Salads
ON THE GREEN
Spring mix, tomato, onion,
carrot, cucumber and garlic
Croutons with choice of
lemon basil vinaigrette,
balsamic, bleu cheese, ranch,
ancho ranch, honey mustard,
1000 Island or oil and vinegar
Half 5 | Whole 8

Appetizers
CHICKEN WINGS
Buffalo, hot, wormburner, BBQ, sweet chili, srirachahoney, garlic parmesan, dry rub or Old Bay with crudité,
buttermilk ranch or bleu cheese | 10
CHICKEN TENDERS
All white meat breaded and fried with fries and BBQ sauce | 10
Toss in wing sauce | 1
SRIRACHA-HONEY PORK SHANKS
Topped with sesame seeds and scallions with bleu cheese | 12
FAIRWAY FRIES
Crispy fries, Monterey Jack cheese, scallions,
applewood smoked bacon and cheese sauce | 10
Add pulled pork | 4
ROASTED VEGETABLE HUMMUS
House-made hummus with crudité and fresh pita | 8
BACK 9 BOARD
Soft pretzel bites with Bavarian &
Dijon mustards and cheese sauce | 10
Toss in garlic parmesan butter | 1
FARMHOUSE FLATBREAD
Pesto, tomato, mushroom, red onion, roasted red pepper,
artichoke, and black olives on a toasted cauliflower flatbread
with arugula and balsamic drizzle | 10
Add fresh mozzarella | 1
PORK QUESADILLA
House-made pulled pork, flour tortilla, caramelized
onions, Monterey Jack cheese and sour cream | 10
SWEET SPOT NACHOS
Freshly fried potato chips, Monterey Jack cheese,
house-made pulled pork, pico de gallo, jalapeños,
black olives, cheese sauce and sour cream | 10
CALAMARI
Cajun fried calamari with marinara | 12
SPINACH AND ARTICHOKE DIP
Garlic parmesan blend of sautéed spinach and
artichokes with fresh pita and crudité | 10
Add crab | 4
BLACKENED SHRIMP TACOS
Two flour tortillas, cilantro-lime rice, blackened shrimp,
avocado, pico de gallo, remoulade and shredded lettuce | 12
BACON CHEESEBURGER GOLF BALLS
Angus beef, onion, applewood smoked bacon and
American cheese packed into a golf ball-shaped sesame
crust with a pickle and 1000 Island Dressing | 8
COCONUT SHRIMP
Coconut breaded butterfly shrimp with sweet chili sauce | 12

BUFFALO CHICKEN
Crispy Buffalo chicken,
romaine, bleu cheese
crumbles, cucumber, red
onion, carrot, tomato and
bleu cheese dressing | 12

SWEET SPOT CAESAR
Romaine, croutons, parmesan
and Caesar dressing
Half 7 | Whole 10
TSS STEAK
Spring mix, grilled dry aged
strip loin, roasted red pepper,
cucumbers, Monterey Jack
cheese, avocado, crispy onions
and ancho rancho | 14
APPLE BERRY
Spinach, Granny Smith
apples, strawberry, blackberry,
candied pecan, bleu cheese
crumbles and lemon basil
vinaigrette | 10

SALAD ADD ONS
Grilled Chicken | 4
Shrimp | 8
Crab Cake | 10

Favorites

All bread toasted with parmesan butter. Served with freshly fried chips or fries.
Add American, cheddar, Swiss, bleu cheese, Pepper Jack, provolone, bacon,
sautéed onions, sautéed mushrooms, jalapeños, egg or crispy onions | 1
Add avocado | 2
Substitute cheese curds, onion rings, sweet potato tots or side salad | 2
Add honey mustard, mayonnaise, 1000 Island, bleu cheese,
garlic aioli, Cajun remoulade, ancho ranch or A1 Steak Sauce | .50

THE BOGEY
Angus beef burger or
grilled chicken, lettuce,
tomato, onion, pickle spear
on a brioche bun | 10
Plant based burger | 2
THE HOLE-IN-ONE
House-made BBQ pulled pork
on a brioche bun with a side
of coleslaw | 12
FISH SANDWICH
Beer battered cod, lettuce,
tomato, red onion on
brioche | 10
A.B.C.L.T SANDWICH
Avocado, bacon, grilled
chicken, lettuce and tomato
with mayo on toasted thick
cut pullman white bread | 12
GRILLED PORTOBELLO
STACK
Balsamic-marinated
portobello, sautéed onions,
roasted red pepper, spinach
and arugula, with balsamic
vinaigrette | 10
OLD FASHIONED
PATTY MELT
Flat-top smashed burger,
sautéed onion, Swiss cheese
and yellow mustard on
toasted rye bread | 12
REUBEN
Corned beef, sauerkraut,
Swiss cheese and 1000
Island Dressing on
toasted rye bread | 10

