SOUPS
Legal Seafood’s

New England Clam Chowder $4.50
Dad’s Bathtub Beef Chili $4.50
Fairways soup du jour $3.75

Please ask you server...
ON THE RANGE

Smothered Nachos — 3 cheeses, tomato, olives,
Jalapeno, sour cream & salsa

Chicken Tenders — Country style or Buffalo & fries
Basket of Fries — Seasoned and served for two
Onion rihgs — Lightly battered and golden brown
Asian Wings — Soy & ginger with a creamy wasabi
Buffalo Wings — Sweet & spicy with blue cheese

IN THE LIGHT ROUGH

Taco Salads — Grilled Veg or marinated Chicken
crisp tortilla with mixed greens, tomato & cucumber

Ahi Tuna Salad — Grilled Ahi over mixed greens
with fresh berries, fruits & toasted coconut in
a raspberry vinaigrette

Hail Caesar — Crisp Romaine lettuce, tomatoes
parmesan cheese & croutons — with chicken

$6.00
$6.00
$5.25




ON THE TURN
sandwiches served with chips & pickle

Baked Ham & Cheese Sandwich $5.95
Oven Roasted Turkey & Cheese Sandwich $5.95
Big Dog with fries — % Ib Sabrett $5.50
Albacore Tuna Salad Sandwich $5.95

Home made Chicken Salad Sandwich $5.95

AT THE GRILL
grill items served with lettuce, tomato & seasoned fries

Prime Rib French Dip — Served with a horseradish  $9.95
mayo and a seasoned au jus for dipping

Kobe Burger — “the name says it all” $9.95
topped with sautéed onions, mushroom and Swiss

Quesadilla’s — Spiced Chicken or Vegetable $7.95
fresh tortilla stuffed with cheese, tomato, black beans
& topped with sour cream and salsa

Grilled Chicken Sandwich — Marinated in a $7.95
light Italian dressing on a fresh Turano roll

Vermont Cheddar Burger - 80z Black Angus $7.95
with melted VT Cheddar on a Turano

Grilled Portabella Mushroom — Dressed in $7.95
olive oil and Balsamic vinaigrette on a Turano

Marinated Veggie Wrap — Grilled seasonal veg &  $7.95
feta cheese in a flavored tortilla




FAIRWAY’S DINNER MENU
WATER HAZARDS

Grilled Salmon — Fresh Salmon grilled with minced $13.95
garlic, limejuice, olive oil and a touch of brown sugar

Summer Shrimp Kabobs — Shrimp skewers basted
and grilled in an orange & citrus marmalade

Ahi Tuna — Lightly seasoned Ahi topped with a roasted
red pepper butter and crispy garlic tortilla strips

Shrimp Scampi — Sautéed shrimp in garlic, butter
“capers, white wine & fresh lemon over linguini

MAKING THE CUT

Tender Prime Rib — Perfectly seasoned & slow
roasted prime beef with a horseradish aioli

Grilled Rib eye — Lightly salted and drizzled in olive oil
cooked to your perfect temp

Wild Mushroom Ravioli — Stuffed ravioli sautéed in
A light creamy pesto topped with sundried tomatoes

Chicken Parmesan — Tender chicken seasoned in Italian
bread crumbs & topped with provolone over linguini

Spinach Ravioli — Stuffed ravioli sautéed in a cabernet
Marinara, touch of cream and shredded parmesan

RPNy e T




A

MmMount sNnow

GOLF §

160Z DRAFT BEER

Long Trail Blackbeary Wheat $4.50
Shock Top Belgium White $4.50

Kona Longboard Lager $4.50 &l l' .
Long Hammer IPA $4.50 g5
BOTTLED BEER
DOMESTIC IMPORTS
16 0z Aluminum Btls 12 oz Cans

Bud $4.25 Guiness Draught $5.50
Bud Light $4.25 Amstel Light $4.50
Bud Light Lime  $4.25 Corona $4.50
Michelob Light  $3.75 Heineken Light $4.50
Michelob Ultra $4.25 Heineken $4.50

Pepperwood Wines Summer Select Wines

Chardonnay $6.00 Legrand Chardonnay $7.50
Pinot Grigio $6.00 Zonin Pinot Grigio $7.50
Pinot Noir $6.00 Covey Run Riesling  $7.50
Merlot $6.00 Holy Cow Merlot $7.50

SUMMER SPLASH
Summer Spritz — Yellow Tail sparkling wine, triple sec, $6.50
fresh fruit with splash soda

Gilligan’s Daiquiri — Malibu, Meyers, Mango, Triple Sec $6.50
lemon & lime & all topped with shaved coconut

Pomegranate Push — Yellow Tail sparkling wine, choice of $6.50
Peach, orange or raspberry liquor with a push of Pomegranate
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