
the Grille 
at Stonegate golf club

L unch at

    Soup of the Day   4 |  6

   Minestrone Soup   4 |  6
Traditional Italian vegetable soup

Classic Chi l i   4 |  6
Three types of beans, smokey beef, grilled onions and a classic blend 

of spices, topped with cheese and tortilla chips
S tarters

 Chicken Tenders  |  12
Three buttermilk marinated tenders, served with choice of dipping sauce
Order your tenders grilled for a gluten free option 

Loaded Potato Skins  |  10
Loaded with cheddar-jack cheese, tomatoes, bacon, sour cream and scallions

Yum Yum Shrimp  |  10
Sriracha, ginger and chive aïoli, red cabbage and jicama and fennel slaw, 
with a mango and tahini vinaigrette

Vegetable Kabobs  |  11
New potatoes, peppers, red onion, zucchini and mushrooms, 
finished with a feta cheese Greek dressing

Chicken Quesadil la  |  10
Grilled chicken and melted pepper jack cheese in a toasted flour 
tortilla, served with sour cream, pico de gallo and salsa

Chil i  Nachos  |  12
Generous serving of nachos with house-made chili, pico de gallo, 
jalapeños, salsa, sour cream and cheese | Add guacamole +.99

 Chicken Wings  |  12
Ten large wings tossed in your choice of sauce, served with 
blue cheese or ranch dressing and vegetable spears
Order your tenders grilled for a gluten free option

Sauces: Roasted Jalapeño and Mandarin Orange | Sriracha Lime | Honey Mustard 
BBQ | Hot or Mild Buffalo

French Fries  5  |   Sweet Potato Fries  6  |   Cheese Fries  7

Garl ic Parmesan Fries  7  |   Onion Rings  6

ch i p s  &  D i p s
Served with citrus and chili spiced tortilla chips

  Chi l i  Con Queso   6  |   Guacamole   7  |   Pico de Gallo   6

Soups 

Basket s

     Vegetarian  |       Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please make your server aware of 
any food allergies. An 18% gratuity charge will be added for parties of six or more.



Classic Caesar  5 |  10
Chopped romaine, garlic croutons, parmesan cheese crisps and
house-made Caesar dressing 

The Gri l le Salad  7 |  13
Artisan greens, orange slices, lime, grapefruit, lemon-pickled beets, red onions, 
avocado, pistachios, goat cheese and raspberry vinaigrette

Caprese Salad |  13
Field greens, basil, marinated baby mozzarella, grape tomatoes and grilled onions

Chef ’s Salad |  13
Mixed greens, hard-boiled egg, turkey, ham, Swiss and cheddar cheese, carrots, 
cucumber and tomatoes with choice of dressing

Steak Salad |  15
Spinach and red romaine, grilled hanger steak, stilton cheese, smoked onions, 
tomatoes, sourdough crostini, red wine, roasted garlic and rosemary vinaigrette

Grouper Salad |  15
Pan roasted grouper over artisan greens, tomatoes, orange, lime, avocado,
cider-pickled red onions, lemon and papaya seed dressing
Salmon available upon request

Shrimp Salad |  15
Blackened Gulf shrimp over artisan greens, radicchio, cucumber and carrot noodles, 
grilled corn, tomatoes, fried tortilla strips and ranch dressing

Par-3 Salad |  13
Garden salad topped with a scoop of chicken, tuna and egg salads

Pick-A-Pair |  10
Choice of any two items:
Half Garden Salad  |  Half Caesar Salad  |  Cup of Soup
Half Apple Chicken Melt  |  Half Grilled Cheese  |  One Slider

Dressings:

Balsamic  |  Blue Cheese  |  Honey Mustard  |  House-Made Caesar  |  Lite Italian  |  Ranch

Raspberry Vinaigrette  |  Rosemary Vinaigrette  |  Lemon and Papaya Seed  |  Thousand Island

Additions:

Grilled Chicken +4  |  Chicken, Tuna or Egg Salad +4  |  Blackened Shrimp +7 

Salmon +7  |  Grouper +7  |  Steak Tips +9 

Greens 

     Vegetarian  |       Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please make your server aware of 
any food allergies. An 18% gratuity charge will be added for parties of six or more.



