ENTREES

120z NEW YORK STRIP 31.00
new york strip steak, served with fries and green

becms

SHRIMP + LOBSTER MAC 20.00

cavatappi pasta, lobster gruyere cheese sauce,
crispy shrimp, cheese crumbles, and a side

of broceoli

ANCHO GLAZED NORWEGIAN
SALMON FILET 2300

seared salmon filet, glazed with an ancho honey,
‘ropped with p\’necipp\e pico, and served with

rice and asparagus

CAVATAPPI ALLA BOLOGNESE 19.00
cavatappi pasta tossed in a three meat bolognese

sauce and Jroppecl with parmesan cheese

CHICKEN PESTO PASTA 1900
bowtie pasta tossed in a basil pesto with grilled

chicken, asparagus, bell peppers, fresh tomatoes,

Oﬂd pdrmesan cheese

POLLO CON QUESO 19.00
gri”ed chicken breast, queso, pico de go”o, rice,

and asparagus

FILET TACOS 1800

two beef tenderloin tacos, with |eHuce, guocomoie,
pico de gallo, and white queso, served with chips

CH’]CI SOlSCI

SIDES

broccoli 4.00
cottage cheese 400

shoestring fries 400
tater tots 5.00
apple sauce 400 sweet potato fries 4.00
green beans 4.00 grilled asparagus 5.00
clubmade coleslaw 4.00

fresh fruit 4.00

cup of soup 500
bowl of soup 7.00

TURN TACOS 15.00

two flour tortillas with seasoned ground beef,
shredded three cheese blend, chopped lettuce,

and pico de gallo, served with chips and salsa

SHRIMP TACOS 17.00
beer battered erimp, cabbdge, sweet chili

sriracha aioli, radish, and « pineopp|e salsa

FISH + CHIPS 1800
lightly breaded, fried atlantic cod, served with french

fries, and club made cole slaw,

with a side of tarter sauce

PAN SEARED GROUPER 22.00

grouper filet on a salad of five grain blend, roasted

brocco\i, fresh tomatoes, and a lemon vinaigrette

SWEET TREATS

CHEESECAKE TRIO 6.00

served with rospberry, s’rrowberry/ and

turtle-chocolate caramel candied pecans

STRAWBERRY SHORTCAKE 600

|C|yers of shortcake, sfrowberry g|oze, and

whipped cream

CHOCOLATE LAVA CAKE 7.00

chocolate cake with a warm chocolate syrup center,
fopped with powdered sugar and served with

fresh berries

REESE'S PEANUT BUTTER PIE 600

chocolate cookie crust, topped with peanuts, peanut

butter cups, and a chocolate g|Gze

EXECUTIVE CHEF MARK SCHRAM

o

SCIOTORESI;%

CDa@ &2

SHARABLES

TRADITIONAL CHICKEN WINGS

6 /1100 or 12 /1900

tossed in buffalo, bbq, sweet thai chili, hot gor|ic
parmesan, honey habanero, or cajon dry rub, served

with celery, and ranch or blue cheese dressing

BONELESS WINGS 13.00

half pound of boneless wings tossed in your choice of
sauce, served with celery, and ranch or blue

cheese dressing

CHIPS + QUESO DIP 800

white queso dip, served with white corn tortilla chips

CHIPS + GUACAMOLE 9.00

club made guecomo|e, served with white corn

tortilla chips

MEXICAN DIP TRIO 14.00

white queso dip/ club made guocomo|e and fire

roasted salsa, served with white corn tortilla ch‘\ps

SCIOTO NACHOS 1500

choice of gri||ecl chicken or seasoned grouncl beef on
white corn tortilla chips with white queso dip,

jo\opeﬁos, tomatoes, onions, and sour cream

KOBE BEEF SLIDERS 17.00
four grilled kobe beef patties, with whole grain

mustard 0io|\’, pick|es, shredded |e’r‘ruce, and cheddar

on hawaiian rolls

BANG BANG SHRIMP 1500
crispy breaded shrimp tossed in a creamy spicy bang

bong sauce

CAJUN CHEESE CURDS 10.00

crispy wisconsin cheese curds, tossed in a cajon spice,
fopped with green onion, and served with blue

