
-  s h a r e a b l e s  -

a r t i s a n  b r e a d  b o a r d $5
Herb Oil

m o z z a r e l l a  s t i c k s $9
House Marinara Sauce

s p i c y  t u n a  t a c o s
Tuna Tartar, Spicy Mayo,
Sesame Seeds, Micro Greens,
Fried Wonton Wrappers

$12

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your

risk of foodborne il lness, especially if you have
certain medical conditions.

An automatic service charge of 22% will be
applied to all parties.

Vegetarian (VG)  Gluten Free (GF) Vegan (V)

-  h a n d h e l d s  -

S o u t h e r n  f r i e d
c h i c k e n  s a n d w i c h
Fried Chicken Breast, Jalapeno
Aioli , Bibb Lettuce, Tomato,
Potato Bun

c h a m p i o n s  c l u b  b u r g e r
Angus Beef Patty, Brie, Maple
Pepper Bacon, Bibb Lettuce,
Tomato, Potato Bun

c h a m p i o n s  c l u b  s a n d w i c h
Shaved Ham, Turkey, Lettuce,
Tomato, Maple Pepper Bacon,
Chef's Secret Sauce, Sourdough

$14

$16

$14

-  s i d e s  -

s e a s o n a l  v e g e t a b l e  ( v g + g f ) $3

s w e e t  p o t a t o  f r i e s  ( v g ) $3
F r e n c h  f r i e s  ( v g ) $3

-  d a i l y  b u f f e t  -
Our buffet is offered daily and
includes two entrée options, a
vegetable, and an additional side.
A garden salad bar is also included.  

m o n d a y  /  i t a l i a n

t u e s d a y  /  t e x M e x

W e d n e s d a y  /  S o u t h e r n  C o m f o r t
t h u r s d a y  /  b a k e d  p o t a t o  b a r
f r i d a y  /  F r y - d a y

$18

-  s o u p  &  s a l a d  -

g r i l l e d  c a e s a r  ( v g + g f )
Romaine Heart, Parmigiano
Reggiano, Garlic Butter Croutons,
Caesar Dressing

r o a s t e d  b e e t  s a l a d  ( v g + g f )
Spring Mix, Roasted Beets,
Pepitas, Feta, Pomegranate  
Vinaigrette

w i n t e r  s a l a d  ( v g + g f )
Arkadian Blend, Baby Arugula,
Roasted Butternut Squash,
Craisins, Candied Walnuts,
Shaved Parm, Walnut Vinaigrette

d a i l y  s o u p  s p e c i a l

Add Salmon          
Add Grilled Chicken Thigh +6

+8

s o u p  &  s a l a d  

$8

$12

$11

$8

$15
Daily soup special with garden
salad from the buffet 