Reuben |  12
Corned beef, Swiss cheese, sauerkraut and Thousand Island dressing on rye

Rachel |  13
Roasted turkey, Swiss cheese, coleslaw and Thousand Island dressing on rye

Ultimate Gri l led Cheese |  9
Swiss, cheddar, American and provolone cheeses on grilled white bread

The Club |  11
Turkey, bacon, ham, Swiss cheese and honey mustard on toasted white bread

Cordon Bleu Sandwich |  12
Grilled, fried or blackened chicken, grilled ham, Swiss cheese and herb aïoli 
on a brioche bun

Hot Dog |  7
All beef hot dog, the Grille’s special house sauce and smoked onions on a butter bun

BLT |  11
Honey and cracked peppercorn bacon, lettuce, tomato and herb aïoli 
on toasted wheat bread

 Angus Patty Melt |  13
Bacon, cheddar cheese, chopped onion and green chili relish 
on grilled white bread

Tuna Melt |  13
Albacore tuna salad, American cheese and bacon on grilled wheat bread

Apple Chicken Melt |  12
Apple chicken salad, American cheese and bacon on grilled wheat bread

Gluten Free bread available upon request

Black & Bleu Angus  |  10
Beefpatty and melted blue cheese 

Buffalo Chicken  |  10
Shredded chicken and mild Buffalo sauce

Pulled Pork  |  10
Pulled pork and BBQ sauce

The Hat Trick  |  14
One of all three

handheld s
Served with choice of fries, coleslaw, fresh fruit or house-made chips

s l i d er s
Two sliders served on a toasted Hawaiian Roll with choicee of fries, 

coleslaw, fresh fruit or house-made chips

     Vegetarian  |       Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please make your server aware of 
any food allergies. An 18% gratuity charge will be added for parties of six or more.



     Vegetarian  |       Gluten Free  |  *Gluten Free option available upon request.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please make your server aware of 
any food allergies. An 18% gratuity charge will be added for parties of six or more.

The Stonegate |  13
Angus beef burger, wilted spinach, tomato, onion jam, herb aïoli, cheddar cheese
and applewood smoked bacon, served on a toasted brioche bun

Chef ’s Burger |  14
Angus beef burger, fried egg, tomato, avocado, smoked onions, pepper-jack cheese 
and herb aïoli, served on a toasted brioche bun 

In the Rough |  13
Plant-based burger, lettuce, tomato, onion, smoked corn, green chili salsa and herb 
aïoli, served on a toasted brioche bun

My Solivita Burger |  10
Build your own with choice of cheese and toppings:

Cheese:

American  |  Blue  |  Cheddar  |  Pepper-Jack  |  Provolone  |  Swiss

Toppings (+.89 each):

Bacon  |  Grilled Onions  |  Sautéed Mushrooms  |  Jalapeños

Gluten Free bun available upon request

Burgers
Served with choice of fries, coleslaw, fresh fruit or house-made chips

S i d e s

 French Fries  2.95 |  Sweet Potato Fries  3.95 |  Onion Rings  3.95

Sautéed Vegetables  3.95 |  Sautéed Spinach  3.95

Side House Salad  4.95 |  Side Caesar Salad  4.95

Sweet Treats

Flourless Chocolate Cake  |  6
Decadent chocolate cake with raspberry sauce

Orange Blossom Cake  |  6
Decadent orange blossom cake with raspberry sauce

Dutch Apple Pie  |  6
Warm pie with a streusel topping and caramel sauce

Hole in One  |  6 
House-made chocolate chip cookie sandwich, filled with vanilla ice cream

Key Lime Pie  |  6
Sweet, tart and creamy topped with whipped cream

Ice Cream  |  6
Two scoops with choice of Vanilla, Chocolate, Strawberry or the Daily Featured Flavor


