
For parties of six or more, a 20% service charge will be added.   
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your at risk of food borne illness. 

sides 

breakfast 

Big Breakfast Burrito | $8 
Bacon or Sausage, Scrambled Eggs, Southern Style Potatoes, 

Cheddar, Pico de Gallo and Sour Cream 

Mylk Lab Oats | $6 
Ask About our Current Flavors 

short stack | $10 
Two Buttermilk Pancakes, Choice of Bacon or Sausage. 
Served with Whipped Butter and Maple Syrup or Honey 

Yogurt parfait | $7 
Seasonal Berries, Fruit, Pepita and 

Greek Yogurt with Honey 

Quick Start Breakfast Sandwich | $10 
Choice of Brioche Bun, White or Wheat Toast, 

Bacon or Sausage, Fried Egg and American Cheese 

8am - 11am 

Basket of pastries | $6 

Gluten free toast | $3 

Breakfast sausage | $6 

seasonal fruit | $6 

Wine | $10 

 Chardonnay 

Sauvignon Blanc 

pinot Grigio 

rose 

Pinot noir 

Cabernet 

Red Blend 

Sparkling rose 

Sparking wine 

beer 

Local Beer | $6 

Imported Beer | $7 

on-tap Beer | $8 

Hard Seltzer | $6 

Hard cider | $6 

drinks 

non alcoholic | $4 

Specialty 
Drinks | $10 

Cold press juice 

Cold Brew 

Power Shots 

Coffee / iced coffee 

lemonade 

sodas 

Tea / Ice Lemon Tea 

Fruit Juices 

Arnold Palmer 

Cocktails | $12 

Mimosa 
Prosecco and Orange Juice 

bloody mary 
Svedka, House Made Spice Blend, 

Bloody Mary Mix 

Barrel Aged Old Fashioned 
Ragged Branch Bourbon, 

Orange Bitters, Luxardo Cherry 

Martini 
Choice of Cirrus Vodka or Beefeater Gin 



flying pretzel | $10 
Bresaola, Beer Cheese, Pickled Vegetables 

holy guacamole | $12 
Diced Mango, Cotija Cheese, Aji Amarillo 

wings + drums | $16 GF 

Sweet & Tangy Bbq, Buffalo, Korean Bbq, House Veggies 

jumbo prawns | $17 GF 

Preserved Lemon, Fennel Relish, Butter, Cocktail Sauce 

shareables greens + Bowls 

house chili | $10 GF 

Cheddar Cheese, Onions, Sour Cream, Scallions 

market greens | $14 GF 

Mesclun Greens, Arugula, Apples, Candied Walnuts 
Bacon Egg, Blue Cheese, House Vinaigrette 

our caesar | $14 
Little Gem Lettuce, Parmesan, Croutons, Caesar Dressing 

grain bowl | $14 GF 

Quinoa, Avocado, Cherry Tomatoes, Grilled Squash, 
Dried Fruit,  Pickled Cucumber, Sherry Vinaigrette 

Choose from: 
Chicken + $8 | Shrimp, Local Catch or 

Plant Base Protein + $10 

chilled lobster roll | $28 
Lemon Crème Fraiche, Butter Roll 

birdwood burger | $16 
Shredded Lettuce, Tomato, Bacon, Comeback Sauce 

chef’s smoked pastrami | $16 
Kraut, Swiss, Country Style Marble Rye, Pub Sauce 

southern fried chicken | $15 
House Pickle, Tomato Jam, Lettuce, 

Chef Rob’s Secret Sauce 

handhelds 

sweets treats 

seasonal hand pies | $6 
Add a scoop of ice cream $2 

Pineapple Ripieno | $12 GF 

DON’T BE GREEDY FROM THE FAIRWAY CAN’T PUTT WITH YOUR HANDHELD 

steak frites | $28 GF 

Grilled Skirt Steak, Chimichurri, House Fries 
catch of day | $24 GF 

Creamed Corn, Pickled Onions, Corn Salsa, 
Petite Green Salad, Green Oil 

jerk chicken | $22 GF 

Charred Pineapple Relish, Rice, Black Eye Peas 

ON THE TURN 

par 3 jars | $10  
• Crème Brulee & Berries GF 

• Triple Chocolate Mousse  
• Limone Di Sorrento 

GF Gluten Free |  Vegetarian |  Nuts 

grilled features 

Served with a Choice of Chips or Salad 




