
*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food borne illness, especially if you have a medical condition.

R E S E R V A T I O N S  
&  T A K E - O U T

8 0 3 - 3 3 3 - 8 2 4 3

A P P E T I Z E R S

Mediterranean-Style Calamari
Fresh sliced calamari, lightly dusted and deep fried 

to a light golden brown. Served with a pepperoncini 
relish tossed in a zesty vinaigrette, accompanied by 
sweet chili and cucumber-wasabi dipping sauces. 

$12.50

Beer Battered Flag Sticks
Creamy Mozzarella cheese sticks battered in ale and 

deep fried with a side of red wine marinara sauce. $7.95

19th Hole Shrimp
Fresh large gulf shrimp lightly breaded and 

deep fried to a light golden brown, served with 
our sweet chili and smoky chipotle sauce, 

garnished with fresh parsley. $13.95

Cobblestone Jumbo Wings
Seasoned jumbo wings deep fried to crisp golden 

brown, tossed with your choice of Cobblestone BBQ, 
bu�alo, honey bee stung or sweet teriyaki sauce, 

accompanied with celery sticks. 
6 pc. $10.95 • 12 pc. $14.95

Asian Fried Pot Stickers
Eight deep fried pork and vegetable stu�ed dumplings, 
accompanied with sweet chili and teriyaki glaze. $9.95

Jumbo Beer Battered Onion Rings
Natural onion rings cut from sweet Vidalia onions, 

enrobed in a special beer batter and deep fried 
light and crisp, accompanied by a Sriracha 

dipping sauce. $6.50

S A L A D S

The Club House Salad
Garden fresh harvest greens layered with grape 

tomatoes, sliced cucumbers, sliced Bermuda red onions, 
slivered carrots, garnished with shredded Parmesan 
cheese and crisp house made herb croutons. $8.50

Add grilled chicken breast, $3.25 
Add grilled shrimp, $4.75

Classic Caesar Salad
Chopped garden fresh romaine hearts, tossed 
with Cobblestone’s signature creamy Caesar 

dressing served with fresh shredded Parmesan 
and house made herb croutons. $8.95

Add grilled chicken breast, $3.25
Add grilled shrimp, $4.75

Chicken Tortilla Salad
Garden fresh harvest greens, layered with diced 

vine-ripened tomatoes, sliced cucumbers, mandarin 
orange segments and sliced marinated �re grilled 
chicken breast. Served with crumbled gorgonzola 

cheese and oven roasted pecans, nestled 
in a deep fried tortilla shell. $13.95

Apple Almond Chicken Salad
Garden fresh harvest greens, tossed with blue cheese 
crumbles and a marinated �re grilled chicken breast. 

Sun-dried tomatoes and oven toasted almonds 
with fresh diced Red Delicious apples, served 

over top with a honey balsamic vinaigrette. $11.95

 Cobblestone Par Three Salad
House made signature chicken salad, tuna salad 

and cottage cheese arranged on leaf lettuce. 
Served with vine-ripened tomatoes, 

fresh seasonal fruit, and oven baked rolls 
and butter. $9.95 

Traditional Cobblestone Cobb Salad
Garden fresh harvest greens, layered and arranged 

with sliced black olives, diced vine-ripened tomatoes, 
diced cucumber, boiled eggs and avocado topped 

with your choice of marinated grilled chicken breast 
or southern fried chicken breast, served

with your choice of dressing. $12.95

Dressing choices: Buttermilk Ranch, Blue Cheese, 
Thousand Island, Creamy Caesar, Golden Italian, 

Raspberry Vinaigrette, Balsamic Vinaigrette, 
Sun-Dried Tomato Vinaigrette, Poppy Seed

S A N D W I C H E S
All Sandwiches served with kosher pickle spear, 

accompanied by your choice of french fries, 
raw chips or seasonal fruit cup.

Cobblestone Ground Angus Burger
A USDA Choice half pound ground Angus beef, 

�re grilled and topped with your choice of cheese, 
accompanied with leaf lettuce, sliced tomato, 
sliced onion and kosher pickle spear. $10.95

Add bacon, $1.25

Cobblestone Crabby Pattie
Fresh lump crab, tossed with sautéed bell peppers,  
bread crumbs, eggs, and pan-seared in rich butter 

sauce. Served on a warm bun with crisp leaf lettuce, 
sliced tomato and drizzled with a spicy Cajun 

remoulade, accompanied with bread and 
butter pickles. $11.95 • Add cheese, $1.25

