
Onion Rings $7 

Basket of battered onion rings. 

Served with Texas petal sauce. 

 
Loaded Fries $9 

Fries loaded with creamy nacho cheese 
blend, bacon, scallions, and sour cream. 

 

Hot Pepper Cheese Balls $7 
Deep-fried hot pepper cheese.  Served with 
a Cajun ranch dip. 

 
Housemade Loaded Chips $10 

Housemade potato chips with smoked  
barbecue brisket, creamy nacho cheese 

blend, BBQ sauce, Pico de Gallo, pickled 
jalapenos, and sour cream. 
 

Bang Bang Shrimp $13 

CHILLED sesame glass noodles. Topped 
with breaded shrimp and a zesty bang 
bang sauce.  Garnished with green onions. 

 

Spinach & Artichoke Dip $10 

Gruyere cheese, marinated artichoke 
hearts, caramelized spring onions, and 

fresh spinach. Served with housemade 
chips. 

Traditional or Boneless 
Served with Celery & 

Ranch or Bleu Cheese Dressing 

 
1dz Bone-In $13 ½ dz Bone-In $7 

1lb Boneless $12 ½ lb Boneless $7 
 

 Wing Flavors 

Bang Sauce, Dry Rub, Hot, Mild, 
Butter & Garlic, Garlic Parmesan, 

Cajun Ranch, Teriyaki, Hot Butter Garlic, 
Sweet & Sour, BBQ, Sweet Chili, Honey 

Sriracha, Kitchen Sink 

House Salad $5 

Mixed greens tomatoes, cucumbers, red 

onions, and croutons. 
 

Citrus Salmon Salad $13 

Citrus marinated salmon filet, on top of 

mixed greens, with mandarin oranges, feta 
cheese, toasted almonds, Chinese noodles, 

and a citrus vinaigrette. 
 

*Black & Bleu Steak Salad $14 

Pittsburgh Style! Sliced marinated steak 

dusted with Cajun seasoning, on top of 
mixed greens, tomatoes, cucumbers, red 
onions, crumbled bleu cheese, and fries. 

 

Buffalo Chicken Salad $12 

Grilled or breaded chicken breast tossed in 

a mild buffalo sauce, on a bed of mixed 
greens tomatoes, onions, cheddar cheese, 
and French fries. 

 
 

Dressing Choices: 

Buttermilk Ranch, Italian, Honey Mustard, 
Balsamic Vinaigrette, French, 

Creamy Bleu Cheese, Citrus Vinaigrette,  
Cajun Ranch, Raspberry Vinaigrette, 

and Thai Chili Vinaigrette. 

Chocolate Lava Cake $9 

Chocolate cake filled with molten chocolate  

Garnished with whipped cream. 

 
Par 3 Mini Cakes $12 

3 mini cakes of the day! 
 

Caramel Apple Pizza $13 
 

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



Triple Decker $10 

Turkey, ham, bacon, Swiss & Cheddar 

cheeses, lettuce and tomato.  Served cold 
on three pieces of Italian Bread. 
 

Godfather $10 

Assorted Italian meats, provolone cheese, 
sliced tomatoes, leaf lettuce, and house 
made Italian dressing on a Italian baguette. 
 

Classic Chicken Sandwich $10 

Herb marinated chicken breast, cheddar 
cheese, lettuce, tomato, and roasted garlic    

aioli. Served on a toasted Kaiser. 
 

Chili Cheese Hot Dog $8 

All beef hot dog topped with housemade 

chili, cheddar cheese and green onions. 
 

*Steak Stack $13 

Marinated steak topped with fried onions,  

tomatoes, Swiss cheese, lettuce, and a 
chimichurri sauce on a Italian baguette. 
 

Fish Sandwich $12 

FRIED or BROILED cod on a toasted hoagie 
roll with lettuce, tomato and a side of tarter 
sauce. ADD Cheese - $1.75 
 

Fish & Chips or Fries $12 
FRIED or BROILED cod served with French 
fries or chips and a side of tartar sauce. 

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

All sandwiches are served with  

French Fries or Housemade Chips 

SUB House Salad or Onion Rings ADD $2 
SUB Gluten Free Roll - $2 

Quattro Formaggio $8 

Topped with olive oil, garlic, provolone, feta, 

mozzarella, and parmesan cheeses. 
 

Vegetable $8 

Topped with marinara, mozzarella and   

provolone cheeses, green peppers, garlic,     
mushrooms, red onions, Roma tomatoes, 

and black olives. 
 

Classic Pepperoni $9 

Topped with marinara sauce, provolone 

and mozzarella cheeses, and pepperoni. 
 

*House Smoked Beef Brisket $10 

Topped with Yuengling barbecue sauce, 

house smoked brisket, red onions, and 
aged cheddar cheese. 

Homemade pizza dough grilled then baked 

*Classic Cheeseburger $8 

½ lb Angus burger topped with American 

cheese, lettuce, tomato, and onions.  
 

*Pool House Burger $10 

½ lb Angus burger topped with aged    

cheddar cheese, Yuengling BBQ sauce,   
bacon, and onion rings. 
 

*Golf Club Burger $10 

½ lb Angus burger cooked with a molasses 
siracha sauce and topped with bleu cheese, 

and fried jalapeno pepper chips. 
 

Quinoa and Black Bean Burger $8 

Vegan burger topped with caramelized    

onions, tomatoes, leaf lettuce, and a sweet 
Thai aioli sauce. 

All burgers are served PINK or NO PINK and 

With French Fries or Housemade Chips 

SUB House Salad or Onion Rings ADD $2 
SUB Gluten Free Roll - $2 

SUBSTITUTE AN HERB WRAP 
FOR ANY SANDWICH AT NO CHARGE 

Soup du Jour Cup $3 Bowl $5 
Chili Cup $3 Bowl $5 

 

Housemade Chips Side $2.50 Basket $4 
Sea Salt, BBQ or Ranch Seasoning available 
 

French Fries Side $2.50 Basket $4 

Onion Rings Side $4 Basket $7 


