
 
 

 
 

 
 
                           
 

Trophy Room and Deck 
 

 
Starters 

 
 

Baked French Onion Soup with Gruyere    $6 
Soup of the Day   $3.5 / $6  

Chili with Sour Cream, Cheese and Onions   $3.5 / $6 
 
 
 

Classic Beef Nachos  
Fresh Corn Tortilla Chips with Taco Meat, Tomato, Scallion, Cheddar 

and Monterey Jack Cheese, Fresh Guacamole, Salsa and Sour Cream.    $9.5 
 

B.B.Q. Wings  
Spicy, Cajun, Teriyaki, or B.B.Q.  Served with Bleu Cheese Dipping Sauce and Celery.                    

12 wings…. $9.5                          24 wings…$17.95 
 

Peppercorn Bacon Wrapped Sea Scallops (6)  
Panko Breaded, Smoked Peppercorn Bacon Wrapped Sea Scallops.      

Served With a Sweet and Tangy Sauce.   $13 
 

Pico de Gallo and Cheese Quesadilla  
  Served with Fresh Guacamole, Salsa, Jack, Cheddar and Sour Cream    $8  

With Grilled Chicken Breast.    $10 
 

Sliders   
Four 2 oz. Kobe Beef Burgers with Cheddar Cheese, Lettuce and Tomato.     $12.95 

 
Bristlecone Calamari  

 with Sweet Chili Sauce.    $12 
 

Mozzarella Sticks  
with Marinara Sauce.    $8 

 
Breaded Mushroom Caps (12)   
 With Dijon Mustard Sauce.    $7 

 
Chicken Tenders (6)  

With Ranch Dressing.   $8 
 

Basket of Chips with Salsa   $5 
 

                                                                
 

The Trophy Room & Deck Menu is Available: 
Tuesday – Sunday Starting at 11:00 am 

 
 



 
Salads 

 
                                    Classic Caesar 
Romaine lettuce, grated parmesan cheese and fresh baked croutons tossed in a traditional Caesar 
Dressing.  $6    Anchovies on request.         With Grilled Chicken  …$10    With Filet …$18 

 
Black and Bleu Steak Salad 

Blackened steak, bleu cheese crumbles, red onions, tomatoes, romaine and iceberg lettuce 
 tossed with balsamic vinaigrette.     $16 

 
Legend Salad 

Seasonal greens with thinly sliced onion, fresh berries, orange segments, curried almonds,  
raspberry dressing and crisp won tons.    $7 

 
 

Sandwiches and Steaks 
 

Served with Choice of Seasoned French Fries, Fresh Fruit or Vegetable of the Day  
 

Cranberry Chicken Salad Croissant 
Grilled Breast of Chicken Salad on a Croissant with Crasion, Provolone Cheese and Sprouts.   $10 

 
Jack Nicklaus Reuben 

Toasted Marble Rye with Smoked Turkey, Seared Corned Beef, Sauerkraut, and  Swiss 
Cheese.  Served with Housemade 1000 Island Dressing.    $9 

 
Toasted Snow Crab and Swiss Melt 

Steamed Asparagus & Snow Crab Salad on Toasted Sour Dough with Melted Swiss Cheese.   $13 
 

The Bristlecone  BLT 
Crispy Peppercorn Bacon, Lettuce and Fresh Vine Ripened Tomatoes Toasted on 
Sour Dough , With Roasted Red Pepper Mayonnaise.   $8          With Brie.    $9 

 
Bristlecone Greenskeeper Wrap 

Mozzarella, Artichoke, and Tomato Wrap with Avocado Mayo.     $8.5 
 

Char Grilled Chicken Breast on a Kaiser 
Topped with Bacon, Provolone and a “Sweet Chili” Mayo.        $9 

 
Stewart Burger* 

Half pound angus ground beef, with your choice of bacon, cheddar, and tomato on a Kaiser   $9.95 
 

Legend Burger* 
Half pound angus ground beef with lettuce, tomato, onion, and pickles on a Kaiser. 

Hamburger - $8.25          Cheeseburger - $8.5 
 

Petite Filet Mignon 
Six ounces.   Choice of Au Poivre, Syrah Peppercorn, or Point Reyes Bleu Cheese.     $20 

 
New York Strip  

Ten ounces.  Choice of Au Poivre, Syrah Peppercorn, or Point Reyes Bleu Cheese.      $22 
 

Don’t see the Steak you’re looking for?  Ask your server about other available cuts. 
 
 

USDA Mandatory Advisory Statement: “Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.” 


