MENU

Us

RESTAURANT 4 BAR

STARTERS

THE PRESERVES CHICHARR()N, 7
House-fried pork skins, golden and crisp, served with Andrei's Signature Sauce

MOLTEN SPINACH ARTICHOKE DIP, 16 H
Artichoke hearts, tender baby spinach leaves in white wine cream sauce. Served with fried pita chips

STOUT-BATTERED ONION RINGS, 11
Thick-cut onions in stout batter, fried golden, served with Andrei’s Signature Sauce

BAVARIAN PRETZEL STICKS, 15
Baked soft pretzels served with honey ground mustard

THE PRESERVES’ WINGS, 16
Jumbo baked wings smothered in your choice of buffalo, hot, Chef’s Signature BBQ, or house secret dry
rub. Finished in the fryer for extra crispiness

CRISPY QUESADILLA, 17 H
Your choice of beef or chicken, crispy flour tortillas, sautéed peppers, onions, cheddar jack cheese, fire-
roasted salsa and sour cream

BUNKER BUSTER NACHOS, 18
Choice of beef or chicken over corn tortilla chips smothered in cheese. Finished with shredded
lettuce, jalapeno, black olives, diced onion, black beans, fire-roasted salsa and sour cream

DILL PICKLE BOMBS, 13
Dill pickles and cream cheese, breaded and fried until golden brown, served with Andrei's Signature
Sauce

FRIED BURRATA, 13 H
Fresh burrata mozzarella, breaded and fried to a golden brown, served over Chef’s tomato jam,
finished with basil oil

KB signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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Us

RESTAURANT 4 BAR

SOUPS

FRENCH ONION SOUP, 8 B} SOUP OF THE DAY, CUP 5/ BOWL 8

SALADS

Add chicken 7, salmon 8
Dressing options: House Balsamic, Sherry Vinaigrette, Blue Cheese, Ranch, Fiesta Ranch, Thousand Island,
Honey Mustard, Caesar, ltalian, Oil & Vinegar

CAESAR SALAD, SIDE 7 / FULL 10
Chopped romaine, parmesan, scratch-made croutons

HOUSE SALAD, SIDE 6 / FULL 9
Mixed greens, shredded cheese, carrots, cucumbers, and tomatoes

ANDRE/I'S SALAD, 18 H
Mixed greens, tomatoes, cucumbers, goat cheese, avocado, sweet corn, dates, candied walnuts, croutons,
grilled chicken, finished with sherry vinaigrette

CHICKEN SALAD AND FRUIT, 14
House-made creamy chicken salad on a bed of mixed greens, served with seasonal fruit

FIESTA TACO SALAD, 16 H
Your choice of beef or chicken, mixed greens, onion, tomatoes, sweet corn, black beans, mixed cheese,
served in a crispy flour tortilla bowl, finished with fiesta ranch and spicy cream

SOUP AND SALAD, 12
Cup of the soup of the day with a house salad, your choice of dressing

BURRATA CAPRESE, 15
Fresh burrata with sliced tomatoes, basil oil, fresh basil, and balsamic reduction

MARGHERITA PIZZA WITH FRESH SALAD, 13
Personal pizza with fresh tomato sauce, tomatoes, basil, and balsamic reduction. Served with your
choice of house or Caesar salad

B signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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RESTAURANT 4 BAR

HANDHELDS

Served with your choice of French fries, chips, coleslaw, fruit, or side feature of the week

AVOCADO TURKEY SANDWICH, 15

Sliced turkey on toasted brioche bread, avocado, lettuce, tomato, baby Swiss, and roasted red pepper
aioli

FRENCH DIP, 17 H

Shaved ribeye steak, sautéed onions, mushrooms, provolone. Served on a toasted sub roll with
French Onion Soup dip

CHEF’S CUBAN, 14 H
Hot hickory smoked ham, house pulled pork, Swiss, dijonnaise, served on a pressed roll

BLACK FOREST BACON SAUSAGE, 14
Char-grilled Black Forest bacon sausage served on a brioche hot dog bun

TEMPURA CHICKEN TENDERS, 13
Tempura battered chicken breast fried to golden brown, served with your choice of BBQ, ranch, buffalo,
hot, or honey mustard

SOUTHERN PULLED PORK SANDWICH, 12
Slow braised pulled pork smothered in Chef’s signature BBQ sauce, served on a toasted bun

THE ANGUS BURGER, 14

6 oz seasoned Angus beef, lettuce, tomato, onion, pickle, served on a toasted bun
Add-Ons 1.50 each: sautéed onions, mushrooms, bacon, cheddar, Swiss, provolone, American, blue cheese

FORGED ON FIRE BURGER, 18 E]

8 oz char-grilled Angus beef patty topped with Landshark stout onion bacon jam, cheddar, stout-battered
onion ring, finished with Andrei's Signature Sauce

B signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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Served with your choice of French fries, chips, coleslaw, fruit, or side feature of the week

JALAPENO POPPER GRILLED CHEESE, 14
Roasted jalapefio bacon cream cheese spread and cheddar on toasted sourdough

GRILLED SALMON WRAP, 17
House-cut, char-grilled salmon with spinach, tomato, onion, feta, and tzatziki in a flour tortilla

GOLF CLUB WRAP, 14 H
Deli ham and turkey, applewood smoked bacon, Swiss, cheddar, lettuce, tomato, mayo, in a flour tortilla

BUFFALO CHICKEN WRAP, 15
Crispy tempura chicken tenders tossed in house-made buffalo sauce, lettuce, tomato, cheddar jack
cheese, ranch, in a flour tortilla

CHICKEN CAESAR WRAP, 14
Grilled chicken, romaine, tomato and Caesar dressing in a flour tortilla

CHICKEN SALAD WRAP, 13
House recipe creamy chicken salad, lettuce, tomato, in a flour tortilla

GRILLED CHICKEN PESTO, 16
Basil-pesto grilled chicken with fresh mozzarella and tomatoes on Parmesan-crusted brioche with pesto
aioli

FALAFEL BURGER, 14
House recipe falafel on a toasted brioche bun with cucumber, tomato, red onion, and tzatziki sauce

B signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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