MULLlGAN ¢

SMALL PLATES,
BiG TASTES

Classic Shrimp Cocktail @ 13.00
Old Bay court bouillon shrimp and cocktail sauce

Fried Oysters* - 14.00
Alabama whire barbecue sauce and crisp sweet poratoes

Ahi Tuna Pizza* O 12.00
Wsabi aioli, seaweed, goat cheese and spinach chiffonade

Classic Wings# 12.00

Tossed with your choice of Buffalo, BBQ or sweet chile sauce,
served with ranch or blue cheese dyessing

Chips & Queso 7.00
Trio of crisp corn tortillas

Crab and Roasted Red Pepper Dip®  10.00
Fire-grilled flatbread

Chicken & Waffles* 10.00
Crispy chicken tenders, Tabasco butter and maple syrip
FROM THE FIELDS
Waldorf Chicken Salad @ ® 13.00
Apple, grape, chicken salad, walnuts, mixed greens and

i petite regular
Caesar Salad ® 6.00 * 9.00

Romaine lettuce hearts, oven-roasted tomato, focaccia croutons
and shaved Parmigiano-Reggiano

BLT Salad @ ® 6.00 * 9.00
Spinach, applewood bacon, beirloow somatoes and

peppercorn ranch dressing

360 Salad ® 6.00 * 9.00

Trio of baby greens, sun-dried cranberries, spiced pecans,
Jera cheese and honey balsamic vinaigrette

Cellar House Salad @ 5.00 ¢ 7.00

Seasonal greens, cucumber, cherry tomatoes, red onion and
croutons served with your choice of dressing

Greek Wedge O @ 6.00 * 9.00

Feta cheese, Peppemm‘im’, red onion and grape tomdtoes on
iceberg wedge with roasted oregano vinaigrette

BERMUDA RUN

ADD ONS*
Chicken 5.00

Shrimp, Salmon or Beef 7.00

SIDES

HAND FoobDs

all hand foods come with your choice of side
Crab Cake Sandwich 15.00

Parz«ﬁieaf crab cake, slaw, lettuce, towmato, onion and tartar
served on a toasted brioche bun

Chicken Gyro*

Gritled chicken breast, cucumber, red anion, tomato and
izatziki sauce served on pita bread

13.00

Opyster Po’Boy 14.00

Crispy oysters, lettuce, tomato and Cajur remoulade served
on a toasted hoagie roll

Reuben Sandwich 12.00

Tender corned beef, sauerkraut, Swiss cheese and

thousand island dressing served on grilled marble rye

Pickle-Brined Chicken Sandwich
Pickle-brined _ﬁr'ed chicken on a buttered brioche bun

Club Croissant
Shaved turkey, ham, crispy bacon, tomato, lethuce and
mayonnaise served on 4 toasted croissant

Grilled Vegetable Panini M

Grilled seasonal vegetables, hummus and mozzarella cheese
with pita flatbread

11.00

11.00

11.00

MULLIGAN’S

FAVORITES
Bourbon BBQ Top Sitloin* @ 25.00

Roasted red posatoes and seasonal vegerables
Cajun-Spiced Salmon* &

Garlic mashed potatoes, steamed asparagus and
ﬁUL'"DEPPﬂ' sduce

Low Country Shrimp & Grits @

Andouille sausage, garlic, onions, tomato and spicy cream
reduction served over cheese grits

Grilled Chicken Paillard &

Vine-ripened tomato, red onion, kalamata olive,
seasoinal greens and tzavziki sace

22.00

18.00

16.00

Pasta Bolognese 15.00
Titscan meat vagout, ﬁ(’ﬂ’# herbs, Asiago cheese and

toasied baguctie

Compass Meatloaf
Mashed poiatoes, voasted asparages and creamy marsala
mushroom sauce

17.00

Club-Made French Fries 3.00 » Beer-Battered Onion Rings 3.00 * Coleslaw 3.00 ¢ Fruit Salad 3.00
Pasta Salad 3.00 * Sweet Potato Fries 4.00

@ Gluten Free

M #LifelivedWell

Nourishing the body + soul

# Consuming raw or undercovked meats, poullry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your server if yor or anyone in your pavty bas food allergies or special dictary requirements.







