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IST HALF

Chicken Wings 8/15

Lemon Pepper, Buffalo, or Tangy BBQ

Ranch or Blue Cheese
Carrot & Celery Sticks

Fried Cauliflower 10 @
Buffalo Sauce
Ranch Dipping Sauce

Crispy Brussels Sprouts 9
Jalapeno-Lime Glaze
Orange, Scallions, Toasted Peanuts

Hand Rolled Philly

Cheesesteak Eggrolis 11
Shaved Beef, Provolone Cheese
Caramelized Onions & Peppers
Grain Mustard Aioli

Shepherd’s Pie Croquettes 11
Ground Lamb, Potato, Peas

Cheddar Cheese, Mango-Mint Chutney

Whipped Feta Dip 10
Marinated Tomatoes, Fresh Herbs
Aleppo Pepper, Grilled Flatbread
Toasted Pine Nuts

Available

Onion Ring Tower 8
Guinness Battered Onion Rings
Ranch & 109 Sauce

Smoked Fish Dip 11

Pickled Veggies, Smoked Sea Salt

Crisp Garden Vegetables, Crackers
Available

Loaded Tater Tot “Nachos” 10
Smoked Gouda Cheese Sauce

Pico de Gallo, Crumbled Bacon
Scallions, Cilantro Crema

Jalapeno Poppers 9
Pepper Jelly

Roasted Chicken Salad 13
Herb Roasted Chicken Salad, Mixed Field Greens, Cucumber
Carrots, Tomatoes, Croutons, Feta Cheese
Choice of Housemade Dressings

Classic Caesar Salad 7/10
Romaine Lettuce, Focaccia Croutons, Parmigiano
White Anchovies, Caesar Dressing

Available

House Salad 6/9

Arugula, Tomatoes, Olives, English Cucumber, Ranch Dressing

Optional Protein Add Ons: Scottish Salmon 9, Domestic Shrimp 9
Marinated Chicken Breast 6, Bistro Steak 10

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



2ND HALF

Double Patty Smashburger 13
American Cheese, Shredded Lettuce, Tomato, House Pickles
109 Sauce, Brioche Bun

French Dip 15

Shaved Roast Beef, Provolone Cheese, Grain Mustard Aioli, Au Jus

Blackened Local Shrimp Tacos 16
Shaved Brussels Slaw, Pico de Gallo, Cilantro Crema, Flour Tortilla
Available

Vegetarian Mediterranean Wrap 13
Arugula, Whipped Feta, Tomato, Olives, Red Onion, Pepperoncini
Herb Vinaigrette, Spinach Tortilla

Crispy Chicken Sandwich 15
Fried Chicken, Shaved Brussels Slaw, Tomato, House Pickles
“Barbalo” Sauce, Brioche Bun

English Style Fish & Chips 16
Beer Battered Cod, Seasoned Fries, Caper Tartar Sauce
Malt Vinegar Aioli

Grilled Chicken “Cobb” Wrap 14
Romaine, Grilled Chicken, Bacon, Tomato, Avocado
Blue Cheese Crumbles, Ranch, Flour Tortilla

Salmon BLT Wrap 16
Grilled Salmon, Applewood Smoked Bacon, Lettuce, Tomato
Caper Tartar Sauce, Spinach Tortilla

Served with Choice of Side

French Fries, Sweet Potatoe Fries, House Chips
Guinness Onion Rings, Side Salad, Fresh Fruit

OVERTIME
Skillet Baked Chocolate Chip Cookie ala Mode 8

House Baked Chocolate Chip Cookie, Vanilla Bean Ice Cream

Chocolate Cherry Tiffin 7
Crumbled Shortbread Biscuits, Dark Chocolate
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For our members with life-threatening allergies, please request to speak with the Chef directly.
While we take dietary preferences and restrictions very seriously, unfortunately, cross-contact with other
ingredients may occur. Regrettably, we cannot guarantee the complete absence of allergens.
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ON DRAFT

Miller Light......ccoooon. 4.00  Southbound Scattered Sun
YUeNngling.....ooevvveeeiiiiiieneeeeeees 4.00 Belgium White Wheat .............. 6.50
GUINNESS. .ot 5.50 Sam Adams Seasonal............... 6.50
Atlanta Hard Cider.................... 5.50 New Holland

Terrapin Hopsecutioner........... 5.50 Dragon’s Milk Stout..............ce.. 6.50
Landings Lager.......cceevevvevnnnnn. 6.50 Silver Bluff Golden Isle IPA........ 6.50
Sweetwater 420.....ccceeeeeeveennn. 6.50 Sierra Nevada Pale Ale.............. 5.50

IN THE BOTTLE

Heineken NA.........ccccveeneennnn. 5,50  BudLighteceooierieiiiiiiiieieeee, 4.00
Sam Adams NA......ccoeeeeeernninns 5,50  Long DrinK.....ccovveeveeeeeeiiiiiiiinnnn, 5.50
Miller Light....oeeeeeeeeeerieiiiiinenn, 4.00 Michelob Ultra.......cccovvvvvivennnnnnn. 4.00
(601 o] o ¥- [P 5.50
BY THE GLASS
WHITE:

Landing’s Chardonnay.............. 7.50

Landing’s Sauvignon Blanc ...... 7.50

Landing’s Pinot Grigio............... 7.50

Non Alcoholic White Wine......... 7.50

Kendall Jackson Chardonnay.... 9.50
Stoneleigh Sauvignon Blanc..... 9.50
Sonoma Cutrer Chardonnay..... 12.50

Maso Canali Pinot Grigio.......... 12.50
Conundrum White Blend ......... 12.50
REDS & ROSE:

Landing's Cabernet Sauvignon .. 7.560
Landing’s Merlot........couuueneee. 7.50
Landing’s Red Blend.................. 7.50
Non Alcoholic Red Wine ........... 7.50
Bieler Pere & Fils Rosé ............. 9.50
Bodgea Piedra Negro Malbec ... 9.60
Meiomi Pinot Noir............unees 12.50
Conundrum Red Blend............. 12.50



