
V C C

C o n s u m i n g  R a w,  c o o k e d  t o  o r d e r  M e a t ,  Po u l t r y,  S e a f o o d ,  S h e l l f i s h  o r  E g g s   m a y  i n c r e a s e  y o u r  r i s k  o f 
f o o d b o r n e  i l l n e s s .  P l e a s e  a d v i s e  y o u r  s e r v e r  i f  t h e r e  a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s . 

 
T h e  a u t o m a t i c   2 0 %  s e r v i c e  c h a r g e  c o l l e c t e d  f o r  a l l  f o o d  a n d  b e v e r a g e  i s  n o t  a  t i p  o r  g r a t u i t y.  T h i s  s e r v i c e 

c h a r g e  m a y  b e  d i s t r i b u t e d  t o  c e r t a i n  f o o d  a n d  b e v e r a g e  s e r v i c e  e m p l o y e e s .

D I N N E R
M E N U

S T A R T E R S
B U F F A L O  W I N G S  1 4
Blue Cheese or Ranch Dressing, Celery, Carrots, Buffalo 
Sauce

S O F T  P R E T Z E L S  1 4
Salted Soft Baked Pretzel, Yellow Mustard, Cheese Sauce

1 9 T H  H O L E  O N I O N  R I N G S  9
House Made Buttermilk Battered Onion Rings, Ranch 
Dressing

M E AT B A L L  S L I D E R S  ( 4 )  1 5
House Made Meatballs, Mar inara, Parmesan, Basil, Hawaiian 
Roll, Fr ies

F R I E D  B R U S S E L  S P R O U T S  ( G F )  1 4
Bacon, Balsamic Reduction

S A L A D S
C O B B  S A L A D  ( G F )  1 6
Roast Turkey, Avocado, Boiled Eggs, Blue Cheese Crumbles, 
Heirloom Cherry Tomatoes, Bacon, Chopped Romaine, 
Balsamic Dressing

" F R O M  T H E  R O U G H "  W E D G E  S A L A D    ( G F )  1 3
Baby Iceberg Lettuce, Mar inated Heirloom Cherry Tomatoes, 
Bacon, Green Onions, Ranch Dressing, Blue Cheese 
Crumbles

C A E S A R  S A L A D  ( G F )  1 2
Caesar Dressing, Shaved Parmesan, House Made Croutons, 
Romaine
Grilled Chicken Breast 3.00

B I B I M B A P  1 5
Shor t Grain Rice, Green Onions, Sauteed Carrots, Sprouts & 
Spinach, Korean Mar inated Sliced Beef, Sesame Seeds, 
Pickled Cucumbers, Fr ied Egg, Side Gochujang Sauce

E N T R E E S
D O U B L E  B O G E Y  C H E E S E B U R G E R  1 7
Two Cheddar Cheese, 3 Oz. Angus Beef, Bacon, Caramelized 
Onions, Heirloom Tomato, Romaine, Bread & Butter Pickles, 
1000 Island Dressing, Fr ies

S T R I P E D  B A S S  ( G F )  2 3
Pan Seared Str iped Bass, Herb Roasted Chateau Potatoes, 
Baby Vegetables, Lemon Butter Sauce

H A N D  C U T  R I B E Y E  S T E A K  ( G F )  3 2
Red Wine Veal Demi Glace, Baby Vegetables, Cheddar Mashed 
Potato

A H I  P O K E  1 9
Marinated Ahi, Edamame, Avocado, green Onions, Sesame 
Seeds, Ponzu, Sr iracha Aioli, Cr ispy Wonton Str ips, Fur ikake 
Rice

F I S H  N  C H I P S  1 6
House Made Tar tar Sauce, Steak Fr ies, Beer Battered Cod

S H O R T  R I B   T O R T E L L I N I  ( 6 )  2 3
Garlic Bread, Parmesan, Basil  Oil, Brown Butter Sage Sauce

C H I C K E N  T E N D E R S  1 2
Hand Breaded Chicken Tenders, French Fr ies, Ketchup, 
Ranch

S H R I M P  TA C O S  ( 3 )  (  G F )  1 5
Pico De Gallo, Pan Roasted Shr imp, Avocado Lime Crema, 
Cotija, Lime Wedge

C H I C K E N  Q U E S A D I L L A  1 5
Black Beans, Pico De Gallo, Cheddar/Jack Cheese, Cilantro, 
Red Salsa, Sour Cream, Guacamole

N A C H O S  1 4
Tor tilla Chips, Nacho Cheese, Black Beans, Jalapenos, Pico 
de Gallo, Sour Cream, Guacamole,Cotija Cheese, Cheddar/
Jack Cheese, Scallions
Steak 4.00  | Chicken 3.00

V C C  S L I D E R S   ( 3 )  ( G F )  1 3
Grilled Angus Beef, American Cheese, Lettuce, Roma 
Tomato, Bread & Butter Pickles, Hawaiian Roll, Spicy Mayo, 
Fr ies

PA S T R A M I  S L I D E R S  1 2
Swiss Cheese, Bread & Butter Pickles, Yellow Mustard 
Hawaiian Roll, Fr ies

T H E  A C E  1 5
Grilled Chicken Breast, Garlic Aioli, Avocado, Heirloom 
Tomato, Swiss Cheese, Bacon, Three Sourdough Slices
Fr ied Egg 2.00

S P I C Y  F R I E D  C H I C K E N  S A N DW I C H  1 6
Brioche Bun, Mayo, Coleslaw, Bread & Butter Pickles, 
Buttermilk Breaded Chicken Breast, Honey & Gochujang 
Sauce
American Cheese 1.00

PA N  R O A S T E D  D O U B L E  P O R K  C H O P  ( G F )  2 6
Pear Compote, Baby Vegetables, Parsnip Puree, Apple Demi


