
PUTTING GREEN

MARGHERITA
House Pizza Sauce, Fresh Mozzarella, Fresh Basil, Olive Oil | $15

TRADITIONAL CHEESE
Toppings $1 Each- Pepperoni, Sausage,
Salami, Olives, Onions, Peppers, Ham,
Extra Cheese, Chicken, Mushrooms,
Bacon, Hot Honey, Ricotta, Pesto | $12

PIT BOSS
Brisket Burnt End Sausage, BBQ Pulled Pork, BBQ Sauce,
Caramelized Onion, Smoked Jalapeno, Roasted Red Pepper,
Mozzarella, Smokey Ranch Drizzle | $18

GRILLED VEGETABLE
Garlic Cream Sauce, Grilled Asparagus, Grilled Red
Onion, Grilled Squash, Grilled Zucchini, Mushrooms,
Mozzarella, Olive Oil Drizzle, Smoked Sea Salt | $14

BUFFALO CHICKEN PIZZA
Buffalo Ranch Sauce, Grilled Chicken, Red Onion,
Mozzarella, Buffalo Ranch Drizzle | $15

House Pizza Sauce, Mozzarella, Pepperoni, Sausage, Meatballs | $18
MAMA MIA

PRETZEL CHEESESTEAK
Shaved Beef, Cheese Whiz, Mozz, Caramelized Onion,
Pretzel Crust, Pretzel Salt | $16

FITTED GRIPS

IN THE CLUB HOUSE

WATER HAZARD
MARYLAND CRAB SOUP
Carrot, Onion, Cabbage, Split Peas, Crab Meat, Tomato,
Rich Seafood Broth | $7/10

CLASSIC BAKED FRENCH ONION SOUP
Caramelized Red and Yellow Onion, Beef Broth, Sherry,
Fresh Herbs, Crostini, Provolone, Swiss | $7/10

fROM THE ROUGH

THE TEE BOX

BURGERS ON THE BACK 9

HILL BURGER
7 oz Steak Burger, Lettuce, Tomato, Red Onion, Heritage
Sauce, Split Top Potato Bun, Choice of Cheese | $14

PIGGYBACK BURGER
7 oz Steak Burger, Crispy Pork Belly, Fried Egg,
Baconnaise Sauce, Split Top Potato Bun | $16

SMOKED BURGER
LIMITED AVAILABILITY- 7 oz Steak Burger, House Smoked, Onion
Ring, Cheddar Cheese, BBQ Sauce, Split Top Potato Bun | $16

KALE CAESAR SALAD
Chopped Romaine, Baby Kale, Diced Egg, Shaved Parm,
Garlic Croutons, House Made Caesar Dressing | $10

CAPRESE SALAD
Baby Spinach, Heirloom Tomato, Fresh Mozz, Fresh Basil,
Balsamic Glaze, Olive Oil, Maldon Sea Salt | $13

WATERMELON SALAD
Arugula, Diced Watermelon, Goat Cheese Crumbles, Candied Pecans
& Walnuts, Bacon Bits, Balsamic Glaze, Balsamic Vinaigrette | $13

SUMMER SALAD
Chopped Romaine, Roasted Corn, Avocado, Cherry
Tomato, Red Onion, Cucumber, Choice of Dressing | $13

FAIRWAY SALAD
Arugula, Spinach, Chopped Romaine, Grilled Asparagus, Grilled
Zucchini, Grilled Squash, Roasted Red Peppers, Grilled Onion,
Balsamic Drizzle, Balsamic Vinaigrette, Ice Wine Vinaigrette | $13

CHIPOTLE QUESO BBQ CHICKEN NACHOS
Tortilla Chips, Chipotle Queso Cheese Sauce, Black Olives,
Roasted Corn Salad, Jalapeno, Scallions, BBQ Sauce | $16

PRETZEL STICKS (3)
Buttery Salted Pretzel Sticks, Garlic Parm Seasoning,
Spicy Brown Mustard, Queso Cheese Sauce | $9

JALAPENO POPPER DIP
Mozzarella, Parm, Cream Cheese, Crushed Red Pepper, Bacon Bits,
Smoked Jalapeno, Panko Breadcrumbs, Shredded Cheddar | $13

