SPA A QU AE

Nicolas Feuillatte Brut Split Champagne © $15
Schramsberg “Mirabelle” Brut * $16/$64

Twisted Moscato ° $10/$30
Beringer White Zinfandel * $10/$30
Kris Pinot Grigio * $12/$48
Hill Family Sauvignon Blanc © $12/$46
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, Premium Bloody Mary Mix

Mimosa © $9
J Roget Champagne, Fresh Squeezed Orange Juice

Cosmo on the Rocks * $10
Grey Goose Vodka, Triple Sec, Lime Juice, Cranberry Juice

VoCo °© $12
Vodka and Coconut Water

Jax Coconut Water ° $5/39
Choose from Pure, Chocolate, or Banana
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Soup of the Day $7
Chicken Noodle $7

Bibb Salad $10
add chicken $5
add shrimp $8

Caesar Salad $12
add chicken $5
add shrimp $8

Fruit Plate $15
*Grilled Chicken Burger $14
*Classic Turkey Clubhouse $15

*Grilled Mediterranean Vegetable
Wrap $14

“served with choice of soup, salad or french fries

under 500 calories

Grilled Turkey and Tomato
Sandwich $15
Side salad/Vinaigrette

Mediterranean Chicken Wrap $14
Coucous, mint, chicken, cucumbers,
tomatoes

Toasted Quinoa Salad with

Shrimp and Snow Peas $18 &

Scallions, rice vinegar, sesame oil,
peppers, cilantro

Butternut Squash
Mac-n-Cheese $16 ©®
Sharp Cheddar, Gruyere, low fat
yogurt, low fat milk
Petite Filet with Carmelized
Onions and Gorgonzola $22
4 oz. Tenderloin of beef, steamed
vegetables
Pan Seared Salmon Filet $22 ©

Roasted tomatoes and olives, baby
spinach salad, lemon vinaigrette

€9 Low Carb (¥) Vegetarian @GP Gluten Free Also Gluten free bread is available upon request. ~ 02/16
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