Kickin’ Chicken Wrap
Crispy fried chicken fritters tossed in a spicy 

Bu�alo sauce, overstu�ed in a �oured tortilla with 
crisp leaf lettuce, hickory smoked bacon and 

provolone cheese. $9.95

Cobblestone Chicken Salad Wrap
Fresh signature Cobblestone chicken salad, 

overstu�ed in a whole wheat �oured tortilla, with 
crisp leaf lettuce and vine-ripened tomato. $7.50

The Cobblestone Club
A real traditional club (three layers) toasted or 

untoasted, layered with crisp leaf lettuce, sliced tomato, 
hickory smoked bacon, honey sliced ham, sliced 

smoked turkey breast, Swiss and American cheese on 
your choice of pullman white or wheat bread. $10.95

The Grilled Triple Cheese
Layered American, Swiss and provolone cheese 

on your choice of country white or wheatberry bread, 
buttered and grilled to melted perfection. $7.95

Add bacon, $1.25

The Par Three Panini
Smoked sliced turkey breast, pastrami, hickory smoked 

bacon, provolone cheese, chipotle mayonnaise and 
your choice of grilled panini or wheatberry bread. 

$12.50

The Buzzard
A fresh fire grilled marinated chicken breast, topped 

with hickory smoked bacon and cheddar cheese. 
Served with Cobblestone’s BBQ sauce on a 

buttered and grilled bun. Served also with crisp
leaf lettuce, sliced tomato and sliced onion. $12.95

Sandbagger Ruben
Extra thin sliced seasoned choice corned beef 

sautéed and layered with Swiss cheese and warm 
sauerkraut, served on a hot buttered grilled 

marbled pumpernickel and drizzled with 
Thousand Island dressing. $9.95

The Classic Hot Pastrami
Thin sliced seasoned pastrami, sautéed and 
layered with Swiss cheese, served with spicy

mustard on a buttered grilled marbled rye. $10.95

The Cobblestone Soggy Cow
A choice Angus Prime Rib, rosemary and garlic 

encrusted, oven roasted and thin sliced, sautéed 
in au jus served on a grilled buttered hoagie roll. 
Topped with caramelized onions and provolone 

cheese, accompanied by hot au jus. $13.50

The Double Bogey B.L.T.
A traditional B.L.T. toasted or untoasted, layered with 

fresh crisp leaf lettuce, sliced tomato, and double 
hickory smoked bacon, on your choice of country 

white or wheatberry bread. $7.95 • Add cheese, $1.25

The Albatross Pick Two
Half sandwich with your choice of sliced honey ham, 

sliced turkey, chicken salad or tuna salad, 
accompanied by Petite Club house salad. $7.95

The Fairway Fried Pork Loin Burger
Center Cut pork loin, pounded �at, seasoned and 
lightly breaded, deep fried to a light golden and 

juicy brown, served on a buttered bun and topped 
with spicy mustard and caramelized onions. $8.25

The Walking Dog
An all beef quarter pound hot dog, �re grilled to 

juicy perfection and placed in a warm hot dog roll 
and served with your choice of side. $5.50

On the Go Dog (no sides), $3.95
 Add chili, $1.25 • Add cheese, $1

F L A T B R E A D S

Margarita Flat Bread
Fresh sliced Roma tomatoes, Bu�alo mozzarella, 
basil pesto all layered on an herbed �at bread, 

oven baked to a crisp and melted perfection. $8.95

Beef, Bacon and Mushroom Flat Bread
Choice tender �re grilled sirloin steak, hickory smoked 

bacon and sliced mushrooms layered on an herbed 
�at bread with marinara sauce and topped with 

Mozzarella cheese, oven baked 
to melted perfection. $9

Grilled Mediterranean Vegetable Flat Bread
Herbed �at bread layered with sautéed eggplant, 
roasted red bell peppers and sliced mushrooms, 

sun-dried pesto and shredded Mozzarella cheese, 
oven baked and drizzled with extra virgin 
olive oil and balsamic reduction. $10.95

E N T R E E S
Entrees are available on the nights when we are open 
for dinner service from 5-9 p.m. All entrees served with 

Petite Cobblestone salad, starch, Chef’s vegetable 
and fresh baked rolls.

