fairway cafe
Lunch and Dinner
Starters
CRISPY SHRIMP & CALAMARI 15
lemon garlic aioli | shredded lettuce | jalapeño
sweet chili sauce | charred lemon
FAIRWAY GUACAMOLE 10
house-made guacamole | lime | chips & chilli lime chicharrón | molcajete salsa | salsa verde
CHICKEN WINGS 14
choice of: naked, hot, bbq, sweet chili
ranch or blue cheese dressing | shaved carrots
ONION RINGS 8
ranch | bbq | jalapeño aioli
GARLIC PARMESAN POTATO WEDGES 6
ranch | ketchup | jalapeño aioli
POACHED SHRIMP DISPLAY 9
jumbo shrimp (5) | avocado | cocktail sauce | jalapeño oil | micro greens | charred lemon

Soups & Salads
CUP 4 | BOWL 6
DAILY – ROASTED TOMATO BASIL
SOUP OF THE DAY
CAESAR SALAD* 9 SMALL 6
romaine | focaccia croutons | asiago | pecorino cheese
add chicken 4 | add salmon 5 | add shrimp 6
STRAWBERRY CAPRESE SALAD 13
romaine-iceberg lettuce blend | basil | mozzarella | strawberries | grape tomatoes
raspberry vinaigrette | balsamic reduction
CARNE ASADA TACO SALAD 15
ﬂour tortilla | black beans | romaine | pico de gallo | cheddar cheese | cojita cheese
avocado | tequila lime crema
CHICKEN COBB 13
marinated chicken breast | crispy pancetta | up farm egg | baby lettuce
poppy seed dressing | avocado | blue cheese | grape tomatoes
FAIRWAY WEDGE 10 (GF)
wedge of iceberg lettuce | blue cheese | bacon | tomato | blue cheese dressing | pancetta pinwheel
HOUSE SALAD 8 SMALL 6 (V)
baby lettuce | cucumber | grape tomato | shredded cheese | red onion
spiced pecans | croutons | dried cranberries | choice of dressing
(GF) Naturally Gluten-Free (V) Naturally Vegetarian (V+) Naturally Vegan
* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness.
Parties of eight or more will be subject to 18% gratuity
A $2 service charge will be added to all split orders

Burgers
all beef patties are 8oz short rib, brisket & chuck blend*
choice of french fries, sweet potato fries, or mixed fruits
substitute onion rings for +1
SOUTHERN PULLED 16
crispy prosciutto | pulled pork | cole slaw | bbq sauce | cheddar cheese | onion rings | brioche bun
DRUNKEN BULL BURGER 14
swiss cheese | crispy prosciutto | sautéed mushrooms | caramelized onions
brioche bun | cabernet demi
BLT&A BURGER 13
applewood smoked bacon | pepper jack cheese | avocado | truﬄe mayo | onion
lettuce | tomato | brioche bun
THE BASIC BURGER 12
mayo | lettuce | tomato | brioche bun
SOBOBA PATTY MELT 14
caramelized onions | cheddar | swiss | thousand island
parmesan grilled rye

Sandwiches
choice of french fries, sweet potato fries, or mixed fruit
substitute onion rings for +1
BAJA CHICKEN 12
marinated chicken breast | pickled red onion | pepper jack cheese | chipotle aioli
lettuce | tomato | mexican telera
TRIPLE GRILLED CHEESY 11
cheddar | swiss | provolone | sourdough | tomato basil soup
CLASSIC REUBEN 13
corned beef brisket | swiss | sauerkraut | thousand island dressing | seeded rye
SHAVED PRIME RIB DIP 14
provolone | au jus | ciabatta
FAIRWAY CLUB 14
bacon | turkey | ham | swiss | lettuce | tomato | avocado | sourdough toast
BLT & A 10
applewood smoked bacon | lettuce | tomato | avocado | truﬄe mayo | sourdough bread

All Day Breakfast
HUEVOS RANCHEROS* 12
corn tortilla | two farm eggs | carne asada | avocado | pinto beans | cheddar jack cheese
pickled red onion | pico de gallo | crema | cotija cheese | jalapeños | salsa ranchera
SIMPLE CHEESE OMELETTE* 10 (GF)(V)
cheddar cheese | hash browns | add ham, bacon or sausage 1 each
FAIRWAY BREAKFAST* 11
two farm eggs | meat | hash browns | toast

(GF) Naturally Gluten-Free (V) Naturally Vegetarian (V+) Naturally Vegan
* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness.
Parties of eight or more will be subject to 18% gratuity
A $2 service charge will be added to all split orders

Entrées
12-HOUR BONELESS SHORT RIB DINNER 17
seasonal vegetables | bordelaise | yellow potato purée | crispy shallots
CEDAR PLANK SALMON 22
wild mushroom | risotto | sautéed broccolini | micro greens
CHICKEN MARSALA 15
wild mushroom marsala sauce | seasonal vegetables | yellow potato purée
RIB EYE STEAK* 14 OZ 28
sautéed broccolini | pan fried ﬁngerling potato | blue cheese compound butter
CHICKEN FRIED STEAK 13
breaded steak fritter | yellow potato purée | country-style gravy | seasonal vegetables
SPAGHETTI & GIANT MEATBALLS 15
house-made marinara | three giant meatballs | shaved parmesan
fried basil leaves | garlic bread
FETTUCCINE ALFREDO 12
garlic | wine | cream | fettuccine | garlic bread
add chicken 4 | add shrimp 6
PASTA PRIMAVERA 12 (V)
cavatappi pasta | vegetable medley | white wine garlic butter sauce
FISH & CHIPS 15
beer battered cod | old bay seasoned fried potato chips | tartar sauce | cole slaw

Desserts
TRIPLE LAYER CHOCOLATE CAKE 8
devil's food cake | semi-sweet | chocolate ganache
FAIRWAY SUNDAE 9
double scoop vanilla ice cream | chocolate sauce | spiced pecans | whipped cream | waﬀeletten wafer
maraschino cherry
TOFFEE BREAD PUDDING 8
bourbon whiskey caramel sauce | cinnamon anglaise | fresh berries | fresh whipped cream
CRÈME BRÛLÉE 6
ICE CREAM 5

(GF) Naturally Gluten-Free (V) Naturally Vegetarian (V+) Naturally Vegan
* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness.
Parties of eight or more will be subject to 18% gratuity
A $2 service charge will be added to all split orders

