
 
 

 
 
 

MENU 
 

 
 

 

 

 

 
 

 

 

Lunch& Dinner 

 Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness.  

 

*Tax and gratuity not included. 

Split plate fee $5 
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Prosciutto & Arugula Flatbread                                                                         | 17 

Burrata cheese, prosciutto, topped with fresh arugula and drizzled  

with a sweet balsamic glaze. 

Chicken Pesto Flatbread                                                                                    | 17 

Pesto sauce smothered with mozzarella cheese, chicken, tomatoes,  

and red onions. 

Pepperoni Flatbread                                                                                           |16 

Mozzarella and pepperoni 

Artichoke Dip               |12 

House-made creamy warm artichoke dip. Served with baguettes. 

Loaded Chicken Quesadilla                                                                    |14   

Flour tortilla, melted cheese, with chicken and pico de gallo, drizzled with  

chipotle aioli.  Served with house made salsa & sour cream. 

Buffalo Wings                                                                                                      |12 

Chicken wings tossed in buffalo sauce, served with ranch and a side of celery. 

Meat & Cheese Tray              |16 

Prosciutto, salami, fire roasted artichokes, green olives, fresh mozzarella  

balls, sliced pepper jack cheese, & Italian bread sticks 

 

 

 

 

 

 

 

 

 

 
 
 

Apps & Small Plates SALADS 

 
SALADS 

House Dinner Salad                 |12 

Spring mixed greens with cherry 

tomatoes, carrots, radish, cucumber 

& pickled red onion, served with 

Champagne vinaigrette. 

Caesar Salad                  |12 

Crisp romaine tossed with house-

made Caesar dressing, seasoned 

croutons & parmesan cheese.   

Apple Harvest Salad                   |16 

Mixed greens topped with apples, 

dried cranberries, toasted candied 

pecans and crumbled bleu cheese. 

Served with a side of house-made 

red wine vinaigrette. 

Ahi Salad                 |19 

Mixed greens topped with poke style 

ahi tuna, cucumbers, carrots, 

edamame, avocado, drizzled with 

spicy aioli, and topped with sesame 

seeds. Served with a side of house-

made Asian Dressing. 

Add a protein! 

Chicken                                      | 5 

Fillet of Salmon                         |10 

à la carte 

Chili           Cup |6       Bowl |9 

Seasonal Soup         Cup |5       Bowl |8 

Add a Bread Bowl to a Cup of Soup    |5 

Side House Salad         |8 

Fries         |10 
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Lunch& Dinner 

 Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness.  

 

*Tax and gratuity not included. 

Split plate fee $5 
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 KIDS 

 

Grilled Cheese or Chicken Tenders         |10 

  

 

Served with French Fries or House Side Salad  

 
The 6th Hole Burger           |18                                                              
Charbroiled 6oz. patty on a toasted bun, served with mayo, lettuce, 
tomatoes, pickle, and onions. Your choice of cheese, pepper jack,  
cheddar, or Swiss.   

*All burgers can be substituted with a black bean patty.  
*Add bacon, avocado, or mushrooms                                     |3 ea. 

Classic Reuben                                  |17                                                                 
Grilled pastrami smothered with melted Swiss cheese, sauerkraut,  
and house made thousand island dressing. Served on grilled rye bread. 

Parmesan Crusted Grilled Cheese                     |16 
Sourdough breaded grilled with parmesan cheese, topped  
with Havarti cheese, tomatoes, onions, and bacon.  

Add a Cup of Soup                                                                  |5 

Chicken Pesto Sandwich                                                          |16 
Grilled 6oz chicken breast on toasted ciabatta with pesto mayo, 
arugula, tomatoes, and pickled onions.                                                                  

The Meadows BLT                                                             |15 
Bacon, lettuce, and tomato on your choice of toasted bread.   
(Sourdough, rye, or wheat) 

Add avocado                      |3 

Chicken Pot Pie                                                                                    |17 
Homemade with chicken, onions, celery, peas, potatoes, and gravy 
topped with a toasted warm pastry.  

 

 

 

 

 

 

 

Dinner Specials 
 

|9 

 

Starting at 5pm 

Thursday                                       |22 

Chicken Marsala 
Chicken Breast topped with creamy 
mushroom sauce, served with mashed 
potatoes and veggies. 

Friday                                   |20 

Lasagna 
House made Lasagna served with garlic 
bread. 

Saturday                                    |38 

Prime Rib 

Served with veggies baked potato, or fries.  

Add a Dinner Salad        |4 

Sunday 
Chef’s Choice                     

    

 

 

 

 

 

SIP 
Coke, Diet Coke,  
Sprite, Dr. Pepper                                               
Iced Tea, 
Lemonade      
     
      

 

 

                                      

|4  

   

    

 

      

 

 

GRILLED • TOASTED • MELTED 

 

12 & Under 

We Have Gift Cards 

  

 

Gift cards can be used for food and golf 

at Graeagle Meadows and Whitehawk 

Ranch locations.  

  

 