Italian Chicken Spaghettini
Fresh USDA chicken breast, julienned and seasoned, 

sautéed in olive oil, minced garlic and roasted red 
peppers. Deglazed with a Chardonnay wine and 

chicken stock. Fresh baby spinach simmered with 
rich creamy butter and Asiago cheese. Tossed 
with al dente spaghetti pasta, and sprinkled 

with Asiago cheese, accompanied with 
fresh baked garlic bread. $18.50

Chicken Francaise
Fresh chicken breast, seasoned and 
dredged in our special batter and 

pan-fried to crisp perfection. Deglazed 
with a Chardonnay wine, Meyer lemon 

juice and chicken stock. Tossed with sliced 
lemons and sliced garden fresh Roma 

tomatoes. Served on a bed of rice pilaf and 
sprinkled with fresh shredded Parmesan cheese 
and accompanied with Chef’s vegetable. $20.95

Angus Sirloin Strip
A 14 oz choice house cut Angus sirloin strip, seasoned 

and �re grilled. Served on demi-glace and topped 
with a dollop of soft herbed compound butter, 

accompanied with roasted garlic whipped potatoes
and served with Chef’s vegetable. $29.95

Cobblestone Park Shrimp & Grits
Hearty yellow stone ground grits are cooked and 

infused with heavy cream, chicken stock, butter and 
special seasonings, simmered until thick, rich and 

irresistible. Chopped hickory smoked bacon, shredded 
cheddar cheese and garden fresh green onions are 

gently folded in. Piled piping hot in a bowl and topped 
with a generous amount of seasoned sautéed gulf 

shrimp tossed with a sweet and zesty peach-mango 
chutney, garnished with extra chopped bacon,

green onions, cheddar cheese and parsley. 
Small, $8.95 • Large $12.95

Catch of the Week 
Ask your server.

S I D E S

Ala Carte Side Dishes
Cobblestone french fries, $2.95

Cobblestone raw chips, $2.95

Ken’s Family-style potato salad, $1.65

Dixie chopped coleslaw, $1.65

Creamy cottage cheese, $1.65

Fresh seasonal fruit cup, $1.65

D E S S E R T S

Chef’s Just Right Dessert 
Choose from an ever changing 

selection of special desserts. 
Ask your server for selections.

 



*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food borne illness, especially if you have a medical condition.

A P P E T I Z E R S

Mediterranean-Style Calamari
Fresh sliced calamari, lightly dusted and deep fried 

to a light golden brown. Served with a pepperoncini 
relish tossed in a zesty vinaigrette, accompanied by 
sweet chili and cucumber-wasabi dipping sauces. 

$12.50

Beer Battered Flag Sticks
Creamy Mozzarella cheese sticks battered in ale and 

deep fried with a side of red wine marinara sauce. $7.95

19th Hole Shrimp
Fresh large gulf shrimp lightly breaded and 

deep fried to a light golden brown, served with 
our sweet chili and smoky chipotle sauce, 

garnished with fresh parsley. $13.95

Cobblestone Jumbo Wings
Seasoned jumbo wings deep fried to crisp golden 

brown, tossed with your choice of Cobblestone BBQ, 
bu�alo, honey bee stung or sweet teriyaki sauce, 

accompanied with celery sticks. 
6 pc. $10.95 • 12 pc. $14.95

Asian Fried Pot Stickers
Eight deep fried pork and vegetable stu�ed dumplings, 
accompanied with sweet chili and teriyaki glaze. $9.95

Jumbo Beer Battered Onion Rings
Natural onion rings cut from sweet Vidalia onions, 

enrobed in a special beer batter and deep fried 
light and crisp, accompanied by a Sriracha 

dipping sauce. $6.50

S A L A D S

The Club House Salad
Garden fresh harvest greens layered with grape 

tomatoes, sliced cucumbers, sliced Bermuda red onions, 
slivered carrots, garnished with shredded Parmesan 
cheese and crisp house made herb croutons. $8.50

Add grilled chicken breast, $3.25 
Add grilled shrimp, $4.75

Classic Caesar Salad
Chopped garden fresh romaine hearts, tossed 
with Cobblestone’s signature creamy Caesar 

dressing served with fresh shredded Parmesan 
and house made herb croutons. $8.95

Add grilled chicken breast, $3.25
Add grilled shrimp, $4.75

Chicken Tortilla Salad
Garden fresh harvest greens, layered with diced 

vine-ripened tomatoes, sliced cucumbers, mandarin 
orange segments and sliced marinated �re grilled 
chicken breast. Served with crumbled gorgonzola 

cheese and oven roasted pecans, nestled 
in a deep fried tortilla shell. $13.95

Apple Almond Chicken Salad
Garden fresh harvest greens, tossed with blue cheese 
crumbles and a marinated �re grilled chicken breast. 

