
A la carte Sunday Brunch Menu 
 

Omelet & Waffle Station  $11 
You tell us how you like your omelet, and that’s how you’ll 

have it!  Our Belgian waffles can be topped with strawberries, 
chocolate sauce, whipped cream, butter or syrup. 

 

Eggs Custom with Hash Browns or Grits $8 
Two eggs cooked the way you like them and served with toast, 
your choice of hash browns or grits, and your choice of bacon, 

sausage, or country ham 
 

Eggs Benedict with Poached Apple Slices  $9 
Two poached eggs topped with hollandaise sauce, served on a 

toasted English muffin with country ham 
 

Fresh Diced Fruit and Yogurt Bowl  $6 
 

Meat Lover’s Bowl  $9 
Country fried potatoes tossed with bacon and sausage, topped 
with 2 scrambled eggs and melted swiss & cheddar cheese 

 

Old Fashioned Hot Cakes  $8 
Served with your choice of bacon, sausage, or country ham 
Blueberry Hot Cakes  or Sausage & Apple Hot Cakes $9 

 
Add on Items 

Side of Hash browns, Grits, or Fruit $2 
One Egg $1.50  Two Eggs $2.50 

One Pancake $1.50  Two Pancakes $2.50 



 

Mulligan Burger  $8 
An 8oz. Angus burger grilled to your specifications with cheese, let-

tuce, & tomato on a Kaiser roll with your choice of side 
 

Water’s Edge Country Club  $7 
Turkey club with lettuce, tomato, bacon, mayonnaise, & cheese served 

on whole wheat bread and your choice of side 
 

Grilled Chicken Breast  $9 
Grilled chicken breast served with rice & chef’s vegetable 

 

Fresh Catch of the Day  Market Price 
Served with rice & chef’s vegetable, please ask your server for more 

information on today’s catch! 
 

Soup & House Salad  $7 
Enjoy a cup of one of our fresh soups & a house salad  

with your choice of dressing 
Additional charge for substituting a bowl of soup or French Onion Soup 

 

Par Three Salad  $9 
Chicken, tuna, & egg salad served on a bed of mixed greens tossed 

with honey mustard dressing 
 

Chef John’s Bistro Salad  $10 
Fresh greens topped with blue cheese crumbles, carrots, pine nuts, 

craisins, red onions, tomatoes, & cucumbers 
 

FDA Consumer Advisory 
Consumption of raw or under cooked meats may increase your risk of food borne illness,  

especially if you have certain medical conditions. 


