OF MEADVILLE

Tomato Cheddar 4/6
Du jour 5/7

olndds

House Salad
Tomatoes, red onions, black olives, English
cucumbers and homemade croutons over mixed

greens
S5&8

Classic Caesar
Crisp romaine tossed with Caesar dressing,
croutons and shaved Italian cheese blend
6&9

Apple Almond Blue
Candied almonds, sliced apples and
Buttermilk Blue Affinee® over romaine with celery

seed dressing
10

Salad Additions
Chicken 6 Steak 10
Salmon 12 Shrimp 10

Hpet

Crab Cakes
Three of our signature crab cakes served with

house made tiger sauce
12

Bourbon Barbeque Meatballs
Homemade meatball skewers glazed with
Bourbon Barbeque sauce
8

@QW @%)pm

Charcuterie Board
Dry salami and calabrese, imported cheeses,
kalamata olives and cherry peppers served with
crostini.
Serves two - three
14

Bulgogi Chicken Skewers
Six garlic ginger marinated chicken skewers with
glazed pineapple
12

Pizza Du jour
Our chef’s creation on wood fired crust
10

Dressings: House Gorgonzola, Ranch, French, Blue Cheese, Balsamic Vinaigrette, Italian, Caesar, Celery Seed

House Salad and choice of Starch du jour or Vegetable du jour Included with all Entrees

Chicken Parmigiana linguini
Lightly fried hand breaded chicken breast with
homemade marinara sauce and melted Italian
cheeses
16

Cajun Chicken Cavatelli
Blackened chicken in a creamy Cajun sauce. Our
golf pro’s favorite dish
16

Thai Chili Stir Fry
Seasonal vegetables sauteed in sweet Thai chili

sauce served over rice
15

Haddock
Blackened, herb butter with lemon or

fried in our own special beer batter
14

Cedar Salmon
Honey dill, blackened or lemon butter
24

Crab Cakes
Two of our signature crab cakes with

roasted red pepper remoulade
24

Shrimp Scampi
Six jumbo shrimp sauteed in in herb wine butter
25

Filet Medallions
Grilled or blackened
29

Additions:
Lobster Tail 22
Shrimp Scampi 16

Crab Cake 10
Salmon 15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness




