
APPETIZERS
"CHAMPIONSHIP" BACON & PORK BELLY 

BACON BOURBON JAM, BACON JALAPENO PANCAKE & SZECHUAN GLAZE

ALMOND ENCRUSTED FRIED SHRIMP 
CITRUS THAI SWEET CHILI SAUCE

LOUISIANA BLUE CLAW CRAB CAKES 
Cajun Creole Cream sauce

BAKED SPINACH ARTICHOKE DIP 
GRILLED GARLIC PITA BREAD

ORGANIC SPICED HUMMUS PLATE 
served with carrot, celery & pickled radishes. Feta Cheese, Red onion. EVOO

Grilled Spiced Pita

PORK POTSTICKERS 
Asian vegetables & ground pork over cabbage carrot slaw, Soy glaze

CHORIZO & BEEF CON QUESO BAKED DIP 
Served with crisp tortilla chips

CHEF JACK'S SMOKED BRISKET TOASTED RAVIOLIS 
SMOKED BEEF BRISKET & PROVEL CHEESE WITH BBQ SAUCE

JUMBO WINGS 
Flash Fried Wings Tossed in your choice of:

Buffalo, BBQ, Thai Sweet Chili, Sweet n Tangy, Jamaican Jerk or BBQ Dry Rub

BISTRO'S FAMOUS NACHOS 
Beef or Chicken, topped with spicy queso, Tomato, black olives, pickled jalapenos,

with sour cream, guacamole & salsa

Fresh corn tortilla chips
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Soups and salads
Add to any salad for an additional charge: chicken, Shrimp, salmon, 1/2 avocado

SOUP OF THE DAY 

RED CHILI COLORADO 

FRENCH ONION SOUP GRATINEE 

CLUBHOUSE COBB 
Organic Spring mix, 1/2 avocado, diced tomato, cheddar cheese, bacon, boiled egg,

shaved turkey and ham with choice of dressing

ICEBERG WEDGE 
Topped with Bacon, Walnuts, Tomatoes, Red onions, Blue cheese crumbles.

Balsamic drizzle - Choice of Ranch or Blue cheese dressing

WARM ORGANIC SPINACH 
Strawberries, craisins, spiced pecans, bacon bits, feta, red onion & egg

Warm Bacon Dressing

PETE DYE CALCUTTA 
Organic greens & spinach, Candied peppered bacon, Spiced Pecans,

Tomato, Red Onion, Provel & Parmesan cheeses.
Poppyseed Dressing

BISTRO HOUSE 
Spring mix, bacon, Provel & mozzarella, tomato, cucumber, red onion & croutons

CLASSIC CAESAR 
Romaine lettuce, seasoned croutons, Parmesan cheese,

Caesar dressing
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CHOICE DRESSING:
 House Italian -  Ranch - Bleu Cheese - Poppyseed Caesar -  Honey Mustard - Thousand Island 

 Maple Raspberry - Balsamic Dressing- 
Oil & Vinegar

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of

food-borne illnesses.  Alert your server if you have special dietary requirements.



Sandwiches and Wraps
Served with your choice of side

OLD HICKORY CLUB 
Shaved Turkey and ham, Swiss, lettuce, tomato, bacon, and mayo on toasted sourdough bread

CHICKEN SALAD CROISSANT 
Diced chicken breast, grapes, celery, toasted walnuts, tossed in a creamy honey-poppyseed

dressing
with lettuce on toasted Croissant

CLASSIC REUBEN OR "RACHEL" 
Shaved Corn beef, Swiss, Sauerkraut, 1000 Dressing, toasted Marbled Rye.

'RACHEL' sub Smoked Turkey

WARM ASIAN SHRIMP WRAP 
Fried shrimp tossed in citrus Thai sweet chili glaze. With crisp cabbage,

cilantro & carrot slaw Spinach Flour Tortilla

CAESAR WRAP 
Grilled chicken with Bacon, romaine, parmesan & mozzarella, red onion

Caesar dressing whole wheat flour tortilla

BUFFALO CHICKEN WRAP 
Grilled or crispy chicken, lettuce, tomato & red onion, cheddar cheese,

ranch & Buffalo sauce. Tomato basil flour tortilla

HALF AND HALF 
Choice of 1/2: Club, Chicken Salad, Reuben or Rachel

Choice of 1/2: House or Caesar,
or Cup of Soup

 

SIDES
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French Fries - Sweet Fries - Onion Rings - Coleslaw  Cottage Cheese - Fresh Fruit - Pub Chips

Available After 4pm 
Baked Potatoes and Garlic Mashed Potatoes 



Burgers and More
Served with your choice of side

BISTRO PRIME BURGER 
8oz Burger char-grilled, over lettuce, tomato & red onion. toasted Brioche Bun

AUGUSTA PIMENTO PATTY MELT 
Griddled Burger, house pimento cheese blend, caramelized onions. Toasted Swirl Rye

NEW ENGLAND FRIED CODFISH 
cornmeal crusted, flash fried, melted American cheese over lettuce, tomato & onion,

Tartar sauce on a Toasted Brioche Bun

GRILLED SALMON BLT CROISSANT 
Smoked bacon, Boursin Cheese spread, lettuce & tomato, Buttered toasted croissant

MAHI MAHI FISH TACOS 
Blackened or Tempura. Lime cilantro slaw. Pico de Gallo & Chipotle aioli.

Flour or Corn Tortillas

ITALIAN GRILLED CHICKEN BREAST 
Topped with Capicola Ham, Prosciutto & Provolone cheese

over tomato & tossed greens on toasted Ciabatta roll

HOLIDAY WARM TURKEY BREAST & BRIE 
Crisp Bacon & Cranberry Ginger Jam, Ciabatta Roll

MAC DADDY BLT 
Avocado, Crisp Bacon, vine-ripe Tomatoes & Lettuce.

Chipotle aioli Toasted Sour Dough

PRIME RIB PHILLY CHEESESTEAK 
Thinly sliced beef, Sautéed peppers & onions. Melted provolone.

Toasted Italian Hoagie Roll

BISTRO'S FRIED CHICKEN BREAST 
Buttermilk marinated, breaded & Fried. Candied peppered Bacon, Swiss.

Lettuce, tomato, red onion with honey mustard on Toasted Brioche bun.
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PASTA
CHEESE TORTELLINI CON BROCCOLI 

TOMATO PARMESAN CREAM

CAJUN PENNE SAUTE 
SHRIMP, CHICKEN, & ANDOUILLE SAUSAGE WITH SPINACH & TOMATO IN A CAJUN

ALFREDO SAUCE

LOBSTER & SHRIMP RAVIOLI 
SPINACH, TOMATO & LOBSTER SHERRY CREAM

SPICY PEANUT CHICKEN LO MEIN 
breaded fried chicken tossed with broccoli, mushrooms & pimento

in a spicy peanut sauce & noodles.
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CLUBHOUSE MEATS 
PEPPERONI, ITALIAN SAUSAGE, HAMBURGER, AND BACON ON A THIN, CRISPY CRUST WITH HOUSE-MADE

MARINARA

MEDITERRANEAN VEGGIE 
SPINACH, TOMATOES, ONIONS, ARTICHOKES, KALAMATA, ONIONS, AND RED PEPPERS, TOPPED WITH FETA CHEESE

AND OLIVE OIL DRIZZLE

BUFFALO CHICKEN 
SPICY BUFFALO AND RANCH SAUCE ON A THIN, CRISPY CRUST, WITH CRISPY CHICKEN TOSSED IN BUFFALO SAUCE,

TOPPED WITH BUFFALO AND RANCH DRIZZLE

CREATE YOUR OWN 
PEPPERONI, ITALIAN SAUSAGE, HAMBURGER, HAM, BACON, CHICKEN, ONION, MUSHROOMS, RED PEPPERS, GREEN

PEPPERS, BLACK OLIVES, SPINACH, ARTICHOKE, & ANCHOVIES
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PIZZA
12" THICK OR 14" THIN

ADD PROTEIN TO ANY PASTA for an additional charge: CHICKEN, SHRIMP, OR SALMON



DINNER ENTREES
STUFFED CHICKEN BREAST 

Italian sausage & fresh Mozzarella, lightly breaded and pan fried.
Tomato basil cream, Parmesan risotto & fried Spinach

ALASKAN HALIBUT 
Lobster sherry cream, Wild rice blend & asparagus

MEDITERRANEAN POACHED SALMON 
Spinach, garlic, grape tomato, red onion, capers, Kalamata olives,

white wine & cream over capellini pasta

BLUE CRAB STUFFED & BAKED SHRIMP 
Lobster Sherry Cream, Wild Rice Blend & Broccoli

SMOKED 20 OZ PORK STEAK 
Dry Rubbed boneless Pork Steak, smoked & braised tender.

Yukon Mashies, Broccoli & Smoky BBQ glazed

ROASTED VEGETABLE MANICOTTI 
Asiago Béchamel & Basil Tomato Sauce

 

 

 

12 OZ PORK RACK CHOP 
Four Roses Bourbon Bacon Glaze

6 OZ FILET MIGNON 
Mushroom Demi-glace

12 OZ RIBEYE STEAK "MODEGA" 
Topped with bacon, mushroom lemon sauce & melted provolone
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"PRIME" bistro butcher block
each served with Yukon garlic mashies and asparagus

---available  4:00pm to close---

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of

food-borne illnesses.  Alert your server if you have special dietary requirements.


