
SOUP & SALADS

SHARE START

COMPOSED MAINS

Three-course  interact i ve  cu l inary  exper iences .  Must  be  ordered  72  hours  in  advance .  
Ask  your  se rver  o r  hostess  fo r  addi t iona l  in format ion .

C E D A R  P L A N K  S A L M O N
L O W  C O U N T R Y  B O I L

FEASTS

S A L T - B A K E D  P R I M E  R I B
S U C K L I N G  P I G  R O A S T

A b o v e  p r i c e s  a r e  s u b j e c t  t o  s a l e s  t a x  a n d  v o l u n t a r y  s e r v i c e  c h a r g e .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o 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 .

B R E A D  &  B U T T E R  B O A R D  |  1 0  
house-baked breads ,  cornbread muf f ins  
t r io  o f  but ters  

S M O K E D  B E E F  B R I S K E T  S L I D E R S  |  1 6
horserad ish  cheddar ,  pepper  &  on ion  jam

H E N  O F  T H E  W O O D S  M U S H R O O M  |  1 8
onion  c ream,  c r i spy  ch icken sk in  

S O U T H E R N  H A M  &  C H E E S E  B O A R D  |  1 9
preserved f ru i t ,  sp icy  mustard ,  r i t z  c rackers

C H I L L E D  S H E L L F I S H  P L A T T E R  |  5 8
oysters ,  shr imp,  c rab  sa lad ,  cockta i l  sauce
kumquat  mignonette  

C R I S P Y  B R U S S E L S  S P R O U T S  |  1 6
sorghum &  mustard  v ina igret te  
p ick led  on ion ,  benne seed 

C H A R R E D  O C T O P U S  |  1 8
chor izo ,  potato ,  smoked papr ika  a io l i

H U N D R E D  D O L L A R  D E V I L E D  E G G  |  1 0 0
30g  oset ra  cav ia r ,  moet  imper ia l  bubbles  

D I V E R  S E A  S C A L L O P S  |  2 4
musse l  chowder ,  bacon ,  f resh  herbs

R O A S T E D  B E E T S  |  1 7
belg ium endive ,  nave l  o range
pis tach io  c rumble ,  purp le  haze  goat  cheese

S T E A K  T A R T A R E  |  2 1
cured egg  yo lk ,  c r i spy  potato  sk ins  

L O C A L  G R O U P E R  |  4 6
potato  brandade ,  w i ld  mushrooms ,  baby  car rot
brusse l s  sprout  leaves ,  b lack  t ru f f le  jus

P H Y L L O  C R U S T E D  S O L E  |  3 9
cr i spy  f inger l ings ,  b rocco l in i ,  char red  lemon
tar ta r  sauce  

C O F F E E  C U R E D  D U C K  B R E A S T  |  3 7
duck  conf i t  rou lade ,  rad icch io ,   
cau l i f lower ,  sher ry  reduct ion

C H I C K E N  B R E A S T  |  3 2
butternut  squash  spaetz le ,  ca ramel ized  pear
char red  endive

C H A R R E D  C A U L I F L O W E R  |  2 8
sweet  potato ,  b lack-eyed peas ,  swiss  chard
pecan romesco ,  benne seed dress ing

P O R K  T E N D E R L O I N  |  3 6
fa r ro  r i sot to ,  go lden ra i s in  &  p ine  nut  re l i sh
romanesco ,  parmesan

K A L E  C A E S A R  S A L A D  |  1 1  /  1 7
shaved parmesan ,  c ros t in i  

S O U P  O F  T H E  D A Y  |  7
cra f ted  wi th  seasona l  ingred ients  

G R I L L E D  V E G E T A B L E  S A L A D  |  1 2  /  1 8
zucchin i ,  ye l low and butternut  squashes
asparagus ,  a rugula ,  avocado ,  rad i sh ,  on ion
c i lant ro  v ina igret te

T P C  S A L A D  |  1 1  /  1 7
dr ied  cher ry ,  red  on ion ,  candied  pecan 
b lue  cheese ,  whi te  ba l samic  v ina igret te  

BRAISED GREENS | 9

SUN & SKY MUSHROOMS | 10

GRILLED ASPARAGUS | 8

GARLIC SPINACH | 8

ROASTED FINGERLING POTATOES | 8

MASHED POTATOES | 8

CHEESE POTATOES | 9

SIDESA LA CARTE 

8oz FILET MIGNON | 48

18oz BONE-IN RIBEYE | 63

12oz SRF WAGYU STRIPLOIN | 72

14oz BONE-IN PORK CHOP | 31

7oz LINE-CAUGHT SWORDFISH | 28
All items served grilled or butter-basted (+$4)

 with choice of sauce: 
beef jus, horseradish cream, bearnaise, 

mustard bbq, chimichurri

E x e c u t i v e  C h e f  -  Matt  Vosku i l   C h e f  d e  C u i s i n e  -  Jordan P inn ick

A PGA TOUR C lub

S H O R T  R I B  P A S T A  |  3 2
bolognese  c ream sauce ,  papparde l le
f resh  herbs ,  manchego cheese

G R I L L E D  S A L M O N  |  3 4
parsn ip  apple  puree ,  c ider  bra i sed  greens
ch i l i  sp iced butter


