Appetizers

Soups & Salads

Thai Shrimp

Crab & Artichoke Bisque

Deep fried breaded shrimp tossed in a sweet chile
mayonaise with chopped spring onions. 10

Creamy blend of onions, celery, carrots, artichoke
hearts, crab and heavy cream topped with chopped
spinach, tomatoes and fresh Parmesan.
• Cup 4, Bowl 5, Bread Boule 11

Sashimi
Pan seared ahi tuna encrusted with black & white
sesame seeds and topped with a sesame ginger
dressing. Served with Asian coleslaw, wasabi and
pickled ginger.* 12

Soup du Jour
Chef's choice - ask your server for today's selection.
• Cup 4, Bowl 5, Bread Boule 11

Wings

Club Side Salad

Choose breaded, boneless or naked wings, with
your choice of hot, mild, honey BBQ, Thai or
habanero sauce. Served with celery and choice of
ranch or blue cheese dressing.
• Six Wings 7, Ten Wings 12

Fresh baby greens with tomatoes, red onions,
cucumbers, fresh Parmesan and homestyle
croutons. 5

Crab Dip
Fresh spinach, crab and artichokes in a creamy
garlic cheese sauce. Served with warm French
bread crostini. 12

Nachos Con Queso

Greek Salad
Fresh romaine, cucumbers, tomatoes, red onions,
Kalamata olives, feta cheese with a balsamic
vinaigrette and a side of hummus & warm pita
bread. 11

Mountain Cobb Salad

Fresh baked tortilla chips topped with queso,
chorizo, chopped spring onions and sour cream. 8

Fresh baby greens with hard boiled egg,
cucumbers, tomatoes, onions, bacon, Kalamata
olives and cheese. 9

Hummus & Pita

Spinach Salad

Hummus and toasted pita bread. 7

Chopped tomatoes, garlic, Kalamata olives and
Parmesan on toasted French baguette. 7

Fresh baby spinach with red onions, hard boiled
egg, applewood smoked bacon and feta cheese
served with a side of warm red wine bacon
dressing.
• Small 5, Large 9

Onion Tower

Caesar Salad

Bruschetta

Tower of battered, deep fried onion rings with a
side of spicy aioli mayonnaise. 7

Crab Balls
Four lightly season and broiled lump meat crab
balls served with lemon wedge and aioli sauce. 10

Crisp romaine lettuce, homestyle croutons, fresh
Parmesan and Caesar dressing.
• Small 5, Large 8

Add To Any Large Salad
• Chicken 4, Steak 5, Tuna 6

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodbourne illness.

Sandwiches and more!

Entrées (after 5 p.m.)

French Dip

Crab Cake Dinner

Marinated prime rib with melted provolone cheese
on toasted French bread with a side of au jus. 13

Twin jumbo lump Maryland-style crab cakes
nestled on a bed of chopped spinach, served with
lemon wedge and aioli sauce. 21

The Golfer
Fresh, hand pattied, nine ounce burger pan seared
to your specification, served with mushrooms,
caramelized onions, applewood smoked bacon,
lettuce & tomato and your choice of cheese.* 12

Stuffed Shrimp Imperial

The Fairway

Chicken Cordon Bleu

Genuine Maryland jumbo lump crab cake on a
toasted Kaiser roll with lettuce and tomato and a
side of aioli. 14

Lightly breaded chicken breast stuffed with
Virginia baked ham and Swiss cheese then topped
with a mushroom lemon thyme sauce and served
over a bed of braised rice. 17

The Back Nine

Fresh jumbo shrimp stuffed with crab and topped
with a rich imperial sauce, served over a bed of
braised rice. 22

Smoked turkey breast layered with caramelized
onions, tomatoes, applewood smoked bacon and
melted Muenster cheese on a toasted Kaiser roll
with a side of herb mayonnaise. 11

Ahi Tuna

The Woods Wrap

Glazed Salmon

Marinated grilled chicken breast tossed with
romaine, Caesar dressing and fresh Parmesan
cheese in a warm jalapeno wrap. 10

Fresh Atlantic salmon, pan seared with a honey
balsamic glaze over a bed of braised rice. 19

London Broil

Cheese stuffed tortellini tossed in Alfredo sauce
with diced prosciutto. 16

Fresh seared & marinated London Broil steak with
caramelized onions and melted Provolone cheese
on toasted French bread with a side of horseradish
mayonnaise. 12

Quesadilla
Jalapeno tortilla stuffed with marinated chicken,
caramelized onions, tomatoes, Cheddar Jack blend
cheese, salsa and sour cream. Served with a side
salad. 11

The Sideling Hill
Grilled chicken with roasted red peppers and
melted Monterey Jack cheese on a toasted
sourdough baguette with a side of chili pepper
mayonnaise. 12

Fresh sushi grade ahi tuna, pan seared to your
specifications over a bed of braised rice with
sesame ginger dressing. 18

Tortellini alla Panna

Pasta Primavera
Sautéed garlic, onions, peppers, mushrooms and
broccoli, tossed with pesto and served over penne
pasta. 14

Chicken Alfredo
Pan seared chicken breast tossed in a creamy
Alfredo sauce, topped with fresh baby spinach,
tomatoes and Parmesan cheese and served over
penne pasta. 16

Ask About Today's Steak Selection
Market Price

BLT
Applewood smoked bacon, lettuce, tomato and
mayonnaise on toasted white bread. 9

All Sandwiches come with your choice of one of the following: potato chips, French fries, cole slaw, macaroni salad or fruit salad.
Other than pastas, all entrées are served with the vegetable du jour

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodbourne illness.