PORK CARNITAS QUESADILLA
Pork Carnitas, Shredded Cheddar, Queso Fresco, Roasted Corn Salad,
Peppers, Caramelized Onion, Chipotle Crema, Flour Tortilla | $16

BUFFALO STEAMED SHRIMP
1/2 lb. Peel and Eat Shrimp, Onions, Lemons, Old Bay,
Yuengling, Mild Sauce, Toasted Baguette | $15

WINGS BONE-IN OR TENDERS
1 lb. Bone-In Wings or 5 Boneless Tenders Tossed in Choice of Sauce
SAUCES: Hot, Mild, BBQ, Garlic Parm, Sweet Heat, Spicy Pesto,
Mango Habanero, DRY RUBS: Old Bay, Ranch, Smoky BBQ,
Cajun, Caribbean Jerk

CHOPPED PHILLY CHEESESTEAK
Chopped Steak Meat, Caramelized Onion, Choice of
Copper Sharp or Cheese Whiz, Liscio Roll | $18

THE WOODY WRAP
Smoked Ham, Turkey, Pickle, Red Onion, Tomato,
Lettuce, Provolone, Basil Aioli, Flour Tortilla | $15

BUFFALO CHICKEN WRAP
Fried Chicken, Lettuce, Tomato, Ranch, Flour Tortilla | $14

GRILLED CHICKEN CAESAR WRAP
Grilled Marinated Chicken, Lettuce, Tomato, House Made
Caesar Dressing, Shaved Parm, Flour Tortilla | $14

MARTY’S BLT
Crispy Pork Belly, Heirloom Tomato, Green Leaf Lettuce,
Boursin Cheese, Black Pepper Aioli, Ciabatta Bread | $14

BRISKET MELT
Smoked Brisket, Caramelized Onion, Bacon, Cheddar
Cheese, Smoked Jalapeno Aioli, Sourdough Toast | $16

THE NOT MCRIB
Boneless Baby Back Ribs, BBQ Sauce, Pickled Red Onion, Pickles,
Pepperjack, Potato Chips, Heritage Sauce, Split Top Potato Bun | $16

SHRIMPLY THE BEST
Sauteed Shrimp, Garlic, Tomato, Shallot, Pesto,
Fresh Mozzarella, Lemon Aioli, Ciabatta Bread | $15

ISLAND CHICKEN
Grilled Chicken Breast, Caribbean Jerk Seasoning, Pineapple Pico,
Pepper Jack Cheese, Lettuce, Tomato, Split Top Potato Bun | $15

BABY BACK MAC
Cavatappi Pasta, Mornay Sauce, BBQ Pulled Pork, Cheddar
Cheese Blend, 2 Baby Back Ribs, Panko Bread Crumb | $26

ANDOUILLE STUFFED SHRIMP (5)
Shrimp with Andouille Stuffing, Green Beans, Shallots,
Garlic, Roasted Potato, Cajun Cream Sauce | $26

SWEET CHILI SALMON
Pan Seared Salmon, Sweet Chili Sauce, Pineapple Pico,
Basmati Rice, Grilled Asparagus | $25

PARM ENCRUSTED CHICKEN
6 oz Chicken Breast, Parm Cheese, Panko Breadcrumbs,
Green Beans, Shallot, Garlic, Roasted Potato | $25

14 oz Smoked Ribeye, Yukon Mashed Potato, Grilled Asparagus | $28
SMOKED RIBEYE

FISH & CHIPS
Beer Battered Cod Fillets, Potato Dippers, Coleslaw, Grilled Lemon | $18

PORK CARNITAS TACOS (3)
PulledPork, Pickled Red Onion, Queso Fresco,
Fresh Cilantro, Chipotle Crema, Lime Wedge | $15

Add Protein: Chicken $6, Shrimp $6, Salmon $12, Steak Tips $12
Dressings: Ranch, Blue Cheese, Balsamic Vinaigrette,
Honey Mustard, Raspberry Vinaigrette, Ice Wine Vinaigrette

Served with Fries, Tots, or Coleslaw.
Sub: Fresh Fruit/Grapes $2, Side Salad/Side Caesar $2.99

