
*A $3 split  fee applies to shared plates to cover addit ional service and presentat ion cost*

*Consuming raw or undercooked meat , poult ry, seafood, shellf ish, or eggs may increase the risk of food born illness

For Starters

Salads & Soup
House Made Chili
Cup $6.00 |  Bowl $8.00
Served with cheddar cheese, sour 
cream & onions.

Loaded Nachos  $13.00
House made tort illa chips layered 
with chili & cheddar cheese and 
baked. Then topped with queso, 
pickled jalapenos, sour cream & pico 
de gallo
Add Chicken or Shrimp for - $6

Pretzel Bites  $12.00
Baked mini pretzel bites served 
with beer cheese.
Cheese Quesadilla $10.00 
Fresh flour tort illa filled with  
shredded cheese blend , grilled 
onion and peppers. Served with 
sour cream & house made salsa.
Add Chicken, Beef, or Shrimp for - $6

Seared Ahi Tuna  $17.00 
Sliced sesame coated Tuna. 
Garnished with kewpie aioli, 
seaweed salad, pickled ginger & soy 
sauce.

Today?s Soup
Cup $6.00 |  Bowl $8.00
House made soup

Caloosa Chop $15.00
Romaine let tuce tossed with ham, 
turkey, olives, parmesan cheese, 
chopped tomato, banana peppers & 
white balsamic dressing.

Caesar Salad $12.00 
Hand chopped romaine let tuce 
tossed in classic Caesar dressing, 
house made croutons & parmesan 
cheese.
Add Chicken or Shrimp for - $6

Potato Skins $13.00 
Five potato skins stuffed full with 
cheddar cheese and bacon, baked 
golden brown. Topped with green 
onion and served with sour cream.

Par 3 Plat ter $17.00 
(Choose 3 Appet izers)
Mozzarella st icks, onion rings, mini 
quesadilla, beer bat tered 
mushrooms, SW egg rolls, potato 
skins, chicken tenders, mini corn 
dogs

Cobb Salad $16.00 
Romaine let tuce topped with 
chopped bacon, cherry tomatoes, 
blue cheese crumbles, hard boiled 
egg, grilled chicken & blue cheese 
dressing.

Bang Bang Shrimp $14.00 
Light ly seasoned and fried shrimp 
tossed in house made spicy aioli

Hummus Plat ter $12.00 
Roasted red pepper hummus served 
with pita bread, cucumber, celery, 
carrots, olives & feta cheese.

Par 4 Plat ter $19.00 
(Choose 4 Appet izers)
Mozzarella st icks, onion rings, mini 
quesadilla, beer bat tered 
mushrooms, SW egg rolls, potato 
skins, chicken tenders, mini corn 
dogs

DRESSINGS 
Ranch, Blue Cheese, 1000 Island, Honey Mustard, White Balsamic

Roasted Beet  Salad $16.00 
Fresh field greens topped with sliced 
red beets, watermelon radish, 
crumbled goat cheese, candied 
pecans & drizzled with balsamic 
glaze.
Add Chicken or Shrimp for - $6



*A $3 split  fee applies to shared plates to cover addit ional service and presentat ion cost*

*Consuming raw or undercooked meat , poult ry, seafood, shellf ish, or eggs may increase the risk of food born illness

Wings & Baskets In the Bread

Flatbreads

Sliders

Wings $16.00 
1 pound of bone-in or boneless 
wings tossed in your choice of one 
sauce. Served with celery & choice 
of blue cheese or ranch dipping 
sauce.

Turkey Avo Wrap $16.00 
Sliced turkey, bacon, let tuce, 
tomato, avocado & ranch wrapped 
in a flour tort illa.

Mini Pork Wings $17.00 
6 mini hog wings tossed in your 
choice of one sauce. Served with 
celery & choice of blue cheese or 
ranch dipping sauce.

Tender Basket $16.00 
House breaded and fried chicken 
tenders served with french fries, 
coleslaw & your choice of one 
dipping sauce.

Philly Wrap $17.00 
Shaved beef, sauteed peppers & 
onion, melted provolone cheese 
wrapped in a flour tort illa.
Caloosa Club $16.00 
Ham, turkey,bacon, swiss cheese, 
let tuce, tomato & mayo layered in 
between 3 slices of bread.

Cali Chicken $16.00 
Grilled chicken, bacon, roasted red 
peppers, bacon & mozzarella cheese. 
Topped with sliced avocado and 
chipot le ranch.

Margarita $14.00 
Sliced tomato, fresh mozzarella, 
basil & drizzled with balsamic glaze.

Chicken Parm $16.00 
Diced fried chicken, marinara, 
mozzarella cheese.

Cheeseburger $14.00 
(3) mini cheeseburgers topped with 
american cheese, pickle & special 
sauce.

Sauce Opt ions: 
Hot, Mild, BBQ, Sweet Chili, Korean 
BBQ, Garlic Parmesan, Hot Honey

Dipping Sauces:
Blue Cheese, Ranch, Honey Mustard

Addit ional Sauces - $.50 each

All American Burger $17.00 
6 ounce all beef pat ty topped with 
american cheese, let tuce, tomato & 
onion.
Add Bacon or Egg for - $3

All Sandwiches are served with choice of 
side and a pickle

Reuben $16.00 
Shaved corned beef, sauerkraut , 
swiss cheese, 1000 island stuffed 
between rye bread.
Crispy Hot  Honey Chicken $16.00 
Fried chicken tossed in hot  honey. 
Topped with Coleslaw. Served on a 
Brioche Bun.
Mahi Tacos $18.00 
2 flour tort illas stuffed with 
coleslaw, blackened mahi & topped 
with cilantro lime sauce & pico de 
gallo.

French Dip $16.00 
(3) shaved beef topped with melted 
provolone cheese & grilled onion. 
served with Au Jus.
Chicken Cordon Blue $16.00 
(3) Fried chicken topped with ham, 
swiss cheese & dijonnaise

BBQ Beef $14.00 
(3) mini burgers topped with 
cheddar cheese, grilled onion 
drizzled with BBQ sauce

Cheeseburger $16.00 
Ground beef, american cheese, 
special sauce, let tuce, tomato & 
pickle.

Mediterranean $16.00 
Art ichoke hearts, roasted red 
peppers, olives, hummus, feta 
cheese. Drizzled with balsamic 
glaze.

Side Opt ions : 
French Fries, Tater Tots, Coleslaw, Chips

Upgraded Sides: $3.00
Onion Rings, Fruit  Cup, Side Salad
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