
 

*Consuming Raw or undercooked seafood or meat greatly increases your chances for 
foodborne illness 

 
 

 
 

     Soup Creation  
             
Roasted Butternut Squash Bisque GF                                   Classic French Onion Soup  
     Coconut cream, Tarragon Crème Fraiche                                 Caramelized Onions, Gruyere Crouton   

$5 Cup $6 Bowl      $6 Bowl 
          Chef Inspired Fall Soup du Jour  

        Chef’s Daily Creation of Fall Flavors  
 

      Something Light  
 
Go for The Green Salad $10 Full $6 Half   GF   Flag Pin Caesar $8 Full $5 Half 
   Fresh Locally Grown Bibb Lettuce, Strawberries               Crispy Romaine Hearts, Shaved Grana  
        & Herb Goat Cheese with Candied Pecans                             Padano, Roasted Red Peppers, and Herb 

Croutons Tossed in Caesar Dressing 
   

                Fresh Torn Green Salad $8 Full $5 Half   GF 
           Local Torn Baby Greens, Pickled Onions, 
            Valencia Orange Supremes, Crumbled Feta 
     & Slivered Almonds  
 
       The Greens Kale Salad $10 Full $6 Half   GF           Water’s Edge Salad $8 Full $5 Half   
 Hearty Kale, Oven Roasted Cellared Squash,              Fresh Baby Lettuce, Cucumbers, Cherry 
         Drunken Cherries, Toasted Almonds, Goat Cheese                 Tomatoes, Shaved Grana Padano and  
              Sherry Tarragon Vinaigrette                                           Fresh Herb Croutons            

 

                               Dressings:    Enhancements: 
 
                             Raspberry Vinaigrette    Herb Grilled Chicken   $6 
                        Sherry Tarragon Vinaigrette 
                                Honey Mustard    Seared Salmon   $12 
                               Mustard Emulsion 
                   Thousand Island    Charred Beef Tenderloin   $12 
                               Blue Cheese 
                                 Italian     Fennel Scallops   $13 
                                 Caesar 
          Ranch     Citrus Grilled Shrimp   $12 



 

*Consuming Raw or undercooked seafood or meat greatly increases your chances for 
foodborne illness 

 
 

 
 

Quick Bites 
 
All Sandwiches served with your choice of either shoestring potatoes, sweet potato fries, 
fried kettle chips, or fresh fruit.  A half Water’s Edge salad is available for an upcharge. 

 

           Caddy Chicken Salad $10           Birdie Garlic Hummus Wrap $9  
  Dried Cranberry Pulled Chicken Salad              House Made Garlic Hummus,  
  Served with Bibb Lettuce, Red Onion, &          Fresh Roasted Vegetables, Bibb  
         Tomato on a Croissant                           Lettuce in Flour Herb Tortilla  
     

 

                                       Mulligan Burger $12          
       Grilled Eight Ounce Beef Patty Served with Bibb Lettuce,  
                  Tomato, Red Onion, Special Burger Sauce on a Brioche Bun   

 
   Chip Shot Chicken Breast $10                          The Play Through Panini $10 

       Served on a Brioche Bun                                Fresh Mozzarella, Tomatoes & 
       with Swiss Cheese, VA Ham                                Basil, on Rustic Grilled Focaccia 
    and Sundried Tomato Basil Aioli                     Bread with Olive Oil 
 

          The Blast Shrimp Po Boy $12 
                  Fried Shrimp, Bibb Lettuce, Tomato, Horseradish  

         Tartar on Toasted Hoagie Roll  
 
         Twisted Golf Club $10        Turkey Iron Reuben $10 
    Sugar Cured Ham, Roasted Turkey,                Roasted Turkey, Kohlrabi Coleslaw, 
 Candied Bacon, Aged Cheddar, Lettuce                 Melted Swiss, Thousand Island 
           Tomato, on Herb Focaccia         on Marble Rye 
 
       Bogey Hoagie $13 
     Hand Shaved Steak with Garlic, Onions, Peppers, and Provolone on a Toasted Hoagie Roll 
 

   Chef’s Daily Inspired Creation 
      Ask your Server About Today’s Special  

 
 
*White, Wheat, and Gluten Free Bread is Available for Substitutions* 
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