
 

Consuming Raw or Undercooked Meat, Seafood, Eggs, Shellfish, or Poultry may increase your risk of a Food Borne Illness. 
 

An 18% Gratuity will be added to parties of Eight or More 

  

LUNCH MENU 
 

 
 
 
 
 
 
 
     
 
 
 
 
 
 
 
 
 
 
  

APPETIZER HEALTHY CHOICE CORNER 
  

Shrimp Cocktail   $9- Fresh Fruit Plate   $9- 
Five Jumbo Shrimp with Cocktail Sauce and Lemon Seasonal Fruit with Honey Yogurt Sauce 
  

Chicken Wings   $10- Grilled Flatbread Pizza Margherita $9- 
Tossed with Buffalo Style Hot Sauce, Served with  Topped with Olive Oil, Roasted Garlic, Vine Ripe Tomatoes, 

Fresh Mozzarella, Basil Blue Cheese Dressing and Celery Sticks 
 

  With Grilled Shrimp $12- 
Lump Crab Cakes   $13-  

Baby Greens Salad   $7- 
Twin Cakes, served with Lemon & Horseradish Aioli and 
Chipotle Remoulade 

Tossed with Balsamic Vinaigrette, topped with Candied 
Pecans, Tomato, and Goat Cheese 

 

Snack Platter    $14- 
  Entrée   $11- Boneless Buffalo Chicken Nuggets with Blue Cheese 

With Grilled Salmon $15- Dipping Sauce, Steak –n-Cheese Spring Rolls with Rosemary 
Mustard, Corn Tortilla Chips and Salsa  

  Grilled Chicken Wrap   $9- 
Chips –n- Queso   $9- Lemon Herb Grilled Chicken Breast with Crisp Leaf Lettuce, 

Tomato, and Caramelized Onion with Brown Mustard 
Spread and Sun-Dried Tomato Tortilla.  Served with Fresh 
Fruit Cup 

Zesty Cheese Dip and Fresh Tomatoes with Corn and Flour 
Tortilla Chips  
 

Slider Trio*    $9-  

Smoked Turkey Wrap   $8- Please choose one: Cheddar Cheese Burger, Grilled Chicken 
and Avocado, or Seared Salmon with Aioli Baby Spinach, Tomato, and Bell Pepper dressed with 

Cranberry Vinaigrette, wrapped in Whole Wheat Tortilla.  
Served with Fresh Fruit Cup  

SALAD 
 

 
 

Caesar Salad    
Side   $7- 
Entrée   $12- 

 With Grilled Chicken  $14- 
 With Grilled Shrimp  $16- 
 

 
 

Cobb Salad    $15- 

 
 

Mixed Greens tossed with Cranberry Vinaigrette and topped 
with Grilled Chicken, Sliced Egg, Avocado, Gorgonzola 
Cheese, Tomato, and Smoked Bacon SOUP   

 Steak Salad*    $16- New England Clam Chowder 

 
 

Grilled Sirloin atop Baby Spinach tossed with Maple 
Balsamic Vinaigrette, Caramelized Onions, Sautéed 
Mushrooms, Tomatoes, and Gorgonzola Cheese 

 Cup $5-  Bowl $7- 
 

Chef’s Daily Soup 
 Cup $4.5 Bowl $6.5  

  

 
Swordfish Chopped Salad  $16- 

½ Sandwich and Soup $9- 

 
  

Chopped Romaine Lettuce tossed with a Creamy Avocado 
Vinaigrette and topped with Cucumber, Tomato, Red Onion, 
Kalamata Olive, Bacon, and Grilled Swordfish Steak 

A cup of our Chef’s Daily Soup and ½ of 
our Daily Sandwich Special 
 

 
 



 

Consuming Raw or Undercooked Meat, Seafood, Eggs, Shellfish, or Poultry may increase your risk of a Food Borne Illness. 
 

An 18% Gratuity will be added to parties of Eight or More 

  
 BURGERS & DOGS 
 All Burgers are Certified Angus Beef® Brand Prime  

Served with your choice of French Fries, Cape Cod Potato Chips, or Mixed Greens Salad   

Tavern Dog         $6-  
¼ Pound, All-Beef, Nathan’s Hot Dog 

  

19th Hole Bacon Cheeseburger*      $10-  Topped with Vermont Cheddar Cheese, Smoked Bacon, Lettuce, Tomato, and Onion 
  

 BBQ Burger*         $10- 
 Basted with a Sweet and Smokey BBQ Sauce, topped with Swiss Cheese, Sautéed Mushrooms,  

 Lettuce, Tomato, and Pickle Spear 
 

 Hole in One Burger*        $11- 
Loaded with Vermont Cheddar Cheese, Smoked Bacon, Sautéed Mushrooms,   Caramelized Onions, Sliced Pickles, Lettuce, and Tomato 

 (If you make a hole in one during today’s round, it’s free!) 
 

 Grilled Chicken Sandwich       $10- 
With Swiss Cheese, Lemon infused Pesto Mayonnaise   

 German Frankfurter        $7- 
Our Tavern Dog topped with Beer Braised Sauerkraut   

 Double Cheeseburger*       $11- 
Twin ¼ Pound Patties with American Cheese, Lettuce, Tomato, and Pickles 

SANDWICHES 
Served with your Choice of French Fries, Cape Cod Potato Chips, or Mixed Greens Salad 

All Sandwiches served with Cole Slaw 
 

Linx Clubhouse Sandwich       $9- 
The Traditional Triple Decker; Smoked Turkey, Lettuce, Tomato, Smoked Bacon, and Mayonnaise with 
Toasted Whole Wheat Bread 
 

Grilled Reuben        $10- 
Deli-Sliced Corned Beef, Swiss Cheese, Sauerkraut, and Russian Dressing on Marbled Rye 
 

Lobster Roll         $21- 
North Atlantic Lobster, a little Mayo, and a bit of Celery on a Grilled New England Style Roll 
 

Crab Cake Sandwich        $14- 
Seared Crab Cake, Chipotle Remoulade, Lettuce, and Tomato 
 

Fish Sandwich         $14- 
Deep Fried, Beer Battered Cod, American Cheese, Lettuce, Tomato, Red Onion, House Made Tartar Sauce, 
on a Fresh Roll 
 

Cape Cod Reuben        $14- 
Deep Fried, Beer Battered Cod, Swiss Cheese, Cole Slaw, and Russian Dressing on Marbled Rye 
 
BBQ Pulled Pork Sandwich       $10- 
Slow Roasted Pork Roast, tossed with a zesty BBQ Sauce, served on a Toasted Bun with Crispy Onion Strips 


