SMOKY JOHNNIE

Johnnie Walker Black, Drambuie, smoked with
applewood and garnished with a charred lemon
wheel. /11

SMOKED OLD FASHIONED

Knob Creek, simple syrup, bitters and soda water.
Smoked in applewood and garnished with a cherry
and orange. /12

FIREKEEPER MANHATTAN

Maker’s Mark, brown sugar simple syrup, sweet
vermouth, angostura bitters, garnished with a
charred orange and cherry. /11

3 FIRES MARTINI
Grey Goose Vodka, Chambord, and pineapple
juice. /12

THE PERFECT SKINNY MARGARITA
Patron, Cointreau, fresh lime juice, soda water, and
simple syrup. /12

WOODBRIDGE CHARDONNAY
California. Fresh flavors of yellow apples, melon with
bright acidity. 6 / 22

WOODBRIDGE PINOT GRIGIO
California. Reminiscent of golden delicious apples
and ripe pears, bright acidity. 7 / 22

CASTELLO DEL POGGIO MOSCATO

A delicate Moscato with lively acidity to balance the
fruit and sweetness. Expect floral lemon and melon
on the taste notes.7/ 26

WOODBRIDGE MERLOT
California. Medium-bodied with a hint of oak and rich
blueberry flavors. 6 / 22

CK MONDAVI CABERNET SAUVIGNON
California. Rich with cherry and blackberry flavors with
a hintof oak. 7/24

ROSCATO ROSSO DULCE
Brilliant ruby red in the glass with intense aromas of
blackberries and ripe wild berries. 8 / 25



Heech

DOMESTIC
BEER /4
Coors light

Miller Lite
Michelob Ultra
Bud Light
Budweiser

DOMESTIC
BUCKETS
Five Beers /18

IMPORT
BUCKETS
Five Beers / 25

WHISKEY
Crown Royal / 5.25

Crown Royal
Apple /5.25

Crown Royal
Vanilla / 5.25

Jack Daniels / 4.75
Jameson / 5.25

Jim Beam Black / 5.75
Maker’s Mark / 5.50
Seagram’s 7 / 4.75

Wild Turkey / 4.75

Wild Turkey Rye / 4.75
Woodford Reserve /9.25

GIN
Beefeaters / 4.75

Tanqueray / 4.75
Hendricks / 4.75

Bombay
Sapphire / 5.50

TEQUILA
1800 Anejo / 6

Jose Cuervo
Silver / 4.75

Patron Silver / 6

IMPORTED
BEER /550
Boulevard Quirk

Boulevard Space Camper
Boulevard Wheat

Blue Moon

Corona

Corona Premier

Dogfish Sea Quench
Freestate Guavatas Sour
Heineken N/A

Sam Adams Porch Rocker
Schlafly IPA

VODKA
Grey Goose / 5.50

Ketel One /5.25

Tito’s Vodka / 4.75

Deep Eddy Lemon / 4.75
Deep Eddy Lime / 4.75
Deep Eddy Peach / 4.75

RUM
Bacardi / 4.75

Captain Morgan / 4.75
Malibu / 4.75

SCOTCH
Chivas / 5.50

Dewars / 5.50

Johnnie Walker
Black / 5.75

Johnnie Walker
Blue / 35

Macallan12 /11

COGNAC/
BRANDY

Courvoisier /5.50

Hennessey / 6



5 i
THE GREENS
HOUSE SALAD

Iceberg blend with carrots, red cabbage, tomatoes,
cucumbers and cheddar cheese. Served with your choice
of Ken’s Ranch, Blue Cheese or French dressing. / 8

CHEF SALAD

Iceberg blend, deli ham, deli turkey, shredded cheddar
cheese. Served with grape tomatoes and cucumbers.
Your choice of dressing. /9

THE FAIRWAY

CHEESY FLATBREAD
Garlic oil blend topped with a mozzarella cheese and

cooked until golden brown. /9

PEPPERONI FLATBREAD

Signature marinara sauce topped with pepperoni and
mozzarella cheese. Baked until golden brown and
delicious. /10

SAUSAGE FLATBREAD
Marinara sauce topped with sausage and mozzarella
cheese. Baked until melty with a golden brown crust. /10

THE MARGHERITA
Garlic oil blend topped with mozzarella cheese, cherry
tomatoes, roasted garlic and fresh basil. /10

THE CLUB HOUSE

TURKEY GRINDER

Thinly sliced turkey breast piled high topped with
provolone cheese and finished with our signature grinder
salad. /10

HAM GRINDER
Honey smoked ham topped with provolone cheese and
our grinder salad. Cooked until golden brown. /10

ITALIAN GRINDER

Honey smoked ham, pepperoni, capicola all topped with
provolone cheese and finished with our signature grinder
salad. /12

THE SAND TRAP

CARROT CAKE
Delicious carrot cake with freshly shaved carrots and our
homemade cream cheese frosting. / 5

PEANUT BUTTER PARFAIT
Homemade peanut butter mousse topped chocolate
curls. /5



