
FIRST TEES
Wings  15
8 Wings naked, tossed in choice of sauces: mild, buffalo, or BBQ.
Loaded Nachos  15
Seasoned beef, tomatoes, and cheese served with salsa, sour cream, jalapeño 
and green onion. 
Hummus Platter  10
Served with pita bread, carrots, celery and olives.
Putt Putt Shrimp  15
Crispy shrimp, tossed in our signature spicy cream sauce.
Street Tacos (4 mini)  12
Smoked chicken or pork, cotija cheese, pico de gallo, and lime. 
GREENS & SOUPS
Garden Salad Lite  4 Hearty  7
Mixed greens, tomatoes, cucumbers, and shredded cheddar jack cheese 
with croutons. 
Chef Salad Lite 12 Hearty  16
Ham, turkey, swiss cheese, cheddar cheese, cucumbers, tomatoes, red onion 
and hard boiled egg. 
Caesar Salad Lite 5 Hearty  9
Romaine lettuce, parmesan cheese, croutons and Caesar dressing.
Asian Salad Lite 12 Hearty 16
Romaine lettuce, chicken, walnuts, shredded carrots, sesame seeds 
and wonton strips in Asian sesame vinaigrette.
Strawberry Salad Lite 12 Hearty 16
Mixed greens, grilled chicken, pecans, strawberries and blue cheese crumbles.
Soup of the Day  Lite  6 Hearty  9
Prepared in house daily.
French Onion  Lite  6 Hearty  9
Caramelized onions in a sherry beef broth with croutons and melted cheese.
BURGERS & SANDWICHES
Stonehenge Burger  14
8 oz. Fresh ground chuck, lettuce, tomato, onion and pickle on a grilled bun. 
Garden Burger   14
Topped with sliced grilled portobello, roasted red pepper and pesto on a bun.
BBQ Pulled Pork Sandwich  14
Smoked pulled pork with BBQ sauce and topped with crispy jalapeños on Texas toast.
Country Club Sandwich  12
Your choice of bread with turkey, bacon, lettuce, tomato and mayonnaise. 
Grilled Chicken Sandwich  14
Marinated chicken breast, tomatoes, pickles, red onion and lettuce on a bun.
Fairfield Reuben  14
Corned beef brisket, grilled sauerkraut, 1000 Island and swiss cheese on grilled rye.
Open Faced Tuna Melt  14
Albacore tuna salad, tomatoes, and swiss cheese on an English muffin.
1/2 Sandwich & Soup Combo  10
Choice of grilled cheese, BLT, tuna or chicken salad, or deli turkey 
with a cup of soup.
ALL DAY ENTREES
General TSO Chicken 16
Served with broccoli and jasmine rice with sesame seed and green onion.
Fish n Chips  16
Breaded Atlantic cod, fries, house-made slaw, tartar sauce and lemon. 
Cheese Tortellini  16
Choice of meat sauce or marinara topped with parmesan cheese, served 
with garlic toast and house salad.
Chicken Quesadilla  12
Seasoned chicken, sautéed onions, peppers, cheese, salsa and sour cream.
Fried Shrimp  13
6 Breaded shrimp, French fries, house-made slaw, tartar sauce and lemon.  
Nashville Chicken Wrap  13
Breaded chicken, lettuce, tomato, pepper jack cheese and crispy onions. 
FROM THE GRILL
12 oz. Hand Cut NY Strip Steak (market price)
Served with baked potato and veggie of the day. 
Filet Mignon  (market price)
6 oz Center cut served with baked potato, broccoli spears, and roasted tomato.
Honey Glazed Salmon  20
Honey glazed salmon served with jasmine rice and veggie of the day.
Prime Rib Special (Served after 4pm on Fri. and Sat. only. While supplies last)
8 oz. (market price) 12 oz. (market price)

SERVED
Monday-Saturday 11am-9pm and Sunday 1pm-9pm

A 20% grAtuity mAy be included for pArties of 8 or more.  reservAtions only Accepted for pArties of 8 or more.
 to plAce A to go order cAll (931-484-3741)
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness, especially 
if you have certain medical conditions.
**Does or may contain nuts. 
~Please make us aware of any food allergies or dietary requirements and we will make every effort to accommodate your request.

dressings 
Ranch
Raspberry Vinaigrette 
Italian
Honey Mustard
Blue Cheese
Balsamic Vinaigrette
1000 Island

sides
French Fries
Tater Tots
Baked Potato
House Rice
+Sweet Potato Fries
+Onion Rings
+Panko Crusted Mac ‘n’ Cheese

Add-ons
Crispy  Jalapeño           $1
6 oz. Grilled Chicken $7
4 Grilled Shrimp           $7
7 oz. Grilled Salmon           $10

desserts
Black Forest Brownie Sundae $7
Warm dark chocolate brownie made 
with walnuts, topped with vanilla ice 
cream and brandied cherries.
Banana Pudding Trifle $6 
Layers of pudding and vanilla wafers, 
topped with whipped cream and crispy 
banana chips.
Seasonal Tart $6
House made tart topped with 
whipped cream.
Strawberry Swirl Cheesecake $8
Served with whipped cream 
and raspberry sauce.
Flourless Chocolate Torte  $7
Served with whipped cream 
raspberry and chocolate sauces.

     Gluten free
 Gluten free substitutes available