THE CADDYSHACK
Crab cake, arugula, tomato,
onion and Cajun remoulade
on an English muffin | 14
BIRDIE
Grilled chicken, applewood
smoked bacon, Monterey Jack
cheese, tomato and buttermilk
ranch on toasted flatbread | 10
TSS STEAK SANDWICH
Grilled steak, roasted red
pepper, sautéed onion,
provolone cheese, arugula
and garlic aioli on a
brioche bun | 14
BUNKER BURGER
Montreal steak seasoned
Angus burger, applewood
smoked bacon, cheddar, crispy
onions, lettuce, tomato and A1
on brioche bun | 14
THE EAGLE BURGER
House burger with Angus
beef, fried egg, bacon and
American cheese on a toasted
English muffin | 14
CLASSIC DOG
Berks jumbo beef pork
dog with yellow mustard and
onions on a bun |$6
Double | 10
STEEL HOG
Berk’s beef pork hot dog,
shredded cheese, house-made
pulled pork, bacon, freshly
chopped onion and BBQ
sauce on a hot dog bun | 12

Entrées
FISH & CHIPS
Beer battered cod, fries and coleslaw | 12
MAC & CHEESE
Fusilli noodles, house-made cheese sauce, Monterey Jack cheese and mac crumbs | 12
Buffalo chicken mac with crispy Buffalo chicken, bleu cheese, tomato & red onion | 16
BBQ pulled pork mac with BBQ, house-made pulled pork, caramelized onions, jalapeños | 16
CRAB CAKE
Seared crab cakes, sautéed spinach, cilantro-lime rice and Cajun remoulade | Single 17 Double 24
The Driver
Dry aged center cut strip loin, mushroom au jus, crispy onions, garlic roasted baby bakers, and broccoli | 24
THE BEACH
Jumbo shrimp and lump crab étouffée, scallions, cilantro-lime rice and peas | 20
BANK SHOT
Pan seared chicken, creamy parmesan mushroom sauce, sautéed spinach and roasted baby bakers | 16
PRIMAVERA
Fusilli pasta, roasted red peppers, artichokes, carrots, tomatoes, red onion, portobellos, broccoli, peas, spinach and garlic basil marinara | 12
ENTRÉE ADD ONS
Grilled Chicken | 4
Shrimp | 8
Crab Cake | 10

Sides & Baskets
Cilantro Lime Rice | 3
Broccoli | 3
Coleslaw | 3
Roasted Baby Bakers | 3
Sautéed Spinach | 3
Peas | 3
Chips
With scallion sour cream
Side | 3 Basket | 6

Fries
Side | 3 Basket | 6
TSS Tots
With cinnasalt and maple syrup
Side | 3 Basket | 6
Onion Rings
With ancho ranch
Side | 4 Basket | 8
Cheese Curds
Garlic breaded with marinara
Side | 4 Basket | 8

Kids

Choice of apple slices, broccoli, peas, French fries, chips or TSS tots
$6.50 each

CHEESEBURGER
Kids’ Angus Burger, American
cheese, brioche bun

CHICKEN FINGERS
All white meat breaded and
fried with BBQ sauce

NOODLES
Choice of butter or marinara

KIDS’ FISH
Battered cod

MAC AND CHEESE
Noodles, house-made
cheese sauce and
Monterey Jack cheese

GRILLED CHEESE
Thick sliced white bread and
melted American cheese

Desserts
Signature Cocktails
MULLIGAN MARTINI
Vodka, Triple Sec, Malibu Coconut Rum and pineapple juice | 12
PEACH KENTUCKY MULE
Peach bourbon and ginger beer with lime | 10
WATERMELON KAMIKAZE
Watermelon mint vodka, Triple Sec,
lime juice and watermelon juice | 12
ELDERFLOWER GIN & TONIC
Gin, St. Germain and tonic | 10
MARGARITA
Make it classic, peach watermelon or raspberry | 10
HIT THE LINKS
Cruzan, rum, orange juice, pineapple juice and grenadine | 12

PEANUT BUTTER CAKE
Light and fluffy peanut butter cake served
with whipped cream and chocolate syrup | 6
CHEESECAKE NACHOS
Graham cracker “chips” covered in whipped cheesecake
dip, fresh strawberries and chocolate drizzle | 6
CHOCOLATE BOURBON CRÈME BRÛLÉE
Chocolate bourbon vanilla custard
with caramelized raw cane sugar | 10
APPLE CRUMBLE
Warm apple pie filling baked to a golden brown crisp | 6
WARM BROOKIE
Half brownie half cookie served
warm with whip cream and chocolate syrup | 6
COCONUT BREAD PUDDING
Toasted coconut bread pudding with caramel sauce | 6
MAKE IT A SUNDAE
Ice cream, candied pecans, strawberries, caramel
sauce, crushed oreos and graham cracker dust | 4
ALA MODE
Add vanilla bean ice cream | 2

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Many of the items above can be prepare gluten free. Please ask your server.

