SPRING 2019

Coconut Shrimp wild gulf shrimp, crispy coconut crust, chili lime glaze 10
House Made Chicken Tenders French fries, honey mustard sauce 10
Pretzel Bites cheese sauce, honey mustard 7
Mozzarella Sticks marinara sauce 7
Quesadilla chicken, cheddar cheese, red onion, salsa, sour cream 10
Nachos ground beef, queso, onions, tomatoes, salsa, sour cream 10
Wing Basket six bone-in wings (BBQ, mild, hot or sweet chili), French fries 10

Salads
(entrée/side)
Chef ham, turkey, bacon, cucumbers, egg, cheese, tomatoes, choice
of dressing 10
Arugula pears, roasted red peppers, cranberries, goat cheese,
spiced walnuts, poppy seed dressing 10/6
Romaine Caesar croutons, asiago cheese, Caesar dressing 8/5
Garden iceberg and romaine blend, tomato, cheddar cheese,
cucumber, red onion 7/4
Add grilled, fried or blackened chicken to any salad 4

Sandwiches
(served with potato chips)

Veggie Sandwich fresh spinach, grilled onions, sautéed
mushrooms, roasted red peppers, hummus, Swiss cheese,
wheat bread 9
Smokehouse Club smoked bacon, turkey, ham, mayo,
lettuce, tomato, American cheese, toasted wheat 10
The Birdie hand breaded chicken breast, onion, lettuce,
tomato, potato bun 10
PCC Burger all beef patty, American cheese, lettuce, tomato,
onion, pickle, potato bun 9
Pork Tenderloin hand breaded pork, lettuce, tomato, onion,
pickle, potato bun 10
French Dip sliced prime rib, white American cheese, au jus,
pickle spear, hoagie roll 10

Half & Half
(pick any two items)

“Par” ½ & ½ 8
“Par” + “Birdie” ½ & ½ 9
“Birdie” + “Birdie” ½ & ½ 10
Par Options
Birdie Options
Cup Soup du Jour
Chicken Tenders
Cup of Chili
Smokehouse Club
Veggie Sandwich
Cup French Onion
Chicken Salad Sandwich
Arugula Salad
Tuna Salad Sandwich
Chicken Quesadilla
Caesar Salad
BLT
Garden Salad
Coconut Shrimp (3)
Grilled Cheese

Sides 4
French Fries
Mashed Potatoes

Soups
Soup du Jour made fresh daily
French Onion caramelized onions, croutons, Swiss and Asiago
cheese
Seasonal House Made Chili fresh ground beef, peppers, onions,
red beans, spice blend

bowl 6

Entrees
(served with a soup or salad and side)

Caprese Chicken grilled chicken, mozzarella cheese, tomatoes, fresh
basil, balsamic glaze 16
Salmon grilled or blackened Atlantic salmon, caramelized lemon 19
Crispy Catfish one pound southern style whole bone-in catfish, tartar
sauce, jalapeno hush puppy 16
Grilled Ribeye 12oz, grilled to your liking 24
Chopped Steak ground beef, grilled mushrooms, onions, gravy 10

Pastas
(served with a soup or salad)

Classic Alfredo bowtie pasta, creamy garlic alfredo, blackened
chicken breast, garnished with diced tomatoes, green onion 16
Chicken Marsala lightly breaded, pan seared, bowtie pasta,
mushrooms, creamy marsala sauce 16
Chef’s Delicious Toppings
(Add to your steak or fish dinner)
Lemon Butter Sauce
Brown Sugar Dijon Glaze
Garlic Spinach Florentine…3
Roasted Mushrooms…3
Worcestershire Onions…3
Bleu Cheese Crumbles…3

May Hours
Lounge/Bar
Tuesday-Thursday 10am-8pm
Friday-Saturday- 10am-9pm
Sunday- 9am-4pm
Kitchen
Tuesday-Saturday 11am- 3pm
Tuesday- Saturday 5pm - 8pm
Sunday 10am-3pm (starting May 19th)

Sweet Potato
Baked Potato
Au Gratins
Rice
Steamed Broccoli
Veggie of Day
Cole Slaw

EVERY FRIDAY NIGHT
AT 5PM
Chef’s Prime Rib
8oz- 20
12oz- 24

The Illinois Department of Public Health advises that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially the
elderly, young children under age 4, pregnant women and other highly susceptible individuals with compromised immune systems. Thorough cooking of such
animal foods reduces the risk of illness. A 20% service charge will be added to all menu items. We will be happy to honor your dietary requests.

