
Housemade Entrees

bowl 8     cup 5

house made chips • potato tots • French fries • side salad
 roasted garlic mashed potatoes • roasted broccoli

SaladsCAFE
Appetizers

Soup du Jour

SIDES

Grilled Chicken Breast 25
Grilled chicken breast, cinnamon roasted
sweet potato hash, roasted broccoli, apple
cider beurre blanc

Steak and Potatoes 30
Grilled 6oz filet with Madeira mushrooms,
roasted garlic mashed potatoes

Sauteed Shrimp & Andouille Over Grits 25
House made corn bread, aged onion cheddar,
gulf shrimp

Pumpkin Tortellini 25
Pancetta, toasted pecans, arugula, roasted
winter squash, maple infused cream

Caesar Salad 9 
Romaine lettuce, shaved Parmesan, house
made croutons

House Salad 11 
Field greens, shoestring carrots, English
cucumber, cherry tomatoes, white balsamic
basil vinaigrette 

Add a Protein
Grilled Chicken +7 Grilled Shrimp +9

Dressings: 
Meyer lemon vinaigrette, house
gorgonzola, ranch, white balsamic basil
vinaigrette

Baked Brie Bites 14
Puff pastry filled with French Brie and
cranberry gastrique

Short Rib Pot Pie 14
Winter root vegetables, buttermilk pie
crust, slow braised short ribs

House Chips 10
House chips topped with blue cheese
sauce, gorgonzola crumbles, bacon,
tomato and balsamic reduction 

Chicken Tenders Basket 14 
Served with fries, plum mustard sauce
and house BBQ sauce
 
Pub Wings 16 
Ten jumbo wings, fried naked with
choice of mild, hot, BBQ, teriyaki, honey
hot, mandarin sweet chili, plum
mustard, Parmesan garlic, Jamaican jerk
spice, or Old Bay spice and served with
celery and blue cheese

Menu



Dessert

 
CAFE
Sandwiches

Bottomless Fountain Drinks 3 
Coke, Diet Coke, Sprite, Lemonade,
Unsweetened Iced Tea, Ginger Ale

house made chips • potato tots • French fries • side salad
 roasted garlic mashed potatoes • roasted broccoli

Hot Dog, Grilled Cheese, Cheeseburger, or
Chicken Tenders 7 

Served with French fries & fountain beverage
or juice

Fountain Drinks

Kids Menu- 12 and under

Host Your
Event With Us!
Chef Rob and the event team at Olde
Homestead Golf Club are here to make
your special event extraordinary. Ask
about our offerings including plated
dinners, buffet-style service or cocktails
and crafted hors d’oeuvres.

SIDES

House Smoked Turkey Rueben 16
Garlic rye, pickled cabbage, Gruyère,
thousand island dressing

Brie & Pancetta Grilled Cheese 15
Layered Brie & smoky pancetta on
sourdough served with house made pear
chutney

Cheesesteak 15
Sautéed onion, American cheese, pickles,
hot peppers 

Filet BLT 18
Seared filet mignon, bacon, arugula,
tomato, horseradish sauce

Pub Burger 14 
Half pound handmade burger, house
ketchup, sweet mustard aioli, American
cheese, pickles, lettuce, tomato, onion
Add bacon 3

All sandwiches are served with your choice
of one side

Warmed House Made Brookie 10
With vanilla ice cream and chocolate
ganache

Roasted Pear Upside Down Cake 10
With vanilla bean mascarpone whipped
cream, creme anglaise

Nesting Box Ice Cream 5 

Menu


