
Served 8:30 – 10:30AM

Build Your Own Breakfast Bowl $14

Two Fried Eggs & Breakfast Potatoes

Optional Toppings: Sausage, Adobo Chicken, Bacon, Ham, Sautéed Mushrooms, 
Sautéed Onions, Sautéed Peppers, Cheddar Cheese & Swiss Cheese

Served 11:00AM – 9:00PM

Hot Honey Cheese Bites $10 
Pretzel Crusted & Our Signature 28th Hole Sauce

Buffalo Grouper Tenders $13 
Carrots, Celery, Ranch & Blue Cheese

Adobo Chicken Street Tacos gf $13 
Pickled Red Onion, Micro Cilantro, Salsa Verde & Corn Tortillas

Battered Onion Petals $10 
Cajun Ranch

French Onion Dip $10 
Chef Joe’s French Onion Dip & Kettle Chips

Bowl of Chili $8

All Sandwiches Served with a Choice of: 
Potato Salad, Fruit, Fries, Potato Wedges or Kettle Chips

Half Pound Angus Beef Burger* $14 
Toasted Bun, Lettuce, Tomato, Red Onion & Sliced Pickles

Grilled Chicken Breast $14 
Toasted Bun, Lettuce, Tomato, Red Onion & Pickle

Italian Beef $16 
Crusty French Roll, Sliced Beef, Italian Au Jus & Giardiniera

Polish Sausage $13 
Crusty French Roll, Sauerkraut, Brown Mustard & Pickle

28th Hole Dog 
Quarter Pound Hot Dog, Toasted French Roll, Cheddar Cheese,  
Tomato-Onion-Pickle Relish & Our Signature 28th Hole Sauce

Additions: $1.50ea

Cheese: American, Cheddar, Pepperjack, Fontina & Swiss 
Sautéed Mushrooms, Sautéed Onions, Jalapeños, Sautéed Peppers & Bacon

breakfast

Starters 

Sandwiches



WHITES
Sonoma Cutrer Chardonnay, Sonoma Coast 14 | 46 
Pear And Honeycrisp Apple Lead To A Light Creamy Mid-Palate,  
Nicely Balanced

Kim Crawford Sauvignon Blanc, Marlborough 11 | 34 
Ripe, Tropical Fruit Flavor with Passion Fruit, Melon & Grapefruit

Cave De Ribeauville Pinot Gris, Alsace, France 15 | 50 
Smoky Aromas of Undergrowth, Mushrooms & Dried Fruit

Darragon Maison Vouvray, Loire Valley 14 | 46 
Delightful Balance of Stony Minerality with Citrus Fruits & White Flowers 

Schlink Haus Kabinett Riesling, Nahe, Germany 8 | 22 
Opens With Honey, Peach & Minerals. Lively Fruit  
& Wet Shale Notes

Folonari Moscato, Tuscany Italy 8 | 22 
Gardenias and White Peaches Brought To The Palate  
with Some Effervescence

Dantello Pinot Grigio, Italy 9 | 26 
Acacia Flowers, Apricots & Peaches. Full-Bodied & Dry

SPARKLING AND ROSÉ
Whispering Angel Rosé, Provence, France  17 | 58 
Tart Bing Cherry, Jasmine, Pear Blossom; Upon Tasting Exhibits  
Papaya, Melon & Lemon 

187ml Zonin Prosecco, Italy  | 10 
Dry And Pleasantly Fruity, Apples And Pears, with A Fresh, 
Citrusy Aromatic Finish

187ml Moet & Chandon Imperial  
Brut Champagne, Epernay, France |  22 
Made In The Traditional Method, Apples & Citrus Mingle  
With Hits fo Almonds And Brioche

CANNED
Miller Lite
Coors Light
Bud Light
Spotted Cow
Happy Place
Guinness
Cigar City Jai Alai
War Pigs Foggy Geezer

BEER ON TAP
Miller Lite
Spotted Cow
Riverwest Stein
Harp
Cigar City Jai Alai
Featured Tap

WINES BY THE GLASS

Beer & Seltzer 

REDS
Daou Cabernet Sauvignon, Paso Robles  15 | 50 
Aromas Of Lavender & Clove Join Flavors of Dark Red Fruit

Quilt Cabernet Sauvignon, Napa Valley   20 |  70 
Frankly Ripe, with A Vivid Beam of Creamed Plum, Acai  
& Boysenberry Fruit Flavors

Mendel Cabernet Sauvignon, Mendoza, Argentina  16 | 54 
Cassis, Red & Black Pepper, Spices, Oak, Vanilla, Caramel & Smoke.  
Mature & Soft Tannins with Fresh Acidity. Suckling: 94pts

Clos De La Tech Pinot Noir,  
Santa Cruz Mountains  Estates  20 | 70 
Dark Plum, Cracked Pepper, Dried Meat, Damp Wood & Caramelized Cola 

Meiomi Pinot Noir, California  12 | 38 
Jammy Red Fruits & Mocha Feek Silky Smooth, While Integrated  
Oak Provides Depth Unusual For A Pinot 

Emmolo Merlot, Fairfield, California  18 | 62 
Rich, Fragrant Scents Of Blueberries, Coffee Beans, Leather,  
& A Hint Of Pomace

Gamba Family Ranches Zinfandel, 
Russian River Valley, California  18 | 62 
Plum, Ripe Raspberries, Spice, Leather & Woody Tones.  
Medium to Full Body

Greg Norman Estates Shiraz  
Limestone Coast, Australia  11 | 34 
Ripe Black & Blue Fruits, Holiday Spice Notes,  
Cola, Black Cherry, Mixed Berry Jam & Cloves 

La Posta Fazzio Malbec, Mendoza, Argentina  12 | 38 
Black Cherries, Dark Fruits, Dark Chocolates, Baker’s Spice, Plum & 
Sandlewood. Suckling: 93pts

Heineken
Heineken 0.0
Athletic Brewing N.A.
Riverwest Stein
Modello
High Noon
Whiteclaw


