STILIWATER ~ LUNCH MENU

Mushroom Frit 2 13.00  (Quesadilla APPETIZERS 1.00

Mushroom Medley Lightly Fried and Tossed Shredded Cheese, Spinach Tortilla, Sour
in Truffle Oil, Sea Salt, & Persillade Cream, Guacamole, Salsa
Served With: Chimichurri Ranch Add: Steak 5.00, Chicken 5.00, Shrimp 6.00

Spinach and Sautéed Mushrooms 6.00, &

Moroccan Salmon Croquettes & 12.00  seasoned Ground Beef 3.50
Sundried Tomatoes, Preserved Lemons, Cheese Fries ‘]2[][]

gAixeddGrgek:\s,s, (;_:l;erry Tomatogsl,A Seasoned French Fries, Monterey Jack,
erved With Saffron Lemon Aioli Pepperjack, Candied Bacon, Green Onions
F' k h . 14 Served With: Ranch
irecracker Shrimp . 50 Chios & Salsa 2 150
Roasted Jalapeno, Green Onion, p '

Firecracker Sauce add Queso 4.00 Queso con Carne 6.00

Boneless Wings 12/14.50 or 6/10.00

Buffalo, Sweet Chili, Head Country BBQ

Served With:
Carrots, Celery, Ranch or Blue Cheese

Caprese Salad & 14.50

Heirloom Tomatoes, Fresh Mozzarella, Basil,
Extra Virgin Olive Oil, Balsamic Reduction,
Maldon Salt

Hummus Platter & 12.50

Fresh Vegetables, Grilled Pita, House
Made Hummus, Olive Tapenade

SOUPS & SALADS

All Salads Can be Made as a Wrap, Served with a Choice of One Side for 3.00

Pick Two 13.00 @ Steak Wedge 16.00 or Half Steak Wedge 11.00 «#

Choice of: Baby Iceberg, Blue Cheese Crumbles, Pickled Red Onions,
Half Sandwich, Half Salad, Cup of Soup, Single Deli Cup Bacon, Grape Tomato, Crispy Onions, 40z Sirloin Steak

Also Served as Traditional Full Wedge 10.50 or Half Wedge 5.50

Soup de Jour 9.00/Bowl or 5.00/Cup @ Deli Plate Full/14.00 Half/7.00 @

Ask Your Server About Today's Selection Choice of 2 for Full, 1 for Half:

Egg Salad, Tuna Salad, or Chicken Salad
Caesar @ # 12.00 ,
Romaine. Crouton. Fresh Cracked Served with: Tomato, Cucumber, Seasonal
Fesh Cracked Black Pepper, Fruit, Crackers

Parmesan Reggiano, Parmesan Crisp
Tossed in House Made Caesar Dressing

Chopped Asian Salad @ 2 # 14.00

House Salad O 2 ¥ 10.00 Kale, Broccoli, Radish, Carrot, Cashews,

Mixed Greens, Grape Tomato, English Edamame, Sugar Snap Peas, Mandarin Oranges,
Cucumber, Shaved Carrot, Red Onion, Crispy Wonton Strips, Marinated Grilled Tofu
Shredded Cheese, Crouton Tossed in Orange Ginger Vinaigrette

Choice of Dressing

SALAD ENHANCEMENTS DRESSINGS

Marinated Grilled Tofu 3.50 o
40z Sirloin 6.00 Ranch, Blue Cheese, Balsamic Vinaigrette,

40z Grilled Salmon  6.00 Italian Vinaigrette, Caesar, 1000 Island,
6 oz Grilled Chicken 7.00 Chimichurri Ranch, Orange-Ginger Vinaigrette,
5 Grilled Shrimp 7.00 Pomegranate Balsamic Vinaigrette,

80z Beef Tenderloin 21.00 Cilantro-Lime Vinaigrette

SANDWICHES

Strawberry Salmon Salad @ » # 19.50
Mixed Greens, Toasted Almonds, Goat Cheese,
Cucumber, Ricotta Salata