Sun-dried tomatoes and oven toasted almonds 
with fresh diced Red Delicious apples, served 

over top with a honey balsamic vinaigrette. $11.95

 Cobblestone Par Three Salad
House made signature chicken salad, tuna salad 

and cottage cheese arranged on leaf lettuce. 
Served with vine-ripened tomatoes, 

fresh seasonal fruit, and oven baked rolls 
and butter. $9.95 

Traditional Cobblestone Cobb Salad
Garden fresh harvest greens, layered and arranged 

with sliced black olives, diced vine-ripened tomatoes, 
diced cucumber, boiled eggs and avocado topped 

with your choice of marinated grilled chicken breast 
or southern fried chicken breast, served

with your choice of dressing. $12.95

Dressing choices: Buttermilk Ranch, Blue Cheese, 
Thousand Island, Creamy Caesar, Golden Italian, 

Raspberry Vinaigrette, Balsamic Vinaigrette, 
Sun-Dried Tomato Vinaigrette, Poppy Seed

S A N D W I C H E S
All Sandwiches served with kosher pickle spear, 

accompanied by your choice of french fries, 
raw chips or seasonal fruit cup.

Cobblestone Ground Angus Burger
A USDA Choice half pound ground Angus beef, 

�re grilled and topped with your choice of cheese, 
accompanied with leaf lettuce, sliced tomato, 
sliced onion and kosher pickle spear. $10.95

Add bacon, $1.25

Cobblestone Crabby Pattie
Fresh lump crab, tossed with sautéed bell peppers,  
bread crumbs, eggs, and pan-seared in rich butter 

sauce. Served on a warm bun with crisp leaf lettuce, 
sliced tomato and drizzled with a spicy Cajun 

remoulade, accompanied with bread and 
butter pickles. $11.95 • Add cheese, $1.25

Kickin’ Chicken Wrap
Crispy fried chicken fritters tossed in a spicy 

Bu�alo sauce, overstu�ed in a �oured tortilla with 
crisp leaf lettuce, hickory smoked bacon and 

provolone cheese. $9.95

Cobblestone Chicken Salad Wrap
Fresh signature Cobblestone chicken salad, 

overstu�ed in a whole wheat �oured tortilla, with 
crisp leaf lettuce and vine-ripened tomato. $7.50

The Cobblestone Club
A real traditional club (three layers) toasted or 

untoasted, layered with crisp leaf lettuce, sliced tomato, 
hickory smoked bacon, honey sliced ham, sliced 

smoked turkey breast, Swiss and American cheese on 
your choice of pullman white or wheat bread. $10.95

The Grilled Triple Cheese
Layered American, Swiss and provolone cheese 

on your choice of country white or wheatberry bread, 
buttered and grilled to melted perfection. $7.95

Add bacon, $1.25

The Par Three Panini
Smoked sliced turkey breast, pastrami, hickory smoked 

bacon, provolone cheese, chipotle mayonnaise and 
your choice of grilled panini or wheatberry bread. 

$12.50

The Buzzard
A fresh fire grilled marinated chicken breast, topped 

with hickory smoked bacon and cheddar cheese. 
Served with Cobblestone’s BBQ sauce on a 

buttered and grilled bun. Served also with crisp
leaf lettuce, sliced tomato and sliced onion. $12.95

Sandbagger Ruben
Extra thin sliced seasoned choice corned beef 

sautéed and layered with Swiss cheese and warm 
sauerkraut, served on a hot buttered grilled 

marbled pumpernickel and drizzled with 
Thousand Island dressing. $9.95

The Classic Hot Pastrami
Thin sliced seasoned pastrami, sautéed and 
layered with Swiss cheese, served with spicy

mustard on a buttered grilled marbled rye. $10.95

The Cobblestone Soggy Cow
A choice Angus Prime Rib, rosemary and garlic 

encrusted, oven roasted and thin sliced, sautéed 
in au jus served on a grilled buttered hoagie roll. 
Topped with caramelized onions and provolone 

cheese, accompanied by hot au jus. $13.50

The Double Bogey B.L.T.
A traditional B.L.T. toasted or untoasted, layered with 

fresh crisp leaf lettuce, sliced tomato, and double 
hickory smoked bacon, on your choice of country 

white or wheatberry bread. $7.95 • Add cheese, $1.25

The Albatross Pick Two
Half sandwich with your choice of sliced honey ham, 

sliced turkey, chicken salad or tuna salad, 
accompanied by Petite Club house salad. $7.95

The Fairway Fried Pork Loin Burger
Center Cut pork loin, pounded �at, seasoned and 
lightly breaded, deep fried to a light golden and 

juicy brown, served on a buttered bun and topped 
with spicy mustard and caramelized onions. $8.25

