
LIBERTY TOTS*� 10/ ipa
tots, jalapeno, bacon, bbq drizzle

BOGEY BRUSCHETTA (VEG-V WITHOUT CHEESE)� 8/ lager
pesto goat cheese, toasted herb baguettes, grated romano,
balsamic reduction, fresh basil

HICKORY STICK WINGS (GF)* 15/ lager or ipa
house smoked chicken wings, celery, carrots & house bleu cheese 
or creamy herb dressing 
choice of sauce: BBQ, buffalo, malt vinegar Old Bay, soy-ginger or naked

STOUT BBQ BEEF NACHOS (GF - FLOUR TORTILLA)� 15/wheat
house fried tortilla chips, roasted corn-black bean salsa, avocado, scallions, 
beer cheese sauce, stout BBQ beef, pickled jalapenos, citrus creme fraiche

SOUPS 
CHICKEN CORN CHOWDER 

6 / pilsner

DAILY SELECTION 
6 / varied

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
6% Pennsylvania State sales tax and gratuity are not included. An 18% gratuity will be added to parties of six or more. Menu is subject to change. 

Please note: Golf packages do not include server gratuity

ENTREES add side house or caesar salad for $3

THE ACE* (GF)  � 24 / ipa 
grilled, hand-cut ribeye, parmesan fries, asparagus

CHIMICHURRI FLANK* (GF) � 22 / ipa
marinated, grilled, herbed rice, asparagus

BLACKBERRY BBQ PORK* 28/ ipa
grilled porterhouse, roasted garlic mashed potatoes, sautéed spinach 

CHICKEN BAYOU* 22/ lager
blackened chicken breast, shrimp, tasso ham, cajun sauce, tomato, 
scallions, lemon herbed rice, braised spinach

CLASSICS (CHOICE OF 6OZ STEAK BURGER OR BONELESS CHICKEN BREAST)
CHOICE OF SIDE: house fresh cut fries, sweet potato fries, house Old Bay chips

ALPINE*               12 / ipa
lettuce, heirloom tomato, brioche bun
choice of cheese: cheddar, muenster, american or gorgonzola

RAYMOND*� 14 / ipa
roasted jalapeno aioli, goat cheese, pickled cucumber, caramelized onions, 
brioche bun

SIGNATURE SANDWICHES
SALMON RUN* 15 / pilsner
wild caught salmon, candied peppered bacon, lettuce, heirloom tomato,
citrus aioli, toasted wheatberry

THE WEDGIE* 15/ ipa
shaved prime rib with red wine caramelized onions, sweet peppers, 
provolone cheese, chopped romaine, heirloom tomato, italian herb aioli, pizza dough

FAIRWAY GREENS (VEG-V W/O CHEESE) 12 / lager
pickled cucumbers, heirloom tomato, avocado, mozzarella, lettuce, arugula, 
fresh herb veganaisse, toasted wheatberry

SALADS 
add: chicken* 3     steak* 5     salmon* 8     

sauteed shrimp* 6    

THE “BERRY WHITE” 14 / pilsner
(GF-VEG-V W/O CHEESE)
blueberries, raspberries, dried cherries, goat 
cheese, tomato, onion, roasted pumpkin seeds, 
balsamic reduction, lemon

EATO SALAD 
(GF-VEG-V W/O CHEESE) 10 / light lager
fresh greens, dried cherries, kalamata olives, 
heirloom tomatoes, sliced cucumber, candied 
pecans & fresh mozzarella, choice of dressing

HIGHLAND CAESAR* 10 / belgian
grilled herb romaine, soft-boiled fried egg, 
herbed croutons, grated Romano, caesar 
dressing

house-made dressings: caesar, buttermilk 
herb, bleu cheese, thousand island, honey dijon, 

white balsamic vinaigrette, fat-free raspberry

MARGHERITA
fresh mozzarella, red 
sauce, basil, roasted 

garlic oil
12 / ipa

SHRIMP 
white sauce, shrimp, fresh 

mozzarella, roasted red 
pepper, grilled corn, Old Bay, 

scallions, red pepper flake 
15 / ipa

MEATBALL
red & white sauce, meat balls, 
fresh mozzarella, provolone, 
parmesan, pepperoncini, red 

onion, spicy honey 
14 / ipa

APPETIZERS

EAGLE BRICK OVEN PIZZA

FREE
BIRTHDAY
DESSERT!

Stop in on or within 7 days 
of your birthday and enjoy a 
free dessert with your meal! 
Ask your server for details.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
6% Pennsylvania State sales tax and gratuity are not included. An 18% gratuity will be added to parties of six or more.

Menu is subject to change.

