
BEVERAGES
COCKTAILS

Boozy Apple Cider - 16
Jack Daniel's Whiskey, Bold
Rock, Apple Cider, Maple

Syrup, Lemon Juice, Cinnamon

Witch's Brew - 14
Jose Cuervo Gold Tequila, Triple

Sec, Cranberry Juice, Lemon Juice,
Maple Syrup, Thyme

Apple Spritz - 14
Kingsmill Copper Fox Vodka, 
St-Germaine, Sparkling Wine, 

Apple Cider, Cinnamon

Pumpkin Espresso Martini - 16
Tito's Vodka, Kahlua, Espresso,

Pumpkin Syrup

BOTTLES AND CANS - 7

Bud Light
Miller Light

Michelob Ultra
Stella Artois
Corona Light
Corona Extra

Hoop Tea
Alewerks IPA

D.B. Vienna Lager
Orange Smash

Grapefruit Smash
Guinness

Nütrl Vodka Seltzer
N/A Athletic Hazy IPA

N/A Athletic Golden Ale

Bud Light
Michelob Ultra
Stella Artois

Devils Backbone Vienna Lager
Alewerks Weekend Lager

Alewerks Superb IPA
Billsburg Kingsmill Lager

New Realm Hazy Like a Fox IPA
Bold Rock Hard Cider

Shock Top
Seasonal Drafts

DRAFT - 9

HOUSE WINE - 10/38
Cabernet
Pinot Noir

Merlot
Sparkling

Chardonnay
Pinot Grigio

Sauvignon Blanc

BUBBLES
Ruffino Prosecco, Italy - 45

WHITES
Kendall-Jackson Chardonnay, California - 12/45
Sonoma-Cutrer Chardonnay, California - 14/50 

Santa Margherita Pinot Grigio, Italy - 14/50 
Kim Crawford Sauvignon Blanc, New Zealand - 12/45

Natura Rose, Chile - 10/38

REDS
Hess Select Cabernet, California - 12/45

Rodney Strong Cabernet, California - 14/50 
Clos du Bois Merlot, California - 11/40 
Meiomi Pinot Noir, California - 13/48 

A to Z Pinot Noir, Oregon - 14/50 
Bonanza Lot 1 - The Vinekeeper Cabernet, Napa Valley - 65

Caymus Cabernet Cellar Door Release, California - 95
Emmolo Nurseryman Cabernet, Napa Valley - 175

Automatic gratuity of 20% is applied to parties of 8 or more. 
A 3% cc fee will be applied to all credit card transactions.

A $2 fee applies to shared entrées.
Member Discount does not apply to already discounted Menu Items



Please consult your server if you have a severe food allergy.
Automatic gratuity of 20% is applied to parties of 8 or more. 
A 3% cc fee will be applied to all credit card transactions.
*Consuming raw or undercooked beef, poultry, or seafood may increase your risk for foodborne illness. 

AVAILABLE ALL DAY
THE ROUNDS

Eagles Nachos - 18
Crispy Tortilla Chips, Cheese Sauce, Cheddar Jack, Roasted Corn and Black Beans, 

Jalapeño Pico De Gallo, Sour Cream
Add: Chili Con Carne +3 | Chicken +3 | Ground Beef +3 | Shrimp +6 | Steak +6

12" | GLUTEN FREE AVAILABLE - ADD $3

Margherita - 24
Crushed Tomato, Mozzarella, 

Fresh Basil, EVOO

Pepperoni - 22
Mozzarella, Tomato Sauce

Hawaiian Style - 24
 Pineapple, Mozzarella, Bacon,

House Made Pizza Sauce

Three Cheese - 18
Mozzarella, Parmesan, Asiago,

Tomato Sauce

PIZZA

M b D d l l d d d M I

A $2 fee applies to shared entrées.
Member Discount does not apply to already discounted Menu Items

Twice Cooked Wings - 19
BBQ, Buffalo, Golden Eagle or Sweet Thai Chili Sauce, 

Carrots and Celery, Blue Cheese or Ranch

Crispy Raviolis - 14
Marinara Sauce

Blackened Tuna Shark Bites - 22
Creole Remoulade Sauce

Chicken Tenders - 19
Dipping Sauce, Fries

Quesadilla - 16
Cheddar Jack Cheese, Roasted Corn and 

Black Beans, Salsa, Sour Cream
Chicken +3 | Steak +6

Southern Shrimp - 19
BBQ Cream Sauce,

Crostini

Chicken Salad Plate - 18
Sliced Egg, Cucumber, 

Fresh Fruit, Crackers

Clubhouse Meatballs - 18
BBQ Sauce or Marinara

Giant Pretzel - 14
Cheese Sauce, Pub Mustard
Layered Cheese Fries - 16

Cheddar Cheese, 
Bacon, Chipotle Ranch

Three Cheese Blend, Bacon, 
Scallion, Sour Cream, Ranch

Double Baked Potato Skins - 14



Please consult your server if you have a severe food allergy.
Automatic gratuity of 20% is applied to parties of 8 or more. 
A 3% cc fee will be applied to all credit card transactions.
*Consuming raw or undercooked beef, poultry, or seafood may increase your risk for foodborne illness. 

