DRIVING RANGE

Buffalo Wings 6ct./12ct./18ct.
Traditional or boneless wings in your choice
of: Buffalo, Mango Habanero, BBQ, Nashville
Hot Dry Rub, Nashville Hot Sauce, Garlic
Parmesan, Lemon Pepper Dry Rub

10/16/21

Fried Pickles/Jalapeiio 0.95
Dill pickles/jalapetios tossed in our house seasoned
flour mixture and deep fried until golden brown

Fried Shrimp 14.95
Hand breaded shrimp served with bang bang

sauce or cocktail sauce and deep fried until golden
brown

Crab Cakes 16.95
Lump crab meat made into two cakes, seared

and served with housemade remoulade and

avocado

Chips & Salsa 8.95
Our special housemade chips with salsa;
refill $4, add queso $6

Parmesan Truffle Fries 6.95

Our hand cut fries tossed in a truffle oil and fresh
grated parmesan cheese

Bob Armstrong 14.95
A layered hot dip with seasoned taco meat and

queso then topped with a scoop of housemade

pico de gallo, add guacamole $3, add sour

cream $0.75

Fiesta Nachos 14.95
Housemade tortilla chips, served with seasoned

taco meat, refried beans, creamy spicy queso,

pico de gallo, and. Served with sour cream and

salsa on the side

Cheese Stuffed Boudin Balls 12.95
Two stuffed Cajun boudin balls, stuffed with

cheese and fried to golden perfection. Served with
housemade creamy queso. Your choice of reqular
breading or Hot Cheeto breading

Buffalo Chicken Flatbread 12.95
Warm flatbread with fried chicken, shredded

cheese, hot buffalo sauce, topped with blue cheese
crumbles and drizzled with ranch

Hot Honey Pepperoni Flatbread 9.95
Warm flatbread with marinara sauce, shredded

cheese, pepperoni, jalapenos, and drizzled with
housemade hot honey

BBQ Chicken Flatbread 12.95
Warm flatbread with tangy BBQ sauce, shredded

cheese, red onion, bacon, and grilled chicken topped

with housemade ranch, add

avocado $2

TEE BOX

Served with two sides and a trip to the
salad bar.

Chicken Fettuccine Alfredo 21.95
Creamy alfredo sauce served over fettuccine
pasta, topped with grilled chicken

Salmon 24.95
Your choice of grilled or blackened, served with

your choice of tequila honey butter or

pontchartrain sauce

Grilled Shrimp 22.95
Twelve large tail-on shrimp, your choice of
blackened.or grilled

Catfish 4ct./6c¢t./8ct.
Southern fried catfish, served with
hushpuppies

Chicken Fried Steak/Chicken 19.95

Hand breaded, deep fried to perfection, served
with country cream gravy

15.95/18.95/20.95

Chicken Fried Steak Bites 19.95

Hand breaded, deep fried to perfection, served
with country cream gravy

Grilled Chicken Breast 19.95
Your choice of grilled or blackened chicken,

topped with grilled green peppers, mushrooms,

and red onions.

Chicken Strips 14.95
Five chicken tenderloins hand breaded in our

house blend of spices, then deep fried until golden

brown

Chicken Parmesan 21.95
Italian bread crumb crusted chicken breast topped

with fresh mozzarella, served on top of fettucine

pasta and our housemade marinara sauce

TEES

$4.95
Loaded Baked Potato
Twice Baked Potato
Mashed Potatoes
Roasted Sweet Potatoes
Curly Fries
Hand Cut Fries
Macaroni & Cheese
Onion Rings
Seasonal Mixed Vegetables
Bacon Green Beans
Parmesan Truffle Fries




STEAKS

MARKET PRICE
Certified Black Angus Beef and charbroiled to your
specification.

Served with a trip to the salad bar and your
choice of two sides
Steak complements: Creamy Horseradish Sauce $3;
Pontchartrain Sauce $4; Sautéed Mushrooms $4;

Garlic Butter $3
Ribeye 120z/14 oz
Beef Tenderloin 8/10/12 oz
Blackened Medallions 80z

Tender cut medallions, blackened with our Cajun
seasoning

SAND TRAP

Served with your choice of dressing: Housemade Ranch,
Thousand Island, Italian, Blue Cheese, Balsamic
Vinegarette, Honey Mustard

Add Ons:

Grilled Chicken-$6
Crispy Chicken-$6
Salmon-$9.95
Shrimp$9.95

Chef Salad 14.95
Diced ham and turkey paired with fresh tomatoes,

hard boiled eggs, shredded, cucumber, and cheese

over a bed of romaine lettuce

Caesar Salad 7.95
Romaine lettuce, croutons, and shaved parmesan,
cracked black pepper tossed in Caesar dressing

Taco Salad 14.95
Seasoned taco meat served over romaine lettuce,
shredded cheese, pico de gallo, sour cream, served

with housemade chips and salsa on the side

Hamburger Salad 13.95
MPCC hamburger patty served over.romaine

lettuce, cherry tomatoes, red onion, dill pickles
and shredded cheese

Soup of the Day 8.95/4.95

Ask your server about the soup of the day,
choose either a bowl or a cup

LIL’ GOLFERS

Served with hand cut fries or add curly fries or
sweet potato fries $2

$8.95

Mini Corndogs
Grilled Cheese
Popcorn Chicken
1 Cheeseburger Slider
Cheese only
Mini Pizza
Choice of cheese or pepperoni

BUNKER

Served with hand cut fries or add curly fries for $2

MPCC Burger 14.95
Certified Angus Beef Patty charbroiled with

cheddar cheese, lettuce, tomato, red onions,

and pickles

MPCC Patty Melt 14.95
Certified Angus Beef Patty charbroiled with

Swiss cheese, grilled onions, patty melt sauce on
wheat bread

MPCC Burger Sliders 14.95
Two Certified Angus Beef sliders charbroiled,
served with grilled onions and cheddar cheese

Club Sandwich 14.95
A traditional club sandwich served on wheat

bread with turkey, ham, bacon, cheese, lettuce

and tomato with your choice of mayonnaise or
mustard

Chicken Sandwich 14.95
Choose either a grilled or friend chicken breast, topped
with lettuce, tomato and mayo

BLT 9.95
Served on wheat bread with mayonnaise, bacon,
tomato and lettuce

Philly Cheese Steak 16.95
Slow roasted prime rib shaved then sautéed

with peppers and onions, placed in a toasted

French Bun with melted Swiss cheese,

grilled onions, and bell peppers

Shrimp Po’boy 16.95
Six fresh gulf shrimp grilled, fried, or blackened

on a French Roll. Served with lettuce, tomato

and housemade remoulade sauce

Catfish Po’boy 16.95
Deep fried catfish on a French Roll with lettuce,
tomato, and tartar sauce

Chicken/Beef Taco Quesadilla 14.95
Flour tortilla filled with shredded cheese, grilled
chicken or seasoned taco meat, served with sour

cream; pico de gallo and housemade salsa

19TH HOLE DESSERTS
$8.95, add Ice Cream $2

Ask about our dessert specials!

*FOOD IN THE RESTAURANT IS

PREPARED IN A KITCHEN THAT

PRODUCES MENU ITEMS THAT
CONTAIN SHELLFISH*



