
*CONSUMING COOKED TO ORDER, RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BREAKFAST
Sarazen’s Breakfast*   14
Scrambled or Fried Eggs, Choice of Sausage or Smoked Bacon, 
Choice of Homestyle Potatoes or Logan Turnpike Mill Grits, with Fruit and Wheat Toast

Build Your Own Omelette   13
Selection of Bacon, Ham, Onions, Peppers, Tomato, and Cheese
Choice of Logan Turnpike Mill Grits or Homestyle Potatoes, with Wheat Toast

French Toast   11
Grilled Texas Toast, Vanilla-Cinnamon Batter, Powdered Sugar, Maple Syrup, Berries, 
Choice of Sausage or Smoked Bacon

Biscuits & Gravy*   13
Black Pepper Sausage Gravy, Buttermilk Biscuits, Scrambled or Fried Eggs

Homestyle Flapjacks   10
Stack of Fluffy Buttermilk Flapjacks, Choice of Sausage or Smoked Bacon

With Blueberries   11.50

Yogurt & Granola Bowl   8
Vanilla Yogurt, Fresh Berries, Granola

Breakfast Wrap*   10
Flour Tortilla with Scrambled Eggs, Cheddar Cheese, Homestyle Potatoes, 
Peppers and Onions, Fresno Chile Sauce, and Choice of Sausage or Smoked Bacon, 
with Side of Salsa

Golfer’s Sandwich*   8
Choice of Biscuit or Wheat Toast, with Scrambled or Fried Egg, Cheese, 
and Choice of Sausage, Smoked Bacon, or Ham

ADD-ONS
Logan Turnpike Mill Grits   3       
Biscuit   2       
Sausage Gravy   3       
Fruit Cup   2       
Bacon or Sausage   3

BEVERAGES
Soft Drinks, Juices, Coffee, Tea, Hot Chocolate   3.50



*CONSUMING COOKED TO ORDER, RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
ALL PARTIES OF 8 OR MORE WILL BE CHARGED A 20% GRATUITY.

Starters
7 PEPPER CHILI*

Ground Sirloin Steak, Chiles and Spices, 
Tomatoes, Kidney Beans 
Small  6  |  Large  10

SOUP OF THE DAY
Small  5  |  Large   9

CHIPS & SALSA
Roasted Tomatoes and Chile Salsa, Tortilla Chips 
Small  6  |  Large 10

BEER CHEESE DIP
Tri-Cheese Blend, American Lager, Tortilla Chips
Small  8  |  Large  12

SOFT BAKED PRETZELS   10
Two Baked Pretzels, Beer Cheese, Whole Grain 
Honey Mustard

SOUTHWESTERN EGGROLLS*   14
Grilled Chicken, Roasted Corn, Black Beans, 
Monterey Jack Cheese, Smoked Tomato Ranch

CHICKEN & VEGETABLE POTSTICKERS*   12
Dumplings, Garlicky Soy Dipping Sauce

CHICKEN TENDERS*   15
Fried Chicken Tenders with French Fries

CHICKEN QUESADILLA*   16
Smoked Chicken, Peppers and Onions, Cheese, 
Smoked Tomato Sauce, Sour Cream, Salsa

CLUBHOUSE SALAD   8
Artisan Mixed Greens, Tomato, Bacon, Cucumber, 
Shredded Cheese, Shaved Onion
Add Chicken  +7  |  Mahi +8  |  Salmon +10

CAESAR SALAD   10
Romaine Hearts, Grated and Shaved Parmesan 
Cheese, Garlicky Croutons, Caesar Dressing 
Add Chicken  +7  |  Mahi +8  |  Salmon +10

FRIED CHICKEN WINGS*   18
Choice of Buffalo, Lemon Pepper, or 
Southern BBQ with Celery
All Flats or Drums +3

Sandwich Shop
Choice of Sweet Potato Fries or French Fries

CLUB SUB   16
Ham, Turkey, Bacon, Lettuce, Tomato, Cheddar, 
Swiss, Toasted Sub Roll

HOT PASTRAMI SANDWICH*    16
Pastrami, Sauerkraut, Swiss Cheese, 
Russian Dressing 

SIMPLY GREAT CHEESEBURGER*   16
Two, 4 oz. Brisket and Short Rib Patties, 
American Cheese, Grilled Onions, 
Toasted Hawaiian Bun

ZINFANDEL MUSHROOM BURGER*   17
Two, 4oz Premium Burger Patties, Gruyere Cheese, 
Mushroom Zinfandel Demi

THE CLASSIC*   16
Two, 4 oz. Blend of Brisket and Short Rib Patties, 
Cheddar Cheese, Lettuce, Tomato, Shaved Onion, 
Toasted Roll

TEXAS PATTY MELT*   17
Two, 4 oz. Premium Beef Patties, Grilled Onions 
and Peppers, Pepper Jack Cheese, Chipotle Aioli, 
Toasted Texas Toast

