
G O L F E R ' S
G R I L L
M E N U

MONDAY | CLOSED
TUESDAY - THURSDAY, SUNDAY | 10:30 AM - 8 PM

FRIDAY | 10:30 AM - 9 PM
SATURDAY | 10:30 AM - 4 PM



G O L F E R ' S  G R I L L
S T A R T E R S

H A N D H E L D S  . . .

Add 4 oz salmon | $10, 8 oz salmon | $15, 3 oz
chicken | $7, or 4 oz shrimp | $7

P R E M I U M  S I D E S  |  $ 7
SIDE SALAD            FRUIT
MASHED POTATOES       RICE
SAUTEED VEGETABLES    COLE SLAW
HOUSE-MADE CHIPS

MACARONI & CHEESE
ONION RINGS
SWEET POTATO FRIES
FRENCH FRIES

S A L A D S

CLUB SANDWICH | $16
Three slices of white bread, ham, turkey,
bacon, Swiss, cheddar, lettuce, tomato, &
chipotle mayo
Make it a Cali Club by adding avocado | $3

THE SOPRANO | $12
Pepperoni, ham, provolone, lettuce, tomato,
peppercinis, red wine vinegar, Italian
seasoning

BUFFALO CHICKEN SANDWICH | $14
Your choice of fried or grilled chicken
tossed in buffalo sauce topped with bleu
cheese dressing & served with lettuce,
onion, tomato, & pickles

BLT | $10
Four slices of bacon, lettuce, tomato, &
mayo on wheat toast
Make it an ultimate by adding cheddar & fried
egg | $3

TURKEY AVOCADO WRAP | $14
Turkey, bacon, cheddar jack cheese, lettuce,
tomato, avocado, & ranch dressing

CATFISH PO’BOY | $16
Fried catfish topped with remoulade sauce,
cole slaw, lettuce, tomatoes, & pickles

RIVER OAKS CHEESEBURGER | $17
Served with your choice of cheese, lettuce,
tomato, onion, & pickles

CHILI CHEESBURGER | $14
River Oaks burger topped with our house-made
chili, cheddar jack cheese, onions, pickles,
& mustard

MUSHROOM SWISS BURGER | $16
River Oaks burger topped with Swiss cheese &
sautéed onions & mushrooms

CHEESES:
Cheddar, American, Swiss, pepper jack,
provolone & bleu cheese

ADDITIONAL TOPPINGS:
Grilled onions, grilled mushrooms, grilled
jalapenos, fresh jalapenos, pickled
jalapenos | $1.50
Fried egg | $2
Bacon, avocado | $3

S e r v e d  w i t h  y o u r  c h o i c e  o f  s i d e

BANG BANG SHRIMP | $12
Popcorn shrimp tossed in a sweet & spicy
bang bang sauce

CRAB CAKES | $17
Two crab cakes over greens & drizzled with
remoulade sauce

NACHOS | $15
Choice of ground beef or chicken tinga,
cheddar jack cheese, queso, pico de gallo,
fresh jalapenos, guacamole, & chili lime
sour cream

FRIED CHEESE CURDS | $12
Fried cheeses curds served with ranch or
chipotle ranch

FRIED CALAMARI | $17
Fried calamari & peppercinis served with
remoulade sauce

THE TRIO | $11
Queso, salsa, & guacamole served with
tortilla chips

CHICKEN WINGS | $14
1 pound served breaded, non-breaded, or
boneless
Garlic parmesan, spicy bourbon, buffalo,
BBQ, teriyaki, Cajun dry rub, lemon pepper
dry rub, or naked

HOUSE SALAD | $12
Salad greens topped with bacon, cucumber,
tomato, red onion, cheddar jack cheese, &
croutons served with your choice of dressing

CAESAR SALAD | $12
Romaine tossed with Caesar dressing,
parmesan cheese, & croutons

CHICKEN COBB | $16
Grilled chicken, bacon, avocado, black
olives, red onion, tomato, hard-boiled egg,
& bleu cheese crumbles served with bleu
cheese dressing

