Chip Shots

Fresh fried chips made to order
seasoned with our house seasoning.

$5.72
($1 refills)
Divot Fries

Enjoy each slice of these house
seasoned divot shaped fries served
with our Spicy Mayeun ketchup.
Make them “Dirty” with texas
style chili for $5.
$11.72
Onion Rings
Whiskey battered sweet onions

served with our buffalo ranch.
$12.72

Sweet Fries

Crispy waffle sweet fries tossed in our
proprietary seasoning thats kept
under lock and key. Served with
our signature roasted garlic aoili.
$13.72

Cheese Curds

Fried to perfection these garlic
seasoned curds served with
our arrabiatta spicy marinara.

$15.72

Cucumber Bruschetta

Marinated medley of cucumber,
onion, garlic, tomato and basil diced
and served with garlic bread and topped
with grated parmesan.

$14.72
Wings
Six perfectly fried wings
tossed in your choice of housemade
sauce and served with a side
sauce for dipping.
$17.72 o
Sauces Dipping
Buffaloaa Ranch
Spicy Garlica Blue Cheese
Garlic Parmesan Buffalo Ranch
House BBQ

Salads

House Salad $10.72
Simplicity at it’s finest

Mixed greens, Croutons,

Cherry Tomatoes, Cucumber,
Kalamata Olives and Red Onion.
Your choice of dressing.

Baby Kale Salad $13.72

Sweet Cherry tomatoes, thinly
sliced Red onion, and Crispy Fried
Shallots topping a Bed of Fresh
micro greens and Baby kale.
Served With a simple sesame
lime dressing.

Fairway Wedge $15.72

Half of a crisp romaine heart,
thinly sliced red onions, cherry
tomatoes, gorgonzola, croutons
and bacon parmesan crisps.
Served with Gorgonzola dressing.

Caesar Salad $15.72

Crisp romaine with creamy housemade
Caesar dressing, anchovies, garlic, and
Parmesan, topped with croutons and
aged Parmesan

Ranch, Caesar,

Dressings .
9 Blue cheese, Sesame Lime

Proteins | Chicken, Shrimp, Salmon

Yire & Stone

De Bosco $18.72

Beautifully chosen Mushrooms,
Thinly sliced Lemons and Red
Onions baked on a house made
Flatbread and topped with
Micro Greens, Balsamic Glaze,
and Italian finishing salt

Barrika & $19.72

House flatbread baked with

Wine Hydrated Sundried Tomatoes,
Red Onion, Prosciutto, Red

Pepper Flakes, Micro Greens,
Cilantro, Olive Oil and Italian
Finishing Salt




Fairway Wagyu Burger

Half-pound American Wagyu burger

on a Basque Bakery onion bun with
cheese, roasted garlic aioli, and a
pickle mix. Served with Divot Fries.

$22.72

Grilled Chicken Club
Grilled chicken, pecan-smoked
bacon, romaine, tomatoes, and

roasted garlic aioli on local sourdough.
Served with a side of Chip Shots.
Add avocado ($3).

$18.72

Gup 1 Guib

Braised Pork

Slow-cooked pork shoulder
with brown sugar BBQ sauce, house
sauerkraut, pickles, and aioli
on an onion bun. Served with
onion rings and chipotle ranch.

$18.72

Fried Chicken Sandwich
Valley's best Chicken Sandwich,
crispy-fried chicken, secret dredge,
tomatoes, pickles, aioli, on local bread.
Served with a side of Battered Fries.

$18.72

The Turnaround Dog

A Burnt End Brisket Dog Served on a

locally baked Hoagie. A drizzle of Honey
Mustard and Spicy Ketchup with a side

of our house Divot Fries

$14.72

Add Peppers and Onions For $2
Add Fresno Chilies $2

Add Bacon Jam $3

Add Texas Style Chili $4

All the toppings for $8

Roasted Garlic Aioli, Ranch, Buffalo Ranch,
Sauces Housemade BBQ, Spicy Ketchup, Blue Cheese,
Garlic Parm, Spicy Garlic Parm

$.72 for extra suaces

Birdie

(Fried Chicken)
Bogey Beef

(Beef)

Par Pork
(Braised Pork)

Sliders
$17.72

Your choice of protein

served with Roasted Garlic

Aioli and our house Pickle

Mix on a local Basque Bakery
Potato roll. Give the Birdie

sliders a kick with a toss of

Buffalo or spicy Garlic Parm sauce.

Sides Divot Fries, Onion Rings, Chip Shots,
Battered Fries, Sweet Potato Fries

$1.00 upcharge for substitutions




Ceviche

Delicate Shrimp slowly marinated
in a mixture of Lime, Cucumber, Tomatoes,
Cilantro, Onion, and Fresno Chilis. Fresh
made Tortilla Chips help to enjoy
this fresh and light dish.

$18.72

The Links Sausage

Our rotational Sausage option will be a
pleasure to enjoy, ask your server what we
are cooking up. This charcuterie comes with local
bread, Horseradish Mustard and some House
Pickles to round out this carnivorous plate.
$21.72

Ribeye
Not much needs to be said, a fantastic 120z
Ribeye seasoned with our House Seasoning and
cooked how you like it. Served with Chimichurri,
Garlic Aioli and House Potatoes. Check with
your server on the seasonal veg side.

$42.72

Entrees

Chef’s Salmon

Chef knows best! A weekly sauce chosen by
the Chef to pair with a fresh caught Salmon
seared to perfection. Served with a bed of
house rice and seasonal vegetables.

$26.72

Shrimp Plates

Not your traditional Tomato Curry with
sauteed Shrimp, Peppers and Onions over
a bed of house rice. Substitute the protein

to Chicken for no additional charge.
$21.72

Smashed Tacos

Smashed with love and a gentle touch of perfect
seasoning, these Beef tacos have Red Onion and
Cotija Cheese inside and are then topped with
Chipotle Crema, more Cotija Cheese
and fresh Cilantro. Served with a
side of our house Salsa Verde.

$17.72

An 18% gratuity is automatically added to parties of 8 or more to ensure fair compensation for our staff handling larger groups.

Dessert

Dad'’s Fairway Cookie

A Fairway exclusive flavor
on rotation from the local
Dad'’s Cookies Bakery.
Served with a side of ice
cream.

$11.72

Ice Cream

A vanilla ice cream
scoop topped with
butterscotch crumble
and chocolate.

$4.72

Affogato

A bed of vanilla ice cream
in a cup with fresh espresso
poured on top. Optional
toppings include

$10.72

Butterscotch chips
Toasted Pistachios
Roasted Almonds
Caramel Drizzle
Chocolate Sauce
House Whipped Cream