GRILLED CHICKEN SANDWICH*   16
6 oz. Marinated Chicken Breast, Toasted Bun, 
Bacon, Swiss, Lettuce, Tomato, and 
Smoked Tomato Ranch

BUFFALO CHICKEN WRAP*   16
Fried Chicken, Lettuce, Tomato, Cheese, 
Buffalo Sauce, Flour Tortilla

BLACKENED SALMON BLT*   19
Blackened Atlantic Salmon, Applewood Smoked 
Bacon, Lettuce, Tomato, Bourbon BBQ Glaze

Taco Stand
Tacos Served with Chips and Salsa

BEEF TACOS*   15
Ground Angus Beef, Chiles and Spices, Cheese, 
Fresno Hot Sauce, Lettuce, Tomato, Sour Cream

MAHI MAHI TACOS*   17
Blackened Mahi, “Maw Maw’s” Slaw, Mango Salsa, 
Chipotle Aioli

SMOKED CHICKEN TACOS*   16
Caramelized Peppers and Onions, Cotija Cheese, 
Chipotle Aioli, Bacon Crunch



Cocktails
SARAZEN’S PATIO PEACH PUNCH   15
Old Forester Bourbon, Peach Purée, 
Peach Schnapps, Triple Sec, 
Lemon and Lime Juice, Orange Juice, 
Grenadine, Ginger Beer 

MASTERS MOJITO   16
White Rum, Simple Syrup, Muddled Mint, 
Chateau Elan Sparkling Brut

THE EXTISTENTUALIST   15
Gray Whale Gin, St-Germain, 
Cucumber, Ginger Beer 

SMOKED MAPLE OLD FASHIONED   14
Knob Creek Smoked Maple Bourbon, 
Orange Peel, Dark Cherry, Orange Bitters  

ELIJAH CRAIG OLD FASHIONED   15
Elijah Craig Small Batch Bourbon, Fee Brothers 
Bitters, Orange Peel, Filthy Cherry

ELDERFLOWER MIMOSA   12
Chateau Elan Brut, St-Germain
  
GEORGIA MULE   15
Peach Crown, Ginger Beer, Lime

PEACH BELLINI   11
White Peach Purée, Chateau Elan Brut Reserve   

CHATEAU MARGARITA   16
Don Julio Blanco Tequila, Grand Marnier, 
Sarazen’s Sour, Agave   

SWEET HEAT MARGARITA   15
Jalapeno Cilantro Syrup, Sarazen’s Sour  
Lunazul Blanco Tequila, 18.21

Draft Beer
MILLER LITE   5
TROPICALIA    7
ROTATING SEASONAL TAP   7

Cans
ALLAGASH WHITE    6
ATLANTA HARD CRISP APPLE CIDER    7
BUD LIGHT   5
CLASSIC CITY LAGER   6
CREATURE COMFORTS TROPICALIA   7
HEINEKEN   7
HIGH NOON   7
MICHELOB ULTRA   5
MILLER LITE   5
STELLA ARTOIS   7
WHITE CLAW   7

Sparkling Wines
CHATEAU ELAN BRUT RESERVE   12
Crisp and Joyful Prosecco Style Sparkling Wine 
with Elegant Notes of Green Apple, Lemon, and 
Fresh Herbs

White Wines
CHATEAU ELAN PINOT GRIGIO   12
Crisp, Refreshing Light-Bodied Wine with a 
Balanced Minerality

CHATEAU ÉLAN CHARDONNAY   12
Full-Body Taste Profile with Subtle Notes of 
Lightly Toasted Hazelnuts and a Crisp Acidity 

CHATEAU ELAN SAUVIGNON BLANC   12
Aromas of Grapefruit, Apricot, and Citrus, 
with a Dry Fruity Finish

Red Wines
CHATEAU ELAN PINOT NOIR   15
Fruity, Earthy, and Elegant with a Soft and 
Smooth Light Body

CHATEAU ELAN MERLOT   15
Extremely Textured Herbal Flavor with a Smooth 
Structure and a Dry, Light-to-Medium Body

CHATEAU ELAN VELVET   15
Well-Balanced Blend of Zinfandel and Petit Sirah 
with Fruity and Flowery Notes

CHATEAU ELAN CABERNET SAUVIGNON   18
Opulent Flavors of Plums, Blackberries, and 
Light Notes of Toasted Vanilla

Sweet Wines
CHATEAU ELAN DUNCAN CREEK   9
100% Carlos Muscadine Grapes, Light, 
Sweet, and Crisp

CHATEAU ELAN TROPICAL BREEZE   9
Classic Muscadine Wine with Pineapple and 
Passion Fruit Essence

CHATEAU ELAN CHEROKEE WHITE   10
Muscadine Blend, Floral and Tropical Fruit Notes

CHATEAU ELAN CHEROKEE ROSÉ   10
Refreshing Muscadine Blend with Hints of 
Strawberry and Exotic Fruit with a Bright Acidity
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