SHRIMP & AVOCADO SALAD | $16
Grilled shrimp over salad greens with
avocado, tomatoes, red onion, & corn with
balsamic vinaigrette

HONEY CRISPY CHICKEN SALAD | $16
Fried chicken with tomatoes, avocado, red
onion, & hard-boiled egg served with honey
mustard dressing

GREEK SALAD | $16
Romaine topped with grilled chicken, red
onion, tomatoes, Kalamata olives, cucumbers,
feta cheese, & tzatziki served with Greek
dressing

S I D E S  |  $ 4 . 5 0



G O L F E R ' S  G R I L L

A v a i l a b l e  a f t e r  5  P MD I N N E R  . . .

P I Z Z A
Substitute cauliflower crust for $4

CUSTOM PIZZA | $13
Includes any one topping

Veggies | free of charge: bell pepper, onion, mushrooms, tomatoes, fresh or pickled
jalapenos, & black olives

Meats | $2: sausage, pepperoni, ground beef, bacon, & chicken

MEAT LOVERS | $18
Sausage, pepperoni, ground beef, & bacon

BUFFALO CHICKEN | $15
Chicken pizza drizzled with buffalo sauce & ranch

THE HERBIVORE | $13
Bell pepper, onion, mushroom, tomato, fresh jalapenos, & black olives

BBQ CHICKEN | $15
BBQ sauce, chicken, red onion, & bacon

THE WORKS | $18
Pepperoni, sausage, bell pepper, onion, black olives, & mushrooms

C L U B  F A V O R I T E S B O W L S
CHICKEN STRIPS | $10/ $14
3 or 5 strips served with fries

CHICKEN QUESADILLA | $12/ $16
Half or full chicken tinga quesadilla with
sautéed onions & peppers, sour cream,
guacamole, & salsa

SOFT TACOS | $9/ $11/ $15
Choose 1, 2, or 3 tacos
Chicken tinga, ground beef, or blackened
shrimp
Tacos topped with lettuce, pico de gallo,
queso fresco, & chili sour cream, served
with chips & salsa

HOUSE-MADE CHILI | $8/ $11
Cup or a bowl of our house-made chili topped
with sour cream, cheddar jack cheese, fresh
jalapenos, & red onion

FRITO CHILI PIE | $14
Club favorite chili over Fritos topped with
sour cream, cheddar jack cheese, fresh
jalapenos, & red onion

CATFISH PLATTER | $22
Fried catfish served with tartar sauce,
French fries, & Cole slaw

BANG BANG SHRIMP BOWL | $24
Your favorite Bang Bang Shrimp served over
white rice with avocado, cucumber, red onion,
carrots, green onion, & Bang Bang sauce
drizzle

GREEK BOWL | $22
Grilled chicken over white rice & topped with
cucumbers, Kalamata olives, tomatoes, feta, &
tzatziki sauce

CHICKEN TERIYAKI BOWL | $22
Grilled chicken & broccoli tossed in teriyaki
sauce served over white rice & topped with
green onion

BURRITO BOWL | $22
Your choice of chicken tinga or ground beef,
corn, avocado, red onion, cheddar jack
cheese, sour cream, & pico de gallo over
Mexican rice

BBQ MAC & CHEESE BOWL | $16
Fried chicken over house-made macaroni &
cheese topped with bacon, fresh jalapenos,
fried onions, & drizzled with BBQ sauce

BUFFALO MAC & CHEESE BOWL | $16
Fried chicken tossed in buffalo sauce &
topped with ranch drizzle & green onions

CEDAR PLANK SALMON | $29
Salmon on cedar wood plank served with rice
& sautéed vegetables

RIBEYE | $39
Grilled to your liking served with mashed
potatoes & sautéed vegetables

MEATLOAF | $17
Home-made meatloaf served with mashed
potatoes & sautéed vegetables

CHICKEN FRIED STEAK | $19
Chicken fried steak topped with cream gravy
served with mashed potatoes & sautéed
vegetables

CAJUN CHICKEN PASTA | $20
Grilled chicken over a Cajun spiced cream
sauce & served with a side salad

