SPA A QU AE

Schramsberg Brut © $62
Nicolas Feuillatte Brut Split Champagne © $15
Sequin Moscato © $10/$30
Beringer White Zinfandel * $10/$30
Hill Family Sauvignon Blanc * $12/$46
Kris Pinot Grigio * $12/$46
Chateau Gassier Esprit Gassier Rose * $14/$52
Villa Maria Sauvignon Blanc * $16/$55
Sonoma Cutrer Russian River Ranches Chardonnay * $16/$55
Merryvale “Starmont” Chardonnay ° $16/$55
Hill Family “Barrel Blend” Red Blend * $15/$58
Whitehall Lane Merlot * $21/$72
Justin Cabernet Sauvignon ° $24/$75
Belle Glos “*Meiomi” Pinot Noir * $19/$68

Bloody Mary ° $9
Absolut Vodka, Bloody Mary Mix

Mimosa ° $9
J Roget Champagne, Fresh Squeezed Orange Juice
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SPA A QU AE

Fruit Plate $16 ®& Soup of the Day $9
Bibb Salad $13 W& Tomato Basil Soup $9 V&
add chicken $6
add shrimp™ $9 Grilled Chicken Sandwich $16
add salmon” $10 served with choice of soup, salad, chips
or french fries
Caesar Salad $12 © add bacon $3
add chicken $6 Classic Turkev Clubh 6
I assic Turkey Clubhouse $1
add shrimp” $9 served with choice o}lsoup, salad, chips
add salmon* $10 or french fries
under 500 calories
Turkey & Tomato Sandwich $16 Pan Seared Salmon Filet” $23 ©
side salad with vinaigrette roasted tomato and wilted spinach

salad, lemon vinaigrette
Garden Vegetable Gyro $15 @
whole wheat pita, seitan, tomato,
cucumber, greek yogurt, dill Petite Filet Mignon™ $26 ©
4 oz. tenderloin of beef, blue cheese
Grilled Chicken & Kale Salad $18 © steamed vegetables
cabbage, spinach, dried apricots,
almonds, citrus dressing

@ Vegetarian; @ Gluten Free Item; @ Low Carb

Also Gluten free bread is available upon request. Ask how to make your selection gluten free when ordering

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food

borne illnesses, especially if you have certain medical conditions 12/16
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