STARTERS

Soup of the day
Made fresh daily.
Cup3 Bowl5

Homemade Chili
Chef’s recipe, top with cheese,

sour cream, Or over easy egg.
Cup3 Bowlb

Crispy Pot Stickers
Pork Dumpling, Thai chili 8

Chicken Wings
Tossed in signature sauce,
Mild, Hot, BBQ or Habanero
Mango-bleu cheese, celery stick
6pc-9 12pc-13

Boneless
Breaded boneless tenders
tossed in signature sauce with
bleu cheese dressing. 9

Fried Mozzarella Short Sticks
Battered, fried golden, house
marinara sauce. 8

Sesame Tuna
A healthy shore favorite
Fresh Tuna sautéed & sliced
over an Asian slaw. 10

Chicken Pot Pie
Homestyle Chicken, vegetables
& broth, flaky crust 11

Roasted Veggie Bowl
Chef’s Creative Roasted Veggie
of the Week. Not your mom’s- 6

Beer Battered Fish & Chips
Flaky white Cod with Fries 9

Broken Driver Shrimp
Large Shrimp with zesty sauce
fried crispy & tender. 10

Nachos Grande
Tri-color chips in nacho cheese,
jalapeno, sour cream, salsa. 9

Add chicken or beef 12

Caprese Flatbread
Classic Tomato, Buffalo
Mozzarella, Fresh Basil 9
Add Chicken 12

BBQ Riblets

Slow-Cooked Riblets infused
with Bourbon.Tangy & tender 9

Quesadilla

Melted cheese, tomatoes,
jalapenos between grilled
tortillas, salsa & sour cream. 8
add seasoned chicken 11

Build Your Own Omelet i 4
Select your fillings 8
Add a Protein 11

THE GRILLE

Room
ON THE GREEN

Classic Caesar
Romaine, crouton, Shaved
Parmesan, Caesar dressing 9
Add chicken or shrimp 12

Asian Chicken Salad
Field greens, fresh vegetable,
grilled chicken, won-tons,
Mandarin Orange, Signature
Asian dressing 11

Saint Andrews Salad

Field greens, craisins & toasted
almonds, choice dressing 8
Add chicken or shrimp 12

HOT SANDWedge

Certified Angus Cheeseburger

1/2 pound grilled, lettuce
tomato and red onion 10

Y 1b All Beef Dog
Naked - 6 or Loaded with
Kraut, Chili & Cheese - 8

Meatball Parm
Chef’s Meatballs and Provolone
on long AC roll - 11

Grilled Panini
Chicken with Roast Pepper,
Basil & Mozzarella or
Cubano with thin ham, pork,
Swiss & pickles — 11

Grilled Chicken
Breast on a bun, lettuce,
tomato & pesto mayo 8

Grilled Cheese

American cheese, white toast 6

Crab Cake Sandwich

Handmade,sautéed on a roll 12

Classic Cheese Steak
Shaved beef or chicken grilled
caramelized onions, melted
cheese on a long roll. 10

coLD SANDWedqgE

B.L.T.
Smoked bacon, lettuce &
tomato slices on choice of
toasted bread 8

Deli Sandwich
Choice of roasted turkey, ham,
roast beef, house made Tuna or
Waldorf chicken salad on
choice bread 9 add cheese or
bacon 10 make it a club 11

Soup & Sandwich
Half Deli Sandwich of choice
with a cup of soup or Chili 8

BACK NINE arrer 4

All served with Today’s Soup or Salad

Chicken Marsala
Tender Chicken Breast sautéed
in Marsala wine & mushroom,
Demi. Potato & vegetable 17

Chicken Parmesan
Breaded Chicken Breast,
Provolone, Parmesan, finished
with marinara. Pasta side 17

Crab Cakes
Two Hand-Made Maryland
Style Cakes made with lump
crab. Rice & vegetable 21

Salmon Filet
Baked Salmon Filet finished
with tangy Ginger Soy dressing.
Rice & vegetable 19

Spaghetti Carbonara
Imported Spaghetti, sautéed
bacon & onion, finished in a

cream sauce, pecorino & black
pepper 16 add Chicken 19

Mediterranean Seafood Stew
Local Catch sautéed & finished
with roast vegetables, served
over Israeli couscous 21

Premium Butcher Cuts
With Potato and Vegetable

6 Oz Filet Mignon............. $23
8 Oz New York Strip.......... $23
8 Oz Pork Chop................. $17

Please note that when sharing a
plate, a 3.99 charge will be applied.

SWEET LIE

Peanut Butter Pie
Rich filling,cookie shell. 5

NY Cheesecake

Velvet smooth,graham crust 5

Creme Brulee
Chef’s Creation. Creamy,
luscious, burnt sugar crust. 6

PLAYING PARTNER

French Fries
Golden Crisp. 5§

Onion Rings
Sweet & Crunchy 7

Caddy Chips
Loaded & Zesty 5

ARBOR
INES

COLF CLUB




