
S T A R T E R S
Bread Basket - 5

fresh breads, honey butter, pesto olive oil

*Crab Cake Medallions - 16
corn slaw, seasonal greens, caper remoulade, 

lemon dill aioli, scallion garnish

Soup du jour 
Cup or Bowl

Crispy Brussel Sprouts - 9 
tossed in harissa spice & molasses

*Shrimp Cocktail - 15
bloody mary accouterments: olives, pickled okra, lemon

Spinach Artichoke Dip - 9
with crostini

Dinner Menu Thurs - Sat5 - 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Caesar - 6/11
crisp romaine, parmigiano, croutons

add anchovies - 2

Garden Salad - 5/10
seasonal greens, tomato, onion, cucumber & carrot

S A L AD S
salads available as a small or entree portion
Additions - grilled chicken - 5, shrimp - 7,

crab cake medallions - 12

Housemade dressings: caesar, ranch, balsamic vinaigrette,
1,000 isle, bleu cheese  Extra dressing .75

L A ND
  Chicken Marsala - 21

Pan fried chicken scallopini, traditional mushroom &
marsala wine sauce over linguine, honey garlic toast

  *Steak du jour - MKT
steak du jour, curated preparation

Deconstructed Chicken Pot Pie - 17
over puff pastry & garlic mashed potatoes

Chicken Wings - 13
6 jumbo wings, celery & ranch

choose: buffalo, sweet teriyaki, lemon pepper, bbq,
garlic herb parmesan

L I G H T E R  F A R E

The Golf Club — 13
shaved ham, turkey, bacon, lettuce, tomato, mayo, 

pesto olive oil, toasted sourdough

    Chicken Caesar Wrap - 12
grilled chicken, romaine and parmigiano tossed in

caesar dressing, wrapped in tortilla

    Overlook Smash Burger - 13
2 4oz patties cooked med well, lettuce, tomato, onion,

brioche bun.  Choose cheddar, swiss or american

Please tell your Server if you have any allergies or food aversions, our kitchen likes to get creative!
    May not be served Gluten Free, substitutions available.  (Please ask your server to note it)

 Add - 1

Hot Garden Linquine - 16
chef’s choice of seasonal vegetables, fresh herbs,

garlic, butter & white wine finish, honey garlic toast

V E G E TA R I A N

S E A

*Fresh Catch - MKT
fish du jour, curated preparation

*Crab Cakes - 23
corn slaw, seasonal greens, rice pilaf, caper remoulade,

& lemon dill aioli

 *Shrimp Scampi - 20
linguine, honey garlic toast

 Fish & Chips - 13
beer battered white fish, fries, tartar, lemon


