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Tomato Cheddar //3/5
French Onion //4/6
Du jour //4/6

House Salad // 5/8
Tomatoes, red onions, black olives, cucumbers and
homemade croutons over mixed greens

Classic Caesar // 6/9
Boneless Wingz // 9
Hand breaded and fried chicken chunks.
Plain, buffalo or barbeque
Served with ranch

Shrimp Cocktail // 12
Five jumbo tiger shrimp served with cocktail sauce and
lemon wheels

Crisp romaine tossed with Caesar dressing, homemade
croutons and shaved Italian cheese blend

Apple Almond Blue // 10
Candied almonds, sliced apples and
Buttermilk Blue Affinee® over romaine with celery seed
dressing

Loaded Steak Salad* // 16
Homemade meatball skewers glazed with
Bourbon Barbeque sauce

Sirloin steak, mixed greens, roasted potatoes, and sauteed
onions with crisp pepper bacon and smoked cheddar
topped with vinaigrette
Can substitute chicken

Charcuterie Board // 14

Grilled salmon, strawberries, avocado, feta and pistachios
over mixed greens and topped with poppy seed dressing
Can substitute chicken

Bourbon Barbeque Meatballs // 8

Salmon Fraise Salad // 18
Our Chef’s selection of imported meats imported cheeses,
kalamata olives and cherry peppers served with crostini.
Serves two - three

House Made Dressings:
Bulgogi Chicken Skewers // 12
Six garlic ginger marinated chicken skewers
served atop glazed pineapple

House Gorgonzola, Ranch, Catalina,
Blue Cheese, Balsamic Vinaigrette, Italian, Caesar,
Apple Celery Seed, Poppy Seed, Red Wine Vinaigrette

Served with choice of House Fries, Homemade Potato Chips, Cottage Cheese or Fresh Fruit

Van Gogh Grilled Cheese // 9

Ultimate Steak Sub* // 14

Van Gogh® smoked gouda, provolone, American, mixed
greens, bacon and tomato
on grilled white bread

Grilled steak, peppers, onions and smoked cheddar topped
with sauteed Portabella mushrooms
on a rustic sub roll

Boardwalk Burger*

Baked Sicilian Sub // 12

Our special blend of Short Rib, Chuck and Brisket loaded
with your favorite toppings
6oz // 11 12oz // 15

Sopresata, prosciutto, capicola, provolone, lettuce tomato
and onion with Italian dressing
on a rustic sub roll

Impossible Burger
All vegetable patty
4oz // 11
Topping Choices:
Lettuce, tomato, pickle, onion
American, Swiss, smoked gouda, hot pepper, provolone, smoked
cheddar, Bacon, grilled onion, sauteed mushrooms

Country Club // 10
Applewood smoked ham, oven roasted turkey, Swiss,
American, lettuce, tomato, bacon and mayo
On Texas toast

Fish & Chips Basket // 10
Fried in our own special beer batter.
Served with house fries and kale slaw

Chicken Bacon Ranch Wrap // 10
Grilled chicken, smoked cheddar cheese, bacon, lettuce,
tomato and house made ranch.
Try it with Buffalo sauce

Chicken Tenders Basket // 10
Hand breaded and fried.
Served with house fries and kale slaw

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness
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Tomato Cheddar // 3/5
French Onion // 4/6
Du jour // 4/6

House Salad // 5/8
Tomatoes, red onions, black olives,
cucumbers and homemade croutons over
mixed greens

Mini Crab Cakes // 12
Three of our signature crab cakes.
Served with house made tiger sauce

Classic Caesar // 6/9
Crisp romaine tossed with Caesar dressing,
homemade croutons
and shaved Italian cheese blend

Shrimp Cocktail // 12
Five jumbo tiger shrimp served with cocktail
sauce and lemon wheel
Bourbon Barbeque Meatballs // 8
Homemade meatball skewers glazed with
Bourbon Barbeque sauce
Boneless Wingz // 9
Hand breaded and fried chicken chunks.
Plain, buffalo or barbeque
Served with ranch
Charcuterie Board // 14
Our Chef’s selection of imported meats
imported cheeses, kalamata olives and
cherry peppers served with crostini.
Serves two - three
Bulgogi Chicken Skewers // 12
Six garlic ginger marinated chicken skewers
served atop glazed pineapple
Serves two - three

Apple Almond Blue // 10
Candied almonds, sliced apples and
Buttermilk Blue Affinee® over romaine with
apple celery seed dressing
Salad Additions*
Chicken 6
Steak 10
Salmon 12
Shrimp 10

Loaded Steak Salad* // 16
Sirloin steak, mixed greens, roasted
potatoes, and sauteed onions with crisp
pepper bacon and smoked cheddar topped
with vinaigrette
Can substitute chicken
Salmon Fraise Salad // 18
Grilled salmon, strawberries, avocado, feta
and pistachios over mixed greens and
topped with poppy seed dressing
Can substitute chicken

Fried Zucchini // 9
Hand breaded and fried zucchini strips
served with marinara

House Made Dressings:
House Gorgonzola, Ranch, Catalina,
Blue Cheese, Balsamic Vinaigrette,
Italian, Caesar, Apple Celery Seed,
Poppy Seed, Red Wine Vinaigrette

Pizza du Jour // 8
Ask your server about
our chef’s daily creation

Special diets and allergies
Many of our dishes can be made vegetarian, vegan or
gluten free. Your server will be happy to assist you.

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

of Meadville

All entrees served with side Salad, rolls and butter

Chicken Parmigiana Linguine // 16
Lightly fried hand breaded chicken breast
with homemade marinara sauce and melted
Italian cheeses. Served with garlic bread

Sirloin medallions* // 21
8 oz sirloin grilled or blackened.
Sliced and topped with sauteed shallots
and chimichurri sauce
Served with two sides

Cajun Chicken Cavatelli // 16
Blackened chicken in a creamy Cajun sauce
with fire roasted peppers and onions.
Our golf pro’s favorite dish
Served with garlic bread

Twin Filets* // 29
Two 4oz Grilled or blackened.
Topped with herb butter.
Served with two sides

Rosemary Chicken // 18
Braised chicken, shallots and
portabella mushrooms in a delicate
rosemary cream sauce
Served with two sides
Vegan Thai Chili Stir Fry // 16
Seasonal fire roasted vegetables fresh herbs
and Thai chili sauce
served over ancient grains
Shrimp Scampi // 22
Six jumbo shrimp sauteed in herb wine
butter. Served with two sides
Pistachio Crusted Salmon* // 24
Salmon encrusted with honey dijon and
pistachios and baked on a cedar plank.
Served with two sides

Features

Ahi Tuna Stack*// 12
Seasoned with a garlic peppercorn rub and
seared. Served atop grilled pineapple slices
with fresh arugula, toasted pecans, shaved
parmesan and pineapple mango sauce
Chili Chicken Salad// 14
Chili glazed chicken with corn over mixed
greens with cucumbers, tomatoes, red
onions and avocado. Served with lemon
lime vinaigrette

Seared Scallops // 24
Three U-10 scallops seared and
laid over lemon chutney.
Served with two sides

Potato Topped Cod // 16
Cod fillet topped with a potato,
cheese and garlic crust
Served with two sides

Fisherman’s Platter // 35
Crab stuffed haddock, seared scallops and
jumbo shrimp scampi
Served with two sides

Crab Cakes // 24
Two of our signature crab cakes with
roasted red pepper remoulade
Served with two sides

Beer Battered Fish & Chips // 14
Served with house fries and kale slaw

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

