APPETIZERS

Hand Tossed Wings - 8 jumbo bone-in wings, hand tossed
in your choice of sauce: BBQ, Buffalo, Honey Sriracha,
Teriyaki, Mango Habanero, Lemon Pepper Dry Rub. $14

Bacon Beer Cheese Dip - Made with cheddar cheese,
bacon, and real ale. Served with soft pretzel bites. $12

Shrimp Cocktail - 6 Jumbo shrimp, chilled and served
with house-made cocktail sauce. $14

Twice Baked Potatoes - Six potato skins loaded with
shredded cheese, bacon, sour cream and green onion. $13

The Cliff’s Calamari - Whole calamari fillet sliced into sticks
perfect for dipping in our lemon-garlic aioli. $16

Spinach Artichoke Dip - Creamy baked spinach dip served
with seasoned toasted pita chips. $12

Bruschetta - Hand sliced crostino topped with garlic
parmesan diced tomatoes tossed in balsamic reduction,
garnished with basil chiffonade. $15

Hand-Battered Fried Pickles - Thick sliced Kosher pickles
hand dipped in real buttermilk and our secret breading
recipe. $10

soupP
Soup du Jour - Cup $5.50 | Bowl $8.50

Tortilla Soup - Served with a slice of
garlic buttered focaccia. Cup $5.50 | Bowl $8.50

PI7Z7ZA
10” Pizza. Substitute 12” Pizza crust add $3.00
Substitute 10” gluten free pizza crust for $2.00

Cheese $11
Pepperoni or Veggie  $13.50
Create your own $11

Supreme - Pepperoni, Italian sausage, hamburger,
bell peppers, onions, mushrooms, black olives. $17

Loaded PK - Our take on the meat lovers, loaded with
pepperoni, Italian sausage, hamburger, and bacon. $18

Add-Ons:

Pepperoni, Italian Sausage, Hamburger, Ham, Bacon $2.5 each
Bell Pepper, Onion, Mushroom, Black Olives,

Jalapeno, Pineapple - .75 each

HANDHELDS

All sandwiches come with kettle chips. Substitute French fries
oronion rings for $2 or upgrade to any other side for $3.

Chicken Caesar Wrap - Crispy romaine, shredded
parmesan, diced chilled chicken and Caesar dressing
wrapped in a tomato basil tortilla. $13

Egg Salad - A hearty serving of our home-made egg salad
served on your choice of bread. $14

Pick 2 - Cup of soup and half of any sandwich
served with kettle chips. $14

Chicken Bacon Ranch Wrap - Loaded with smoked bacon,
grilled or crispy chicken, leaf lettuce, sliced tomatoes, and
house made ranch. Wrapped in a tomato basil tortilla. $14

Artisan Grilled Cheese - Grilled multigrain wheat bread
with garlic aioli, seared tomatoes, sauteed spinach,
Smoked Gouda, and Cheddar cheeses. $13

PK Club - A traditional club with ham, Cheddar, turkey,
Swiss, applewood smoked bacon, lettuce and tomatoes
stacked high on three pieces of Texas Toast. $15
Upgrade to sprouted wheat or sourdough for $1.

Chicken Salad Sandwich - Shredded chicken with
orange infused cranberries, lettuce, and tomato on a
toasted croissant. $16

BLT - Bacon, lettuce and tomato on choice of bread. $12

Turkey Melt - Seared turkey breast, mellow Swiss cheese,
and tangy cranberry compote on grilled sourdough
bread. $16

Choice of Bread: Texas Toast, Sprouted Wheat, Sourdough.

FROM THE GRILL

All dishes from the grill served with french fries or onion rings.

