Cranberry | Apple | Orange Grapefruit | Pineapple | Tomato
	Fountain Beverages   4
	Iced Tea, Lemonade, Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Orange Crush Starry, Ginger Ale


	Coffee  4
	Tea  3