Tossed in Pomegranate Balsamic Vinaigrette

Santa Fe Salad @ x> 9.00

Romaine, Roasted Corn and Black

Bean Salsa, Cheddar, Pepperjack,
Guacamole, Crispy Tortilla Strips, Tossed
in Cilantro-Lime Dressing

Enhance with Choice of:
Fajita Chicken 7.00, Fajita Steak 8.00,
Fajita Shrimp 8.50

Club Salad @ 2 13.50
Ham, Turkey, Candied Bacon, Tomatoes,
Cheddar, Swiss

Choice of Dressing

All Sandwiches Served with a Choice of One Side

Reuben © 14.50  The Bodega 14.00

Pastrami, Sauerkraut, 1000 Island Shaved Ribeye, Carmalezied Onions,
Dressing, Marble Rye, Baby Swiss Bell Peppers, Choped in American Cheese
. . Served on a Hoagie Roll with Lettuce, Tomato,
[]e|| SandW|Ch 9 11[][] Onion, & Cherry Pepper Mayo
Choice of Chicken, Egg, or Tuna Salad
Served with Lettuce, Tomato, Onion, Pickles SGC SmaSh Burger 1300

Two 40z Ground Brisket Blend Patties,
Brioche Bun, American Cheese,

'I'he Gohbfather 12 00 Caramelized Onion, Pickle, Smash Sauce
Sliced Turkey, Soppreseta, Pepperoni, BUffalU ChiCken 1150

Parmesan Reggiano, Provolone, Tomato, Grilled Cri Chick Buffalo S
Shredded Lettuce, Red Onion, Oregano rifled or Lrispy Lhicken, buttalo a.uce,
Blue Cheese Crumbles, Ranch Dressing,

Served on a Hoagie Roll with Pickles Red Oni A |
. . ickles Red Onion, Arugula
Cherry Pepper Mayo & Italian Dressing Served on a Hoagie Roll

on White or Wheatberry Bread

19th Hole Burger 13.00

80z Ground Brisket Blend, Brioche Bun, Lettuce, Tomato, Onion, Pickle
Choice of: Baby Swiss, Cheddar, American, Pepperjack, Bleu, Provolone

Sauce Choice of:
Smash Sauce, Mayo, Mustard, Garlic Aioli, Firecracker Sauce, Head Country BBQ, Ketchup

Burger Enhancements:
Sautéed Mushrooms, Caramelized Onions, Pickled Jalapenos
Egg 1.00, Avocado 2.00, Bacon 2.00, Second Patty 6.00
Substitute Grilled or Crispy Chicken Breast 1.00

KIDS MENU
Chicken Tenders 700  Burger 7.00  Kraft Mac & Cheese 7.00

Kids Menu Served with a Choice of One Side

9 Pick Two Option ;:’/ Vegetarian }Z"; Available Gluten Free
Consuming Raw or Undercooked Products Can Lead to Foodborne lliness.

Full Club 13.50 or Half Club 8.50 @

Smoked Turkey Breast, Ham, Applewood
Bacon, Cheddar, Swiss, Lettuce, Tomato,
Garlic Aioli

Choice of White, Wheat, or Spinach Wrap

Tuscan Chicken Melt 12.00

Grilled Chicken, Roasted Red Peppers,
Provolone Cheese, Sundried Tomatoes,
Basil Pesto Aioli, Served on Toasted Brioche

Firecracker Po'Boy 12.50

Panko Fried Shrimp, Firecracker Sauce,
Asian Slaw, Green Onions
Served on a Hoagie Roll

SIDES

All Sides Start at 3.00

Seasoned French Fries

Sweet Potato Fries
Fried Okra

Potato Salad
Brussels 1.00

Cup of Fruit 1.00

Side Salad 2.00
Baked Potato 2.00
Cup of Soup 2-00
Truffel Fries 3.00
Cup of Berries 5.00




