TEE OFF
Soups of the Day $7.95

Sausage Rolls (4) English Pork Sausage wrapped in a flaky pastry, cooked til golden brown, served with
H.P. sauce

Chicken Wings Your choice of mild, medium or hot, served with ranch. Blue Cheese extra $0.75
20z. $1.50 40z. (extra dressing 20z $0.75 40z $1.50) (10) 15.95 (20) $25.95

Chips Generous portion of English chips $6.95

Chips & Gravy Generous portion of English chips covered with your choice of beef gravy or curry

ON THE GREEN

Chef’s Salad with your choice of Ham, Turkey, Or Combo Iceberg lettuce, tomato, red

onion, green peppers, carrots, mushrooms, boiled egg and cucumbers topped with assorted
cheeses

Wedge Salad Bleu cheese, red onion, bacon bits and tomatoes,
add chicken $16.95, add Salmon, Tuna, Shrimp, or Mahi Mahi $19.95.

Dinner Salad Iceberg lettuce, tomato, red onion, green peppers, carrots, mushrooms, boiled egg and
cucumbers topped with assorted cheeses

With your choice of blackened or charbroiled Chicken

Mahi Mahi, Pangasius, Shrimp or Salmon

Caesar Salad Tender leaves of Romaine lettuce, tomatoes, and red onions tossed in our Authentic Caesar
Dressing, topped with croutons and freshly grated parmesan cheese

With your choice of blackened or charbroiled Chicken

Mahi Mahi, Pangasius, Shrimp or Salmon




SANDWEDGES
All Sandwedges served with English Chips

Prime Rib Sandwedge
Shaved Prime Rib with sauteed onions, mushrooms, mozzarella cheeses and mayonnaise on a toasted Hoagie
Roll with a side of Au-Jus and Horseradish.

Fish Sandwedge
Fillet of Icelandic Cod, cooked in a light beer batter, served on a Kaiser Roll with lettuce, tomato and a side
of Tartar Sauce.

Pangasius Fillet Sandwedge
Blackened, Charbroiled or Beer Battered Served on a Hoagie Roll with lettuce, tomato , mayonnaise, and a
pickle spear. American or Cheddar Cheese add $0.95.

Hamburger With The Works
8 oz. Of Black Angus Beef cooked to your liking, served on a Toasted Kaiser Roll with lettuce, tomato, onion,
mayonnaise, and a pickle spear. (Swiss, American or Cheddar Cheese $0.95)

Ian’s Chicken Sandwedge Grilled or blackened chicken with bacon, mushrooms, onion, lettuce,
tomato, and mayo

Grilled or Blackened Chicken Sandwedge
With lettuce, tomato, onion, mayonnaise, (Swiss, American or Cheddar Cheese $0.95)

Chicken Finger Sandwedge

Regular or Buffalo Style served on a Kaiser Roll with lettuce and tomato. Regular served with Honey
Mustard on the side. Buffalo served with ranch on the side.

Ham & Swiss Sandwedge
Served Hot or Cold on a Hoagie Roll with lettuce, tomato and mayonnaise.

Turkey & Swiss Sandwedge
Served Hot or Cold on a Hoagie Roll with lettuce, tomato and mayonnaise.

Rueben Sandwedge (not available after 3:00 p.m) Shaved corned beef, grilled saauerkraut, swiss
cheese, & Thousand Island Dressing on Grilled Rye

BLT Sandwedge (Not available after 3:00 p.m.)Baccon, lettuce, tomato, mayo served on on white,
wheat or rye

BEVERAGES

Soft Drinks Pepsi, diet Pepsi, Sierra Mist, Mugs Root Beer, Dr. Pepper, Raspberry Tea, Sweet Tea,
Unsweet Tea, Lemonade

Hot Drinks Pot of English Tea....$5.95  Tea for Two....$7.95  Coffee...$3.95




BRITISH FAVORITES

Fish & Chips
The Pride and Joy of the British Open. A fillet of Icelandic Cod, cooked to perfection in a light Beer Batter
(Baked upon request) served with Garden Peas or cole slaw and Chips.

Chicken & Mushroom Pie
An old favorite-Tender pieces of Chicken Breasts and Mushrooms cooked in a Cream Sauce topped off with
a light flaky pastry, served with chips.

Two Grilled Pork Chops

Served with homemade mashed potatoes and Sage Stuffing, garden Peas, carrots and brown gravy.

Cottage Pie
Prime Ground Beef, Garden Peas, Carrots and Onions, topped off with homemade Mashed Potatoes and
Assorted Cheese baked to perfection.

Bangers & Mashed
English style Pork Link Sausage, served with Sauteed Onions, Homemade Mashed Potatoes, Garden Peas,
and Brown Gravy.

