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CLAYTON COBB

SOUP DU JOUR

Seasonal, Local and Regional �avors prepared daily, 6

  

Pulled chicken, smoked bacon, garden tomato,
Asher blue cheese, deviled egg, carrots,

red onion, avocado and a choice of
ranch or blue cheese dressing, 12

 

 

TACO SALAD

  

Crispy �our tortilla �lled with chicken carnitas,
iceberg lettuce, sour cream, pepperjack cheese,

corn and black bean salsa, 13

 

 

 

 

 

 

 

 

 

  

 

 

 
 

 

 

 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
 

19th Hole

Salads

S�p

CLUBHOUSE SANDWICH

Shaved smoked turkey, thick cut bacon,
leaf lettuce, garden tomato, Cheddar, 

and mayo on wheat berry toast, 12

 FRIED GREEN TOMATO ‘BLT’

Local green tomatoes golden fried
with smoked bacon, leaf lettuce,

pimento cheese on toasted
sourdough, 13

SOUTHERN DELI

Sand�ches
All sandwiches served with a choice of the sides

Chicken or tuna salad served with
leaf lettuce, garden tomato
on a buttered croissant, 12

BBQ PORK SLIDERS

House smoked Boston Butt served
with Carolina mustard BBQ sauce,

topped with coleslaw on
toasted Parker House rolls, 12

Burgers, Dogs & M�e
Burgers & ‘More’ served with fries, or substitute a side

HOT DOGGIN’

All beef grilled hotdog on a
pretzel roll with a choice to top

with coleslaw, or made
American style, with mustard,

ketchup and onions, 10

CHEF’S BURGER

Ground brisket and shortrib burger,
with leaf lettuce, caramelized

onion jam, garden tomato,
fried egg, smoked bacon on
a toasted Holeman & Finch

Brioche bun, 14

FISH & CHIPS

Beer battered fresh Cod with housemade
tartar sauce and coleslaw, 14

CHICKEN TENDERS

House breaded or grilled chicken
tenderloins served with

housemade honey mustard, 13
Sides

 French  fries    Sweet  potato  fries    Onion  rings      Side salad         Coleslaw          Soup of the Day      
 All  sides,  3  

 