Chicken Avocado BLT - Grilled chicken, avocado, bacon,
lettuce, tomato, garlic aioli on toasted sourdough. $16

Nashville Hot Chicken Sandwich - Hand battered deep
fried chicken breast tossed in mouthwatering sweet &
spicy Nashville hot sauce, topped with cool house made
cole slaw on a garlic butter toasted brioche bun. $17

Turkey Melt - Seared turkey breast, mellow Swiss cheese,
and tangy cranberry compote on grilled sourdough
bread. $16

19th Hole Burger - 60z. of premium black angus beef on
a toasted garlic butter brioche bun with all the trimmings
and your choice of Cheddar, Swiss, American, Pepper Jack
or Gouda cheese. $16

Smokehouse Burger - Our 60z. angus beef patty on a
toasted brioche bun with Dr. Pepper barbecue sauce,
chopped brisket, applewood bacon, Cheddar cheese,
and crispy hand breaded red onion strings. $20



SALAD HOUSE SPECIALITIES

Sweet and Spicy Salmon - 8oz. Atlantic salmon with our
house made seasonings, topped with a mango relish.
Includes one side. $25

House Salad - House greens topped with sliced tomatoes,
shredded carrots, cheddar cheese, and house made
croutons with choice of dressing. Small $7.50 | Large $11

Blackened or Fried Catfish - Blackened or Fried Catfish

Classic Caesar - Romaine lettuce with Caesar dressing, fillets served with hush puppies. Includes one side. $17

topped with Parmesan Reggiano cheese, and house made
croutons. Small $7.50 | Large $12

Add Chicken $6 | Add Shrimp $8 Cajun Crawfish Pasta - Andouille sausage and crawfish

tail meat tossed with a SPICY cream sauce garnished with

reen onions and served with garlic bread. $18
BLT Wedge - Iceberg lettuce wedge with chopped bacon, g ! ved with garli 3

heirloom tomatoes, and blue cheese crumbles topped with

. Chicken Alfredo - Fettuccine pasta tossed in a garlic and
Ranch dressing. $8.50

Parmesan cheese cream sauce, served with garlic bread.

14 | Sub Shrimp Add $6
Cobb Salad - Fresh mixed greens topped with grilled 214]5u rnmp 3

chicken, crispy bacon, hard-boiled egg, cheese, tomato,

Brown Sugar Glazed Meatloaf - Two generous slices
and avocado. $16

of traditional meatloaf with sweet brown sugar and

t to glaze. Includ ide. $18
Teriyaki Bowl - Grilled teriyaki chicken with broccoli and omato glaze. Includes one side. 5

sauteed bell peppers on a bed of white rice, topped with

green onions, $13 Chicken Piccata - Two lightly breaded seasoned chicken

breasts, seared and smothered in a creamy lemon caper

Apple Cranberry Salad - Crisp sliced apple, dried infused sauce. served over fettuccine pasta. 516

cranberries, walnuts, feta cheese and garlic croutons on
tender leafy greens.

Pairs great with our walnut raspberry dressing $15

Add Chicken $6 | Add Shrimp $8

Chef’s Salmon Dijon - The chef’s favorite way to prepare
salmon. A thick 8oz. fillet with pan fried panko crust, topped
with fresh squeezed lemon juice and tart Dijon mustard
sauce. Includes one side. $25

Greek Protein Bowl - Diced marinated chicken,
cucumber, cherry tomatoes, kalamata olives, feta, and a
scoop of creamy tzatziki on a bed of white rice. $13

Chicken Fried Steak- Tender beef hand battered in our
homestyle breading, perfectly deep fried and topped with
creamy peppered gravy. Includes one side. $22

Dressings: Ranch, Blue Cheese, Honey Mustard, Balsamic

Vinaigrette, Raspberry Vinaigrette, Oil & Red Wine Vinegar Sides
Garlic Mashed Potatoes $5.00
Gouda Mac & Cheese $5.50
Roasted Brussel Sprouts $5.50
BUTCHER BLOCK French Fries $3.00
Enhance your steak with a 6-shrimp skewer for $8 Onion Rings $3.50
Sautéed Mushroom $4.00
Filet Mignon - Hand cut 8oz. Angus Filet, grilled to your Sautéed Spinach $3.50
desired temperature, topped with whipped garlic butter. Vegetable of the Day $3.50
Includes one side. $46 Asparagus $5.00
Sweet Potato Casserole $4.00
New York Strip — 120z of hand cut Black Angus beef grilled Loaded Baked Potato $6.50

to your desired temperature, topped with house-made
garlic butter. Includes one side. $42

* All fried items are cooked in beef tallow.
*20% gratuity will be added to tables of 8 or more.

*We cannot split checks on tables of 8 or more.
*Consuming raw or undercooked meats , poultry, pork, fish or shellfish may increase
your risk of food borne illness, especially if you have certain medical conditions.