STUFFED MUSHROOMS
Silver Dollar Mushrooms, Crab Meat, Cream Cheese,
Mozzarella, Parm, Old Bay, Garlic Butter | $15

BACON CHEESE SMASH BURGER
Two 4 oz Smash Patties, Cheddar Cheese, Bacon, Heritage
Sauce, Lettuce, Tomato, Onion, Split Top Potato Bun | $16

SMOKED MEATLOAF
Veal, Pork, Beef Blend, Onion Gravy, Yukon Mashed Potato,
Grilled Asparagus | $22

CAJUN CHICKEN & SHRIMP ALFREDO PASTA
Marinated Chicken, Shrimp, Cajun Seasoning, Onions, Peppers,
Fettuccine, House Alfredo, Parm, Garlic Bread | $23

Served with Fries, Tots, or Coleslaw.
Sub: Fresh Fruit/Grapes $2, Side Salad/Side Caesar $2.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CUSTOMER FAVORITE ASK ABOUT OUR GLUTEN FRIENDLY OPTIONS.



cLASSIC COCKTAILS

PATIO TEA
Dragon berry rum, peach schnapps,
tea, splash of cranberry, lemon | $10

FOUNDER’S COCKTAIL
Frangelico, banana bourbon, sweet
vermouth, bitters, simple syrup | $14

MAMA’S LEMONADE
Ketel one cucumber mint vodka,
simple syrup, lemonade with
cucumber and a lemon | $12

PALOMA
El jimador tequila, simple syrup,
lime juice, grapefruit juice, soda
water, lime | $10

HERITAGE BLOODY MARY
Holla pickle vodka, bloody mary
mix with celery, lemon, lime,
and olive | $12

HERITAGE PUNCH
Orange vodka, cherry vodka, malibu,
pineapple juice, cranberry juice,
grenadine with an orange | $11

RANCH WATER
Don julio silver tequila, lime juice,
club soda with tajin, and a lime | $12

AVENUE SPRITZ
Elderflower liquor, prosecco,
club soda served over ice with
mint and a lime | $9

HERITAGE SOUR
Woodford reserve, simple syrup,
lemon juice, merlot floater topped
with a lemon and a cherry | $12

WATER HAZARD
Titos, blue powerade, lemonade,
sprite, with a lemon | $10

MARGARITaS

MARTINIS

MuLES

RED BULL COCKTAILS

MOCKTAILS
Mocktails are served in a pint glass with
a neon straw and orange flag garnish

BLUEBERRY MINT LIMEADE
Lime juice, blueberry syrup, mint
simple syrup, water, lemonade | $7

COOL PASSION
Passion fruit juice, pineapple, OJ,
lemonade | $7

PASSION FRUIT MULE
Passion fruit juice, lime juice,
ginger beer | $7

STRAWBERRY LEMONADE
COCONUT COOLER
Coconut water, strawberry puree,
lemon juice, sprite | $7

NON-ALCOHOLIC
FOUNTAIN DRINKS
INCLUDES FREE REFILLS: Coke, Diet
Coke, Coke Zero, Sprite, Root Beer, Dr.
Pepper, Lemonade, Fanta Orange | $3.50

GOLD PEAK TEA
FREE REFILLS INCLUDED:
Unsweetened tea, Sweet tea,
Raspberry tea | $3.50

FLAVORED LEMONADES
Strawberry, Passion Fruit,
Mango, Blueberry | $4

TREAT YOURSELF
COOKIE SKILLET
Warm Chocolate Chip Cookie, Vanilla Bean
Ice Cream & Chocolate Sauce Drizzle | $8

LEMON FRUIT TART
Tangy Lemon Curd in a Buttery Crust
Topped with Fresh Blackberries,
Blueberries & Strawberries | $9

BREAD PUDDING
Our Chef’s Creation of a Down Home Classic.
Served Warm with Vanilla Bean Ice Cream.
Ask Your Server for This Week’s Flavor | $9

FUNNEL CAKE FRIES
Crisp Funnel Cake Fries Sprinkled with
Powdered Sugar & Served with Caramel,
Chocolate & Raspberry Dipping Sauces | $8

