Putts
Birdie Wings - Eight breaded,
seasoned, and fried wings with your
choice: Zesty Buffalo, Don's BBQ, or
Fiery Asian. Served with a side of bleu
cheese or ranch dressing. $12
Shrimp Basket - 1/2 pound of large
shrimp, steamed or fried, served with
house made cocktail sauce. Market
Price

Mozzarella Arancini – Made

with rice, tomato, mozzarella
cheese, peas mushrooms, and
coated with breadcrumbs. 5/$7
Fried Cauliflower – Breaded

Buffalo Cauliflower, served
with side of ranch. $7

Chips

Shrimp Cocktail - Five steamed and
chilled large shrimp, served with house
made cocktail sauce. $10

Lincoln's House Fries - Golden Brown
Shoestring Fries seasoned with Sea
Salt or Old Bay. $4

9th Hole Crab Balls - Fried until crisp.
Served with remoulade. $8

Nolan's Steak Fries -· Golden Brown
Steak Fries seasoned with Sea Salt or
Old Bay. $5

Flagstick on a Cob - Deep fried sweet
corn coated with an Old Bay Crema and
rolled in fresh Cotija cheese and
seasoned with Old Bay. $5
Crab Dip - Fresh crabmeat and melted
cheese baked and served in a hot skillet
alongside toasted crostini. $9
Quick Hush Puppies - Six Southernstyle savory cornmeal batter fried until
light and crisp. Served with Aioli. $4
Fried Zucchini Sticks - Served with
ranch or honey mustard. $5
Loaded
FriesWith
shredded
cheese. Served with a side of sour
cream and scallions. $7
Add Bacon for $1.
Golden Onion Rings - Thick-cut beerbattered onions. Served with ranch
dressing. $6
Queso Skillet - Creamy melted queso
blanco served with tortilla chips. $7

Harper's Sweet Potato Fries -- Brown
Sugar and Cinnamon coated, crispy
Sweet Potato Fries. $5

The Greens -Salads
The Greens Salad - Romaine blend,
cucumber, tomatoes, dried cranberries,
pine nuts, croutons, and cheese. $7
Add grilled chicken or crispy chicken for
$3 or four grilled shrimp $5.
Inverness Chef Salad - Romaine
blend, diced ham and turkey, crumbled
bacon, cucumber, and tomatoes.
Topped with shredded swiss and
cheddar. $11
Classic Caesar Salad - - Romaine
blend, shredded parmesan, and
croutons. $9
Add grilled chicken or crispy chicken for
$3 or four grilled shrimp $5
Choice of Dressings: Balsamic
Vinaigrette, Bleu Cheese, Ranch, Honey
Mustard, Italian

*Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Pub Menu

Ace Italian Sausage - Grilled, topped
with peppers and onions, served on a
toasted bun. $9

(Ask your server for the Soup of the Day!)

Soup and Salad - Cup of soup and
small Greens Salad. $10
Soup and sandwich - Cup of soup and
a half sandwich. Choice of sandwich:
turkey and cheese, ham and cheese,
grilled cheese, or BLT. $10

The Bunker -- Sandwiches &
Such
Chicken Caesar Wrap - Crispy fried
chicken or grilled chicken, romaine
lettuce, parmesan cheese and Caesar
dressing in a flour tortilla wrap lightly
grilled. $8
Don's Burger - Grilled ¼ pound pub
burger, lettuce, tomato. Served on a
toasted brioche bun. $11
Add cheese or bacon for $1
Add avocado for $2
Black and Blue Burger - Grilled ¼
pound pub burger with blackening
seasoning and topped with crumbled
Bleu cheese. Served on a toasted
brioche bun. $12
Add bacon for $1.
Philly Cheesesteak Hoagie/ Chicken
Philly cheese Hoagie - Grilled steak or
chicken, peppers and onions with melted
provolone cheese, mayonnaise, lettuce,
and tomato.
Served on a toasted hoagie roll. $10
Poa Jumbo Beef Hot Dog - Grilled and
served on a toasted bun. $7
Add cheese or chili for $1.

Ezra's Grilled Cheese – Grilled
cheddar served on toasted sourdough
bread. $5
Add bacon or ham or tomato for $1.
Add avocado $2.
Iron BLT - Crispy bacon, lettuce, and
tomato served on toasted sourdough
bread. $7
Add cheese for $1
Add avocado for $2
Mediterranean Veggie Wrap Roasted peppers, onions, spinach, and
zucchini; with mozzarella cheese, fresh
avocado. Wrapped in a spinach tortilla.
$8
Marshall's Clubhouse Sandwich Crispy bacon, turkey, ham, and
American cheese with lettuce, tomato,
and mayo. Served on toasted
sourdough bread. $8
Oxford House Sandwich - Marinated
chicken breast, crispy bacon, cheddar,
tomato, and mayo. Served on a toasted
brioche bun. $8
Shrimp Po' Boy - Cajun-spiced fried
shrimp, cole slaw, and aioli on a toasted
hoagie roll. $14
Catfish Po' Boy - Cajun-spiced fried
catfish, cole slaw, and aioli on a toasted
hoagie roll. $12
Bray's Chicken Tenders - Five crispy
fried chicken tenders served with choice
of Don's BBQ, Ranch, or Zesty Buffalo
sauce. $8
Millie's Crab Cake Sandwich - House
made crab cake, grilled, or fried,
lettuce,tomato, and remoulade. Served
on a toasted brioche bun. Market Price

*Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

The Course -- Mains &
More
Friday Night Prime Rib Special 12 oz slice of prime rib with au jus and
horseradish, green salad and a baked
potato with butter and sour cream. Call
ahead to reserve your cut. $22.95
Build your own Quesadilla
Tortilla: plain or spinach
Cheese: Pepper Jack or cheese blend
Served with salsa and sour cream.
Veggies: and such $0.50 per topping:
spinach, mushrooms, sundried
tomatoes, fresh tomato, fresh peppers,
fresh onions, arugula, fresh basil,
roasted garlic, roasted peppers, roasted
onions, pineapple, jalapenos $6
Add ham, bacon, or chicken $2.
Add shaved steak $3
Build Your Own Flatbread
Crisp Flatbread crust
Cheese: mozzarella, parmesan, four
blended cheeses, bleu cheese
Sauce: herbed olive oil, tomato sauce,
house made pesto, old Bay white sauce,
BBQ sauce, hot sauce
Pick two toppings:
Veggies and such: spinach,
mushrooms, sundried tomatoes, fresh
tomato, fresh peppers, fresh onions,
arugula, fresh basil, roasted garlic,
roasted peppers, roasted onions,
pineapple, jalapenos
Cheese $7.50
Two topping $10.50
Add a meat topping $2: Italian
Sausage, pepperoni, ham, bacon,
chicken, shaved steak

Fajitas - Choice of seasoned meat with
grilled peppers and onions. Served with
warm tortillas, rice, black beans, pico de
gallo, shredded cheese, and sour
cream. Chicken $16, Steak $18,
Shrimp $20
Birdie Plate - Marinated grilled chicken
breast with sauteed mixed vegetables
and rice. $13.50

Carry the Water -- Seafood
(Ask about the catch of the day)
Crab Legs - One pound of steamed
crab legs served with melted butter,
homemade hush puppies and
coleslaw. Market Price
Lynne's Fried Fish and Chips -- Two
pieces breaded, fried whiting, served
with coleslaw, fries, hush puppies and
tartar sauce. $15
Penny's Catfish - Southern style
catfish with hushpuppies, fries and
coleslaw. Served with tartar sauce. One
piece $13 Two pieces $16
Fried, Steamed, or Grilled Shrimp 1/2 pound or 1 pound. Served with
cocktail sauce. Market Price
Steamed Mussels - 1lb fresh mussels
with garlic, butter, and white wine.
Served with toasted crostini. $8
Shrimp & Grits - Southern style grits
with steamed or grilled shrimp $15
Steamed Crabs - Half Dozen or Dozen
Large Male or Female Crabs available
seasonally. Market Price

*Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

PAR 3- KIDS MENU
12 and under

DESSERTS

Grilled Cheese and Fries $7

(By the Slice)

Ice Cream – vanilla or
cookies and cream $2
Key Lime Pie – $8
slice
House Made Cobbler –
Flavor of the week (ask
your server)
$7
Add a scoop of ice
cream $1
Ask about our dessert
specials

Cheese Quesadilla – $7
Cheese Flatbread – $7
add pepperoni $1
Hot Dog and Mac &
Cheese – $7 Kid’s
hotdog and a small order
of mac and cheese
Chicken Tenders and Fries – $7
Three chicken tenders and a
small order of fries

COCKTAILS
Old Fashioned —
$12 The classic cocktail with

Bourbon, bitters and a hint of
sugar

Manhattan —
$11 Rye, vermouth, and
bitters

Mulligan’s Margarita —
$10 Silver Tequila in our special

margarita recipe

Bloody Mary/Bloody Maria —
$9 Spicy classic with Tito’s

Vodka or 1800 Tequila

Jameson, Dewar’s,
Johnnie Walker Black,
Tullamore Dew,
Fireball, Crown Royal
Glenfiddich 12, Makers
Mark, Jack Daniels

Rum –

Bacardi, Captain Morgan
Spiced Rum, Malibu

Tequila –

1800 Silver Tequila,
MilagroSilver, Milagro
Reposado

Gin –

Tanqueray, Bombay

Cognac –

Hennessy
Vodka –
Titos, Stolichnaya

House-made infusions with
1800 Silver Tequila

$12 H ennessy, raspberry liquor,
Cabernet, cranberry w ith
splash of lime soda .

Long Island Iced Tea —

Irish Coffee –

$13 (top shelf $15)

$9 Tullamore Dew Irish Whiskey

in hot coffee with a splash of
Bailey’s

Cosmopolitan –

Moscow Mule —

$8 Vodka, cranberry juice,

$10 Tito’s Vodka with ginger beer

Cointreau and a hint of
citrus

and a touch of lime

Liquor
Bourbon/Whiskey–

Cognac Sangria –

Beer
Craft and Import—
2Silos Citralicious, Blue
Mountain Full Nelson, Blue
Mountain Hopwork Orange,
Corona Extra, Corona
Premier, Devil’s Backbone 8
Point IPA, Devil’s Backbone
Vienna Lager, Guinness,
Heineken, Kona Big Wave,
Perpetual IPA, Sapporo,
Shock Top, Stella Artois,
Stone IPA, Wicked Easy
Lager, Wicked Hazy IPA,
Golden Ox, Hoppy Place,
Pacifico

Domestic—
Budweiser, Bud
Light, Bud Light
Lime, Coors Light,
Michelob Ultra, Miller
Lite, Narragansett,
Yuengling, Bold Rock
cider, White claw
seltzer, Truly,
O’douls