cheese dressing

CHICKEN QUESADILLA 1500

seasoned gri”ed chicken, onions, bell peppers,
three cheese blend in flour tortilla, served with
salsa and sour cream

substitute filet 5.00

substitute for gluten free tortilla 200

HUMMUS PLATE 1100
roasted g0r|ic hummus, drizzled with extra virgin
olive oil, and topped with feta cheese, served with

grilled pita bread, celery, carrots, and cucumbers

GUAC DEVILED EGGS 9.00
guocomo\e stuffed deviled egygs, served with

cilantro and lime

PIEROGIES 1200
potato and cheese pierogies, pan roasted and ‘ropped
with tomato chutney, onion, and

sour cream

CRISPY BRUSSEL SPROUTS 13.00
drizzled with whole grain mustard aioli and Jropped

with parmesan cheese

*consuming raw or uncooked meats, seafood or eggs may increase your risk of foodborne illness.



SALADS

top any salad with: grilled or crispy chicken 8.00
grilled or blackened salmon 10.00 | ny strip steak
10.00

CANDIED PECAN SALAD small 800 | large 11.00
mixed greens, diced ce!ery, bacon bifs, fresh
strawberries, candied pecans, and blue cheese
crumb|es, served with a sweet cracked

pepper vinaigrette

CHAMPAGNE SALAD small 800 | large 11.00

mixed greens, tomatoes, sp‘\ced candied o|monds,
white cheddar, and gri”ed asparagus, tossed in

champagne vinaigrette

BUFFALO CHICKEN SALAD 17.00

mixed greens, crispy chicken tenders, tossed in a
classic buffalo sauce, three cheese b|end, diced
tomatoes, onions, served with ranch or blue

cheese dressing

GRANNY SMITH + WALNUT SALAD

small 8.00 | large 11.00

mixed greens, sliced granny smith apples, walnuts,
craisins, and goat cheese, served with a white

balsamic dressing

CLASSIC WEDGE SALAD small 800 | large 11.00
crisp iceberg \e‘r’ruce, bacon bi‘rs, diced tomatoes,
chopped egyg, and blue cheese crumbles, with a

creamy blue CI’]QGSE dressing

COBB SALAD 17.00

mixed greens, diced chicken, bcjcon, tomatoes,
hardboiled egg, guocomole, and blue cheese

crumbles, with a choice of dressing

CLASSIC CAESAR SALAD small 800 | large 11.00

crisp romaine lettuce, garlic croutons, and shredded

parmesan cheese, with a creamy caesar dressing

SALAD DRESSING

- ranch - pesto balsamic

- italian - greek vinaigrette
- honey mustard - chompogne vinaigrette
- blue cheese - white balsamic vinaigrette

- sweet cracked pepper vinaigrette

SOUP cup 500 | bowl 7.00

club made chili

creamy tomato

- oil + vinegar

soup du jour

PIZ7A

all pizzas are persono.’ sized pizzas

BANG BANG CHICKEN PIZZA 1300

bong bong sauce, red onion, tomato, mixed cheese,

and ‘ropped with chicken tenders
NASHVILLE CHICKEN PIZZA 13.00

white sauce, picHes, fomato, cheese b|end, bocon,

and crispy chicken which is tossed in a nashville oil

MARGHERITA PIZZA 1300

pesto, buffalo mozzore”o, fresh tomato, and

a balsamic gfoze

PEPPERONI PIZZA 1300

POWER BOWLS

GREEK POWER BOWL 1800

seasoned chicken, power greens, five grain blend,
tomatoes, roasted red peppers, cucumbers, feta
cheese, red onion, clives, banana peppers, and

served with a greek vinaigrette

ITALIAN POWER BOWL 1800

seasoned chicken, power greens, five grain blend,
tomatoes, mozzarella, banana peppers, served with a

balsamic pesto vinaigrette

*consuming raw or uncooked meats, seafood or eggs may increase your risk of foodborne illness