BROWNIE SUNDAE
Warm Fudgy Brownie Topped with Vanilla
Bean Ice Cream, Whipped Cream & Chocolate
Sauce. This Sweet Treat is Gluten-Free | $8

CRUSH THIS
RASPBERRY
Raspberry vodka, razzmatazz, sprite,
sour mix, lemon garnish  | $10

STRAWBERRY
Strawberry vodka, strawberry puree, triple
sec, sour mix, sprite, lemon garnish | $10

ORANGE
Orange vodka, triple sec, fresh squeezed
orange juice, sprite, orange garnish | $11

WATERMELON
Watermelon vodka, watermelon schnapps,
sour mix, sprite, lemon garnish | $10

GRAPEFRUIT
Grapefruit vodka, triple sec, grapefruit
juice, sprite, lemon garnish | $10

LEMON
Citrus vodka, triple sec, sprite, lemon
juice, lemonade, lemon garnish | $10

WINE RED | $7
Merlot
Cabernet
Pinot Noir

WHITE | $7
Riesling
Pino Grigio
Moscato
Chardonnay
Sauvignon Blanc SiDES

Fresh Fruit | $4

Asparagus | $5

Green Beans | $4

Side Salad | $5

Side Caesar | $5

Fries Basket | $5

Tater Tots Basket | $5

Mashed Potatoes | $4

Roasted Potatoes | $4

Basmati Rice | $4

Onion Rings Basket | $9Broccoli | $4

Coleslaw | $4

MoJITOS
ORIGINAL
Bacardi rum, fresh mint, mint simple
syrup, club soda, topped with lemon
and mint | $10

STRAWBERRY LEMONADE
Bacardi dragonberry rum, strawberry
puree, lemonade, sprite, topped with
lemon and mint | $10

COCONUT
Malibu rum, mint simple syrup, club
soda, topped with lemon and mint | $10

DRAFT & CAN BEER
Scan this QR code

to view our beer list.
Scan this QR code to

follow us on UNTAPPD.

SPICY
Casamigos jalapeno, triple sec, simple
syrup, lime juice, sour mix. Topped with
a jalapeno and a lime | $12

CLASSIC
Casamigos silver, triple sec, simple
syrup, lime juice, sour mix, lime | $12
FLAVOR OPTIONS (No charge):
Strawberry, Passion Fruit, Mango, Blueberry

COSMO
Titos vodka, triple sec, cranberry juice,
lime juice, with a lime | $11

WHITE COSMO
Citrus vodka, elderflower liquor, lemon
juice, white cranberry, with a lemon | $11

NONI’S ESPRESSO
Vanilla vodka, kahlua, simple syrup,
fresh espresso | $11

DUBAI CHOCOLATE MARTINI
Holla pistachio vodka, frangelico,
pistachio creme liquor, Baileys
chocolate, creme de cocoa, cream | $14

MOSCOW
Tito’s vodka, lime juice, ginger beer,
topped with a lime | $9

MEXICAN
Jose cuervo gold tequila, lime juice,
ginger beer, topped with a lime | $9

KENTUCKY
Jack Daniel’s, lime juice, ginger beer,
topped with a lime | $9

SPICED CRANBERRY
Captain morgan, cranberry juice,
lime juice, ginger beer, topped
with a lime | $9

TROPICAL BULLGARITA
Casamigos silver tequila, triple sec,
lime juice, passion fruit nectar,
finished with tropical red bull, lime
wedge | $12

RED BULL PINA COLODA
Malibu rum, pineapple juice,
finished with tropical red bull,
lime wedge | $12

BULL RIDER
Jack Daniel’s, simple syrup, lemon
juice, finished with red bull, lemon
wedge | $12

ELECTRIC ORANGE SOUR
Brandy, simple syrup, lime juice,
orange juice, finished with red bull,
orange and lime wedge | $12

JUST PEACHY
Crown royal peach, elderflower liquor,
lemon juice, finished with white peach
red bull, lemon wedge | $12

PURPLE HAZE
Orange vodka, blackberry liquor,
orange juice, finished with white
peach red bull, orange wedge | $12

Please note, parties of 8 or more may be
subject to an automatic 20% gratuity.

Gluten friendly rolls, tortillas, & crust available
for an additional charge. Our kitchen is subject
to cross contamination.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