          BREAKFAST	 						    
	

BOULDER STACK  9 
house made plain or blueberry pancakes, fresh blueberries & strawberries, maple syrup,     

whipped cream, hash browns and choice of bacon or sausage patty

LODGE PLATE 8
two eggs served with toast, hash browns and choice of bacon or sausage patty

OATS AND BERRIES 7 
cinnamon oatmeal with fresh blueberries & strawberries, honey and choice of toast

THE GUEST OMELET 9
served with fresh hash browns and choice of bacon or sausage and choice of toast

CHOICE OF 3 ITEMS:
cheddar, pimento cheese, American, parmesan, gorgonzola, tomatoes, 

bell peppers, spinach, onions

SOUTHERN COMFORT 7
house made biscuit, country sausage, pimento cheese, egg, hash brown

SHOT GUN 8
prime rib, caramelized onions, muenster cheese, egg, arugula, aioli, 

everything bagel, hash brown

BYOB (BUILD YOUR OWN BREAKFAST) SANDWICH 8
CHOICE OF MEAT: Bacon, sausage or steak

EGG: Over easy or scrambled 
CHEESE: American, pimento, gorgonzola, muenster, or cheddar

BREAD: Sourdough, wheatberry, biscuit or everything bagel

SIDE ITEMS:
two eggs made to order  3
bacon/sausage patty  3
fresh berries  3
hash browns  2
toast - sourdough/wheatberry  2
homemade biscuit  2
everything bagel  2



DRAFT BEER�  
NATIONALS

MILLER LITE | Milwaukee, WI | 4.2% | American Pilsner 						          4

REGIONALS

YUENGLING | Pottstown, PA | 4.4% | Amber Lager							           4

EVIL GENIUS PURPLE MONKEY | Philadelphia, PA | 6.7% | Porter				       	     6

APPALACHIAN BREWING HAPPY TRAILS ALE | Gettysburg, PA | 6.5% | IPA			       6

YARDS BRAWLER ENGLISH MILD | King of Prussia, PA | 4.6% | Ale				        5

NATIONALS

MILLER LITE | Milwaukee, WI | 4.2% | American Pilsner 						       3.5

BUD LIGHT | St. Louis, MO | 4.2% | American Light Lager 						       3.5

MICHELOB ULTRA | St. Louis, MO | 4.2% | American Light Lager					      3.5

YUENGLING | Pottstown, PA | 4.4% | Amber Lager 						       	  3.5

ANGRY ORCHARD | Walden, NY | 5% | Hard Cider 							          5

BLUE MOON | Golden, CO | 5.4% | Belgian Style Wit beer 						       4.5

FOUNDERS ALL DAY | Grand Rapids, MI | 4.7% | Session Style IPA 					        5

SIERRA NEVADA HAZY LITTLE THING | Ashville, NC | 6.7% | Hazy Style IPA 		                  5

BRECKENRIDGE VANILLA PORTER | Breckenridge, CO | 5.4% | Porter 			                   6

TRULY | Boston, MA | 5% | Hard Seltzer								            5

REGIONALS

DOGFISH HEAD SEAQUENCH | Milton, DE | 4.9% | Gose 				                   	     6

HELLTOWN MISCHEVIOUS | Mt. Pleasant, PA | 5.5% | Brown Ale			                   	     6 

BOTTLES/CANS�  



COCKTAILS �
APERITIVO | 8 
Aperol | St. Germaine | Fresh Squeezed Lemon | Bubbles

PATRON ITALIAN MARGARITA | 10
Patron | Mezcal | Amaretto | House Sours | CO2 

GREY GOOSE CLASSIC MARTINI | 10
Up or Rocks | Clean or Dirty | Olives or Twist...Life is all about choices

THE HIP (HIGH WEST SMOKED MANHATTAN) | 10
Classic 212 Recipe gently infused with Applewood Smoke

LIMELIGHT | 9
Lime Infused Rum | Ginger Simple Syrup | Fresh Squeezed Lime | CO2

DESSERT OLD FASHIONED | 10
Wild Turkey | Bitters | Orange | Cherry | Maple Syrup | Cinnamon Stick

19TH HOLE SWEET TREATS 
SALTED CARAMEL RUM PIE* | 8 

chocolate chip cookie, chocolate ganache, marshmallow meringue

LEMON BLUEBERRY TART (V) | 8
walnut crust, lemon-blueberry cream, edible flowers 

ICE CREAM SUNDAE | 7
chocolate sauce, whipped cream, cherries, candied pecans

VEGAN ICE CREAM | 6
made with coconut milk



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
6% Pennsylvania State sales tax and gratuity are not included. An 18% gratuity will be added to parties of six or more.

Menu is subject to change.

                                              KID’S MENU 8	 				  
			 

CHICKEN TENDERS 
fresh cut fries, fresh berries

MOUNTAIN GRILLED CHEESE
sour dough, american cheese, fresh cut fries, fresh berries

CHEESE BURGER 
american cheese, fresh cut fries, fresh berries 

HOT DOG
fresh cut fries, fresh berries 

CRAB STROMBOLI
fresh blue crab, seasoned

cream cheese, grilled corn,
roasted red pepper, spinach,
scallions, house mozzarella

ipa