French Onion Soup - 14
Caramelized Onion, Red Wine Infused Beef

Stock, Gruyère Cheese, Garlic Crouton

Soup of the Week - Cup | Bowl
Chef’s House Made Selection

SOUP & SALAD

A $2 fee applies to shared entrées.
Member Discount does not apply to already discounted Menu Items

Enhance Your Salad
Chicken +10 | Steak +12 | Shrimp +15 | Salmon +20

AVAILABLE ALL DAY

FRONT NINE
AVAILABLE ALL DAY

SERVED WITH FRENCH FRIES, CHIPS, OR SIDE SALAD
Onion Rings +2 | Truffle Fries +4

Romaine Mix, Seared Tuna, Corn, Cherry Tomato, Avocado,
Cucumber, Ginger Soy Dressing, Black and White Sesame Seed

Carrot, Tomato, Cucumber, Red Onion, 
Choice of Dressing

Iceberg Lettuce, Skirt Steak, Crumbled
Blue Cheese, Bacon, Tomato,

Buttermilk Blue Cheese Dressing

Caesar Salad - Half 9 | Full 15
Romaine, Parmesan Cheese, Garlic Crouton,

Caesar Dressing

Romaine Mix, Roasted Butternut Squash,
Dried Cherry, Pecan, Egg, Bacon, Red Onion,

Blue Cheese, Maple Cider Vinaigrette

Eagle’s Pub Burger - 19
½lb Beef Patty, Bacon, Lettuce, Tomato,

Onion, Garlic Aioli, Brioche Bun
Add Fried Egg +2 (Runny or Hard)

Double Dogs - 16
Two All Beef Hot Dogs, Mustard, Relish,

Old Fashioned Bun

Reuben - 19
Corned Beef, Sauerkraut, Swiss Cheese,

Russian Dressing, Toasted Rye Bread

The Golf Club - 18
Ham, Cheddar, Turkey, Swiss, Bacon,

Lettuce, Tomato, Mayonaise, 
Toasted White or Wheat Bread

Dos Tacos
Choice of Protein, Cilantro Lime Slaw,
Jalapeño Pico De Gallo, Flour Tortillas

Chicken 19 | Ground Beef 19 | Steak 23 | Shrimp 23

Short Rib Grilled Cheese - 22
Gruyere Cheese, Cheddar Cheese,

Caramelized Onion, 
Toasted White or Wheat Bread

The Birdie - 19
Fried or Grilled Chicken, Bacon, Lettuce,

Tomato, Swiss Cheese, Garlic Aioli, 
Brioche Bun

The Fairway - 19
Fried Haddock, Lettuce, Tomato,

Lemon Aioli, Hoagie Roll

Mixed Greens - Half 9 | Full 15

Steakhouse Wedge Salad - 28Chopped Chicken Cobb - 22

Tuxedo Tuna Salad - 28



Gluten Free Eagles Signature Item

Chef’s Selection of Premium Cut Steak

FRIDAY: STEAK NIGHT

SPECIALTY NIGHTS

Thursday: ½ Priced Burgers

Saturday: ½ Priced Wings (available all day)

Sunday: Chef’s Sundae Sunday (available all day)

AVAILABLE FOR DINE IN ONLY AFTER 4PM (unless otherwise indicated)

Please consult your server if you have a severe food allergy.
Automatic gratuity of 20% is applied to parties of 8 or more. 
A 3% cc fee will be applied to all credit card transactions.
*Consuming raw or undercooked beef, poultry, or seafood may increase your risk for foodborne illness. 

A $2 fee applies to shared entrées.
Member Discount does not apply to already discounted Menu Items

Steak Frites - 30
Skirt Steak, Truffle Fries, 

Chimichurri

Pork Rib Tips - 23
BBQ Sauce, Pickles, Slaw, Onion Rings

Seared Airline Chicken - 26
 Pearl Couscous, Broccoli,
Creamy Parmesan Cheese

BACK NINE
AVAILABLE AFTER 4 PM

Served with side Caesar or House Salad | Market Price

Mama’s Gumbo - 28
Shrimp, Sausage, Chicken, Dirty Rice,

Boiled Egg, Okra

Garlic Mashed Potatoes, 
Rosemary Root Vegetables, Local Root Beer Demi

Pappadelle Pasta - 24
Roasted Wild Mushroom Ragu, 

Heirloom and Sundried Tomato Nage

Grilled Asparagus, Creamy Risotto
Citrus-Glazed Atlantic Salmon - 32

“Frothy Moon” Braised Short Rib - 31


	A $2 fee applies to shared entrées.
	Jalapeño Pico De Gallo, Sour Cream
	A $2 fee applies to shared entrées.
	Caramelized Onion, Red Wine Infused Beef Stock, Gruyère Cheese, Garlic Crouton
	A $2 fee applies to shared entrées.
	A $2 fee applies to shared entrées.

