
$3.00 Sour Cream Donut
$4.00 Egg sandwich
English muffin with egg and cheddar cheese

add bacon .50   add sausage .50
$6.00 Churro- Cinnamon Crisp

$11.00 Pretzels/Cheese
3- 6 inch, true German pretzels made with an old traditional German 
recipe. Salted and served with creamy cheddar cheese, exquisitely 
blended with spices and an american amber ale.

$9.25 Spinach Dip-Served with Nacho Chips
Spinach, artichoke hearts, garlic cream cheese, sour cream, and 
bacon are blended with mozzarella cheese and a creamy Parmesan 
cheese sauce to create this flavorful dip. 

$5.00 Nacho Chips 
Stone ground white corn is fried in pure vegetable oil to make these 
authentic Mexican-style tortilla chips boasting delightfully crispy 
taste and texture. Served with salsa .50 or beer cheese add .75

$14.00 Wings
1 lb of Fire Sting Breaded Bone-In Chicken Wings 
1 lb of Oven Roasted Bone-In Chicken Wings. 
Served with ranch add .50, buffalo sauce .50

$10.00 Mozzarella sticks
Naturally aged mozzarella cheese, coated in an Italian-seasoned 
crunchy breading. Served with marinara .50 or ranch add .50

$5.00 Brew City Beer Battered Fries
½ lb Extra long fancy regular cut beer battered fries, baked crispy

$9.50 Taquitos -El Monterey Chicken and Cheese Flour Taquitos

Early Birdies

   At the Turn
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$10.50                                     Cheeseburger
4 oz quality beef burgers are seasoned, and charmarked served on brioche 
bun  with Cheddar cheese, and any of your favorite toppings.
Lettuce, tomato, pickles, onions, served on Brioche Bun.

$10.80                                     Mushroom/Swiss burger
4 oz beef burger, seasoned and charmarked, with mushrooms and swiss 
cheese. served on brioche bun 

$11.00                                     Bacon Burger
4 oz beef burger, seasoned and charmarked, with bacon and cheddar served 
on brioche bun, and any of your favorite toppings. Lettuce, tomato, pickles, 
onions, Serve on Brioche Bun

$6.00                                         Brat
Hint of garlic, these skinless brats are hardwood smoked for an
 intense, irresistible flavor. Served on a brioche bun

$6.00                                        Hotdog
6.5 inch bun length all beef frank served on brioche bun 
Served with Chili add .75 shredded cheese Add .50

$8.00                                        Chicken strips
Golden Crispy Breaded Tenders feature a fine flour
and bread-crumb coating for savory flavor. Try a wrap, add lettuce, tomato

$16.00                                       12” Pizza
Villa Prima has zesty tomato sauce and 100 % mozzarella cheese. Served with 
parmesan and red pepper flakes

Add Pepperoni 2.00

$14.00                                      The Master’s Salad
Romaine lettuce, tomatoes, green onions, parmesan cheese and pita chips 
served with Red Wine Vinaigrette Dressing.

At the 19th Hole
*Served with chips $1.75 or ½ lb Fries $4.50
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Cocktails

The Old Fashioned  
Classic whiskey cocktail that's sweet, spicy, and smooth. Choose your 
Whiskey and we will do the rest

Whiskey Sour
If you prefer your whiskey, sour.  Let us whip something up for you

The Mule
Delightfully fizzy drinks made with ginger beer, and fresh lime.  Moscow mules
made with vodka, Change it up with tequila for a Mexican or bourbon for a 
Kentucky mule.

Barstool Transfusion
Vodka paired with Owen’s Transfusion mix (concord grape juice and ginger ale) 
Potent enough to numb the pain of that double bogey

Bethpage Black Long Island
Long island’s hardest drink for hardest course

Island Green
X-Golf’s version of the long island iced tea. Will help the sting of green.

Margarita
If you need to loosen up, tequila is the key

Sunday Red
Irish whiskey paired with sweet pineapple juice, grenadine and fresh lime. 
A Sunday favorite

The Sand Save
Tequila and fruit juice takes the bite out of the sand shots

West Bay Blue
Pair vodka with lemonade and a splash of blue curacao
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    Liquor
*Prices reflect 1.5 oz

Bourbon
Makers Mark
Yellowstone Select                      
Bulleit                      
GT Distilled Bourbon

Gin
Bombay Sapphire
Tanqueray
Hendricks

Rum   
Bacardi Superior
Captain Morgan
Captain Morgan 100
Captain Morgan Coconut.
Bacardi Limon     

Cordials & Schnapps
Baileys
Fireball
Ice Hole
Jägermeister 
DE Kuyper 
Melon, Buttershot, Hot Damn,
Peachtree, Peppermint, Sour Apple

* Prices subject to change based on market

Whiskey 
Crown Original
Crown Black
Jack Daniels
Jameson
Bushmills
Skrewball
GT Distillery Rye
GT Distillery Cherry
Jim Beam Straight
Jim Beam Dbl Oak
Proper Twelve
Proper Twelve Apple

Tequila
Jose Cuervo Gold
1800 
Patron  
Maestro Dobel 

Vodka
Fuzzy’s
Titos
Grey Goose
GT Distillery Cherry
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Wine list

$7.00 Angelina 
Pinot Noir

$15.00 Meiomi
Pinot Noir

$12.00 Santa Margherita
Pinot Grigio

$9.00 Kendall Jackson
Chardonnay

$8.00 Chateau Grand Traverse
Late Harvest Riesling

$7.50 Kim Crawford
Sauvignon Blanc

$9.00 StoryPoint
Cabernet

$7.00 Josh
Cabernet

$12.00 Kendall Jackson
Cabernet

$7.00 Moscato
Provincia

$7.00 Marquis De Goulaine
Rose
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