SHRIMP SCAMPI | $20
Pasta & shrimp cooked in a lemon, garlic,
butter sauce & served with a side salad



G O L F E R ' S  G R I L L

B E E R

W I N E

C O C K T A I L S
RIVER OAKS CLUB SPECIAL | $11
Prairie Wolf, House-Made Club Mix, Club
Soda, Sprite
Try one of our other flavors!
Strawberry Lemonade, Jalapeno, Pink Lemonade,
Blackberry, Cucumber, Grapefruit & Rose, or
Peach & Orange Blossom

SKINNY CLUB SPECIAL | $11
Prairie Wolf, House-Made Club Mix, Club
Soda, Sprite Zero

RIVER OAKS GOLD MARGARITA | $10
Made with our secret recipe!

PREMIUM MARGARITA | $11
Don Julio, Grand Marnier, Lime, Agave

SPICY MARGARITA | $10
Monte Alban, Triple Sec, Jalapeno, Sweet &
Sour, Lime

CRANBERRY SPRITZER | $11
Chardonnay, Club Soda, Cranberry Juice,
Lime, Cranberries, Rosemary

AMARETTO SOUR | $9
Amaretto, Bourbon, Lemon, Simple Syrup

APPLE CIDER HOT TODDY | $9
Apple Cider, Evan Williams, Lemon Juice,
Honey

GRILLED ORANGE OLD FASHIONED | $11
Jim Beam Orange, Simple Syrup, Orange
Bitters, Grilled Orange

SPIKED HOT CHOCOLATE | $7
Hot chocolate spiked with 1 oz of your choice
of Bailey’s, Peppermint Schnapps, RumChata,
Kahlua, or Amaretto & topped with whipped
cream

DOMESTIC | $4.50
Busch Light
Coors Light

Coors Original
Michelob Ultra

Michelob Ultra Lime
Miller Lite
Yuengling

Yuengling Lite

WHITE                                        
Grand Cru Chardonnay, California
Shannon Ridge Chardonnay, California
Clay Shannon Sauvignon Blanc, California
Proverb Sauvignon Blanc, California
Oyster Bay Sauvignon Blanc, New Zealand
Proverb Rose, California
Proverb Pinot Grigio, California

RED                                          
Grand Cru Cabernet, California                   
Shannon Ridge Cabernet, California              
Clay Shannon Cabernet, California               
J Lohr Cabernet, California                     
Grand Cru Merlot, California                     
J Lohr Merlot, California                       
Benton Lane Pinot Noir, Oregon 
Malbec 

BOTTLE ONLY
Exempt from half priced wine night

Domaine Eden Cabernet,
California | $100

Domaine Eden Pinot Noir,
California | $100

Domaine Eden Chardonnay,
California | $70

IMPORT | $6.50
Modelo

Modelo Negra
Pacifico
Tecate

CRAFT | $6
Coop F-5 IPA

Founders All Day IPA
Guinness Pub Draft
Sam Adams Boston

Lager
Sierra Nevada

DRAFT
Ask your server for

the current selections

HIGH NOON | $7.50               CLUBBY | $7.50                HEINEKEN 0.0 | $6

5 oz | 8 oz | Btl
$9 | $12 | $25
$12 | $18 | $54
$18 | $24 | $60
$18 | $24 | $60
$9 | $12 | $25
$15 | $20 | $48
$18 | $24 | $60
$10 | $15 | $36

5 oz | 8 oz | Btl
$9 | $12 | $25
$12 | $18 | $54
$12 | $18 | $54
$11 | $16 | $42
$12 | $18 | $54
$11 | $16 | $42
$11 | $16 | $42

Z E R O - P R O O F  |  $ 6
C U C U M B E R  G I M L E T
Cucumber, Lime, Simple Syrup, Soda
Water

N O P A L O M A
Grapefruit Juice, Lime Juice,
Agave, Club Soda, Salt Rim

F A U X P A G N E  P U N C H
Ginger Ale, Orange Juice, Cranberry
Juice, Pineapple Juice


