
S T A R T E R S  &  S H A R E A B L E S HAN DH E L D S

Hot |  Medium |  Mild |  BBQ |  Dry Cajun
 Lemon Pepper |  Hot ‘n ’  Honey

S A LAD S

B R EAK FA S T

Available Daily from 9am -  12pm

All  handhelds  are  served with fr ies
Upgrade to a  different s ide |  3

* * All  buns are  toasted with butter  or  mayo * *
Please  inform your server  of  any dietary restrict ions  

22
House-fr ied corn torti l la  chips ,  layered with
cheddar and Monterey Jack cheeses ,  pico de
gal lo ,  black ol ives ,  and fresh green onions .
Topped with sour cream and salsa .  
Add seasoned beef  or  gri l led chicken -  $7

Loaded Nachos

14
Rich and creamy blend of  spinach,  tender
artichokes ,  and melted cheese .  Seasoned and
baked.  Served with crisp torti l la  chips  & pita .

Spinach Artichoke Dip

18
 Crispy fr ied calamari  served with a  lemon 
 wedge and chipotle  mayo.

Calamari

17
Crispy coconut shrimp served over  fresh
Asian s law,  l ightly  drizzled with our creamy
bang bang sauce,  and f inished with sesame
seeds ,  chopped peanuts ,  and cashews.

Bang Bang Shrimp

16
Crispy mix of  ja lapenos,  cream cheese ,  and
seasoned batter.  Fried and served with ranch.

Jalapeno Poppers

19
1  lb .  chicken wings fr ied and served plain or
tossed in your sauce of  choice .

Chicken Wings

21
5oz .  f lavorful  chuck & brisket  beef  patty
stacked with lettuce,  tomato,  cheese ,  onions ,
pickle ,  and smoked bacon on a  toasted
brioche bun.

Nobleton Burger

21
Crispy chicken,  tossed in buffalo sauce with
Swiss  cheese ,  tomato,  lettuce,  and ranch
dressing stuffed in a  gri l led torti l la .  

Buffalo Wrap

22
Gril led chicken breast  topped with Swiss
cheese ,  lettuce,  tomato,  and pesto mayo on
a toasted Schiacciata  herb bread.

Gril led Chicken Sandwich

20
Black Bean Patty with lettuce,  tomato,
cheese ,  onions ,  chipotle  mayo and pickles  in
a toasted brioche bun.

Veggie Burger

22
Two beer-battered cod tacos ,  served in soft
f lour torti l las  over  fresh chimichurri
coles law,  topped with ancho chipotle  sauce .

Fish Tacos

24
6 oz .  New York str ip gri l led to your l iking
and served on a  toasted ciabatta  bun with
sautéed onions and peppers ,  Swiss  cheese ,
and horseradish mayo.  

Steak Sandwich

22
Crispy fr ied chicken tossed in a  blend of
Nashvi l le  spices  and topped with hot sauce,
lettuce,  tomato,  onion,  and ja lapeno on a
toasted brioche bun.  

Nashvil le  Hot Chicken Sandwich

16
Your choice of  3  eggs ,  over  easy,  sunny s ide
up,  or  scrambled.  Comes with 3  bacon s l ices ,
country potato wedges ,  and 2  s l ices  of  toast .

Eggs Your Way

12
Two fried eggs ,  cr ispy bacon,  cheddar cheese ,
lettuce,  and tomato,  with ancho chipotle
mayo on a  toasted brioche bun.

Farmer’s  Breakfast  Sandwich

3.5
Your choice of  bagel ,  toasted with butter  or
cream cheese .  Ask your server  for  avai lable
bagel  options .  

Toasted Bagel

18
Romaine lettuce,  parmesan cheese ,  bacon,
and croutons tossed in creamy garl ic  dress ing
with a  lemon wedge.  

Caesar Salad

17
Spring mix,  romaine lettuce,  carrots ,
cucumber,  grape tomatoes ,  red onion,  and
pepperoncini  peppers  tossed in ital ian
dressing.

Summer Salad



M A I N S C O C K T A I L S

W I N E

RED

Cabernet  Merlot  Col io  VQA
Sangiovese Fant ini

Cabernet  Sauvignon Levorato
Chianti  De ’Vasar i

Campifiorin Masi

WHITE

Pinot Grigio Col io  VQA

Chardonnay Col io  VQA
Sauvignon Blanc Te Henga

5oz |  8oz |  Bott le

9.73 11 .95 35.40

9.73 11 .95 35.40

- - 36.00

46.00

59.29

- -

- -

9.73 11 .95 35.40

9.29 10.62 34.51
- - 43.36

S I D E S  &  A D D - O N S

French Fries
Sweet  Potato Fries
Truff le  Fries
Onion Rings

Gri l led Chicken Breast
6oz Steak
Burger Patty
Cheese
Bacon

    s ide 6  |  ful l  9
s ide 8 |  ful l  12
s ide 8 |  ful l  12
s ide 7  |  ful l  10

7
12
5
2
2

28
Fresh fettuccine in a  velvety cream sauce,
served with a  gri l led chicken breast ,  sautéed
mushrooms,  garl ic  and shal lots .  Finished
with Parmesan and fresh herbs .