Cornish Pastie
Prime Ground Beef, Peas, Carrots, Onions, and Diced Potatoes, wrapped kin a light flaky pastry, baked until
golden brown. Served with Chips, Carrots, Peas, and Beef Gravy on the side.

Chicken & Broccoli Pastie
Tender pieces of Chicken Breast, Broccoli and Assorted Cheese wrapped in a light flaky pastry, baked until
golden brown. Served with Chips, Carrots, Peas, and Chicken Gravy on the side.

Pot Roast Pastie
Carefully selected Beef Chuck Roast that’s braised for hours and assorted cheeses, wrapped kin a light flaky
pastry, baked until golden brown. Served with Chips, Carrots, and Peas and beef gravy on the side.

Liverand Onions
Tender Liver with sauteed onions, topped off with Bacon Strips, served with homemade Mashed Potatoes,
Carrots, and a light brown gravy.

Mahi Mahi Dinner
Blackened or Charbroiled. A hearty portion, served with Roasted Red Potatoes, and Caribbean Vegetables.

Pangasius & Shrimp Dinner
Blackened, Charbroiled, or Beer Battered Served with Roasted Red Potatoes, and Caribbean Vegetables.

Veggie Skillet Primavera

Spring Vegetables (Broccoli, Zucchini, Yellow Squash, Cauliflower, and Carrots) Served with Assorted Cheeses
on a sizzling hot skillet.

With your choice of Blackened or Charbroiled Chicken

Mahi Mahi, Pangasius, Shrimp or Salmon




Tuesday

WEEKLY SPECIALS

Pot Roast
Served with Mashed Potatoes, Peas, Carrots, Yorkshire Pudding with Brown Gravy.

Lamb Shanks Queen Cut (1) $21.95  King Cut(2) $29.95
Served with Roasted Red Potatoes, Caribbean Vegetables, and Mint Sauce on the side.

Indian Curry
Chef’s choice of tender meat cooked in authentic Indian Curry Spice Sauces, served over
Garden Vegetable Rice Puppodum and Chutney.

Steak and Kidney Pie
Lamb Kidneys with top choice round marinated in Guinness Stout, cooked until tender,
topped off with a light Puff Pastry, served with English Chips on the side.

Wednesday Meatloaf Dinner

Thursday

Saturday

Homemade Meatloaf baked, then wrapped in a light Puff Pastry and baked until golden
brown and sliced to order, served with homemade Mashed Potatoes, Carrots and light
burgundy Mushroom Gravy.

Chicken Shepard Pie
Tender pieces of Chicken Breast cooked with Celery, Carrots, and Peas in a Cream Sauce,
topped with homemade Mashed Potatoes and assorted Cheeses baked to perfection.

Pangasius Stuffed with Krab Meat
Covered with Creamy White Wine Sauce and served with Roasted Red Potatoes and
Caribbean Vegetables.

Chicken Wellington
Tender Chicken Breast stuffed with mixture of Sauteed Mushrooms, Scallions, and Cream
Cheese, encased in a light Puff Pastry and baked until golden brown, topped with a Creamy
White Wine Sauce. Served with Carrots, your choice of Roasted Red Potatoes, Homemade
Mashed Potatoes or Chips.




GOURMET FLATBREADS

The St. Andrews
Italian Sausage, Pepperoni, Mushrooms, Onions, Green Peppers, and Mozzarella Cheese.

The Royal Birkdale
Sliced Fresh Tomatoes, with light sauce topped with Cheddar, Swiss, Mozzarella and Feta Cheese.

The Turnberry “The Spicy One”
Spicy Sauce, Italian Sausage, Jalapeno Peppers, Onions, Green Peppers, & topped with Cheddar,
Swiss, & Mozzarella Cheese

The Lochlomond
Olive Oil, & Garlic base with Charbroiled Chicken Breast, diced with Fresh Tomatoes,
& Red Onions, Fresh Spinach, Smoked Gouda with Provolone & Mozzarella Cheese.

Plain Cheese
Red sauce, mozzarella and cheddar cheese

Extra Toppings
Add 75 Cents

Italian Sausage*Pepperoni*Green Peppers*Jalapeno Peppers*
Cheddar Cheese*Swiss Cheese*Mozzarella Cheese*Feta Cheese*
Spinach*Tomatoes*Onions*Ham*Bacon*Anchovies

HOMEMADE DESSERTS

Rhubarb Strawberry Pie
Served warm with Vanilla Ice Cream and drizzled Melba Sauce

Double Decker Chocolate Cake
Served with homemade Fresh Cream

PeachCobbler
Served warm with Vanilla Ice Cream and drizzled Peach Sauce

Bread Pudding

Served with warm Raisins and topped with Fresh Cream, just like back at home!

Cheesecake
New York Style Cheesecake

Apple Crumble

Served warm with Vanilla Ice Cream and drizzled Caramel Sauce




