
Pub  MenuPub  Menu
EVA CLAROS-MELARA  |  CHEF DE CUISINE 

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of 
foodborne illness. Please inform your server of any food allergies or dietary restrictions.

Gluten Free

Soup Du Jour
Ask Your Server for Today’s Selection
Prices Subject to Change

5
7

Crispy Chicken Wings
Choice of Buffalo, BBQ or Sweet Chili with Blue Cheese 
Dressing and Celery

16

Firecracker Shrimp
Fried Shrimp tossed in Bang Bang Sauce

17

Cheese Quesadilla
Flour Tortilla Filled with Cheddar, Pepper Jack Cheese, 
Tomato, Onion, and Cilantro Served with Salsa, 
Guacamole and Sour Cream

10

¼ lb Nathan’s Famous Hot Dog
Toasted Bun, Served with Beer Battered Fries

9

Southwest Salad
Romaine Lettuce, Corn and Black Bean Salsa, Avocado, 
Cheddar, Pepper Jack and Crispy Tortilla Strips with 
Creamy Cilantro Lime and Jalapeño Dressing

Cup
Bowl

Add Grilled Chicken
. . . Grilled Shrimp
. . . Sirloin Steak*

16
18
22

Add Blackened Salmon*
. . . Blackened Shrimp
. . . Blackened Chicken

17   |   19
18   |   20
17   |   19

10   |   12

The 19th Hole Burger
All Natural Brandt Beef Served with Lettuce, Tomato, 
and Red Onion on a Potato Bun. Includes Your Choice 
of Cheese, Bacon, Mushrooms, and Caramelized Onions

15