Chicken Fettuccine Alfredo

25
Ribbons of  fresh pappardel le  coated in a
s low-simmered,  hearty meat  Bolognese .
Finished with parmesan and fresh herbs .

Pappardel le  Bolognese

24
Jumbo medal l ion pasta  f i l led with burrata
and basi l ,  served in a  smooth rosé sauce .
Finished with Parmesan and fresh herbs .

Burrata & Basi l  Medal l ions

33
8 oz .  AAA New York str ip steak gri l led to
order and served with creamy mashed
potatoes ,  market  vegetables ,  and f inished
with a  Whiskey peppercorn sauce .

Steak Dinner

33
Pan-seared Atlantic  salmon with a  crisp,
golden f inish .  Served with mashed potatoes ,
market  vegetables ,  and class ic  tartar  sauce .

Salmon Plate

23
Three beer-battered crispy cod f i l lets .
Served with creamy coles law,  tartar  sauce,
and a  s ide of  French fr ies .

Fish and Chips

20
Crispy chicken f ingers  fr ied and served
with your choice of  sauce,  tossed or  on the
side .

Chicken Fingers & Fries

12
Vodka,  Clamato Juice ,  Worcestershire  Sauce,
and Tabasco.  Lemon Pepper or  Celery Salt  r im.

Clubhouse Caesar

13
Rye Whisky,  Lemon Juice ,  Simple Syrup,
Aquafaba,  Angostura Bitters .  Garnished with
an Orange Sl ice .  

Woods Whiskey Sour

11
White Rum, muddled fresh mint leaves ,  l ime,
and cane sugar.  Topped with club soda.  

Lakes Mojito

11
Tequila ,  grapefruit  juice ,  orange juice ,  l ime,
s imple syrup.  Topped with grenadine and a
maraschino cherry.

View Sunrise Paloma

13
Tequila ,  l ime,  orange l iqueur,  s imple syrup,
ja lapeño.  Garnished with a  l ime and Tajin .  

Spicy Goose Margarita

14
Aperol ,  prosecco,  soda.  Topped with an orange.

Aperol  Spritz

10
Vodka,  orange l iqueur,  l ime,  cranberry juice .

Cosmopolitan

13
Vodka,  Khalua,  espresso,  s imple syrup.
Garnished with espresso beans .

Espresso Martini


	MAINS
	COCKTAILS
	Chicken Fettuccine Alfredo
	Fresh fettuccine in a velvety cream sauce, served with a grilled chicken breast, sautéed mushrooms, garlic and shallots. Finished with Parmesan and fresh herbs.

	Clubhouse Caesar
	Vodka, Clamato Juice, Worcestershire Sauce, and Tabasco. Lemon Pepper or Celery Salt rim.

	Woods Whiskey Sour
	Rye Whisky, Lemon Juice, Simple Syrup, Aquafaba, Angostura Bitters. Garnished with an Orange Slice.

	Pappardelle Bolognese
	Ribbons of fresh pappardelle coated in a slow-simmered, hearty meat Bolognese. Finished with parmesan and fresh herbs.

	Lakes Mojito
	White Rum, muddled fresh mint leaves, lime, and cane sugar. Topped with club soda.

	Burrata & Basil Medallions
	Jumbo medallion pasta filled with burrata and basil, served in a smooth rosé sauce. Finished with Parmesan and fresh herbs.

	View Sunrise Paloma
	Tequila, grapefruit juice, orange juice, lime, simple syrup. Topped with grenadine and a maraschino cherry.

	Steak Dinner
	8 oz. AAA New York strip steak grilled to order and served with creamy mashed potatoes, market vegetables, and finished with a Whiskey peppercorn sauce.

	Spicy Goose Margarita
	Tequila, lime, orange liqueur, simple syrup, jalapeño. Garnished with a lime and Tajin.

	Salmon Plate
	Pan-seared Atlantic salmon with a crisp, golden finish. Served with mashed potatoes, market vegetables, and classic tartar sauce.

	Aperol Spritz
	Aperol, prosecco, soda. Topped with an orange.

	Cosmopolitan
	Vodka, orange liqueur, lime, cranberry juice.

	Fish and Chips
	Three beer-battered crispy cod fillets. Served with creamy coleslaw, tartar sauce, and a side of French fries.

	Espresso Martini
	Vodka, Khalua, espresso, simple syrup. Garnished with espresso beans.

	Chicken Fingers & Fries
	Crispy chicken fingers fried and served with your choice of sauce, tossed or on the side.


	WINE
	RED
	5oz | 8oz | Bottle


	SIDES & ADD-ONS
	Cabernet Merlot Colio VQA
	Sangiovese Fantini
	Cabernet Sauvignon Levorato
	Chianti De’Vasari
	Campifiorin Masi
	WHITE
	Pinot Grigio Colio VQA
	Chardonnay Colio VQA
	Sauvignon Blanc Te Henga