BURGERS

all served with your choice of side
substitute: gluten free bun 2.00
substitute: vegetarian beyond burger 3.00

CAROLINA WHISKEY BURGER 16.00

sweet + spicy carolina whiskey sauce, bacon,

cheddar cfweese, and onion straws

STEAKHOUSE BURGER 16.00

Al steak sauce, sautéed mushrooms, swiss cheese,

caramelized onions, and horseradish cream sauce

SALMON BURGER 16.00

club made salmon burger, mixed greens, fomatoes,

and a lemon dill aioli

BUFFALO BACON RANCH 16.00

bacon, ranch dressing, buffalo sauce, pepper jack

cheese, and onion straws

RISE + SHINE 1600

guocomo|e, cheddar cheese, pico de go!|o, bacon,

and a fried egg

PIZZA BURGER 16.00

pizza sauce, provolone cheese, and pepperoni

BEYOND BURGER 17.00

vegetarian patty, |e+fuce, tomato, red onion,

and swiss cheese

BUILD YOUR OWN BURGER 1500

all served with lettuce tomato, red onion, and
your choice of cheese

all additional toppings 1.00 each

toppings include: american cheese, swiss cheese,
provolone cheese, pepper jack cheese, blue
cheese, sautéed mushrooms, crispy bacon,
caramelized onions, jo|ctpeﬁo, one eqgg, and

mayonnaise | guacamole is an additional 2.00

SANDWICHES

all served with your choice of side

substitute: gluten free wrap 2.00 | gluten free bun 2.00
BUFFALO CHICKEN WRAP 1600

crispy chicken tenders tossed in a traditional buffalo
sauce, shredded iceberg IeHuce, tomato, blue cheese
crumbles, and ranch dressing in a flour tortilla

CAJUN TURKEY MELT 15.00

sliced blackened furkey, SWiss, guocomo|e, tomato jam,
|e‘rfuce, and red onions, on a toasted Wheofberry bread
CALIFORNIA CHICKEN WRAP 16.00

gri”ed chicken, \e’r“ruce, tomato, mixed cheese, GVOCOCIO/
with a ranch dressing, in a flour tortilla

NASHVILLE CHICKEN WRAP 16.00

crispy chicken tenders, tossed in a nashville hot oll,
p‘\ck|es, crispy bocon, mixed cheese, shredded |e’rtuce,

tomato, and a nashville mayo, in a flour tortilla

TRADITIONAL CLUBHOUSE SANDWICH 17.00
Trip|e decker clubhouse sandwich on white bread with
ham, smoked furkey, crispy bacon, swiss + cheddar

cheese, \eﬁuce/ tomato, and mayonnaise

CLUB WRAP 16,00

ham, smoked turkey, crispy bacon, cheddar cheese,
shredded iceberg lettuce, tomato, and ranch dressing
in a flour tortilla

CAESAR WRAP 17.00

your choice of crispy chicken tenders or blackened
salmon, with Chopped romaine lettuce, and shredded

parmesan cheese, with a creamy parmesan dressing

SALMON B.L.T WRAP 17.00

norwegian salmon with lettuce, tomatoes, crispy bacon,

and a lemon dill aioli, wrapped in a flour tortilla

BUILD YOUR OWN CHICKEN SANDWICH 1500
served with lettuce tomato, red onion, + your choice of
cheese | all additional toppings 100 each

toppings include: grilled or crispy chicken, american
cheese, swiss cheese, provolone cheese, pepper jack
cheese, blue cheese, sautéed mushrooms, crispy bocon,
caramelized onions, jalapefio, mayonnaise, or a chw‘pofle

mayonnaise | guacamole is an additional 2.00

*consuming raw or uncooked meats, seafood or eggs may increase your risk of foodborne illness.