The Walking Dog
An all beef quarter pound hot dog, �re grilled to 

juicy perfection and placed in a warm hot dog roll 
and served with your choice of side. $5.50

On the Go Dog (no sides), $3.95
 Add chili, $1.25 • Add cheese, $1

F L A T B R E A D S

Margarita Flat Bread
Fresh sliced Roma tomatoes, Bu�alo mozzarella, 
basil pesto all layered on an herbed �at bread, 

oven baked to a crisp and melted perfection. $8.95

Beef, Bacon and Mushroom Flat Bread
Choice tender �re grilled sirloin steak, hickory smoked 

bacon and sliced mushrooms layered on an herbed 
�at bread with marinara sauce and topped with 

Mozzarella cheese, oven baked 
to melted perfection. $9

Grilled Mediterranean Vegetable Flat Bread
Herbed �at bread layered with sautéed eggplant, 
roasted red bell peppers and sliced mushrooms, 

sun-dried pesto and shredded Mozzarella cheese, 
oven baked and drizzled with extra virgin 
olive oil and balsamic reduction. $10.95

E N T R E E S
Entrees are available on the nights when we are open 
for dinner service from 5-9 p.m. All entrees served with 

Petite Cobblestone salad, starch, Chef’s vegetable 
and fresh baked rolls.

Italian Chicken Spaghettini
Fresh USDA chicken breast, julienned and seasoned, 

sautéed in olive oil, minced garlic and roasted red 
peppers. Deglazed with a Chardonnay wine and 

chicken stock. Fresh baby spinach simmered with 
rich creamy butter and Asiago cheese. Tossed 
with al dente spaghetti pasta, and sprinkled 

with Asiago cheese, accompanied with 
fresh baked garlic bread. $18.50

Chicken Francaise
Fresh chicken breast, seasoned and 
dredged in our special batter and 

pan-fried to crisp perfection. Deglazed 
with a Chardonnay wine, Meyer lemon 

juice and chicken stock. Tossed with sliced 
lemons and sliced garden fresh Roma 

tomatoes. Served on a bed of rice pilaf and 
sprinkled with fresh shredded Parmesan cheese 
and accompanied with Chef’s vegetable. $20.95

Angus Sirloin Strip
A 14 oz choice house cut Angus sirloin strip, seasoned 

and �re grilled. Served on demi-glace and topped 
with a dollop of soft herbed compound butter, 

accompanied with roasted garlic whipped potatoes
and served with Chef’s vegetable. $29.95

Cobblestone Park Shrimp & Grits
Hearty yellow stone ground grits are cooked and 

infused with heavy cream, chicken stock, butter and 
special seasonings, simmered until thick, rich and 

irresistible. Chopped hickory smoked bacon, shredded 
cheddar cheese and garden fresh green onions are 

gently folded in. Piled piping hot in a bowl and topped 
with a generous amount of seasoned sautéed gulf 

shrimp tossed with a sweet and zesty peach-mango 
chutney, garnished with extra chopped bacon,

green onions, cheddar cheese and parsley. 
Small, $8.95 • Large $12.95

Catch of the Week 
Ask your server.

S I D E S

Ala Carte Side Dishes
Cobblestone french fries, $2.95

Cobblestone raw chips, $2.95

Ken’s Family-style potato salad, $1.65

Dixie chopped coleslaw, $1.65

Creamy cottage cheese, $1.65

Fresh seasonal fruit cup, $1.65

D E S S E R T S

Chef’s Just Right Dessert 
Choose from an ever changing 

selection of special desserts. 
Ask your server for selections.
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A P P E T I Z E R S

Mediterranean-Style Calamari
Fresh sliced calamari, lightly dusted and deep fried 

to a light golden brown. Served with a pepperoncini 
relish tossed in a zesty vinaigrette, accompanied by 
sweet chili and cucumber-wasabi dipping sauces. 

$12.50

Beer Battered Flag Sticks
Creamy Mozzarella cheese sticks battered in ale and 

deep fried with a side of red wine marinara sauce. $7.95

19th Hole Shrimp
Fresh large gulf shrimp lightly breaded and 

deep fried to a light golden brown, served with 
our sweet chili and smoky chipotle sauce, 

garnished with fresh parsley. $13.95

Cobblestone Jumbo Wings
Seasoned jumbo wings deep fried to crisp golden 

brown, tossed with your choice of Cobblestone BBQ, 
bu�alo, honey bee stung or sweet teriyaki sauce, 

accompanied with celery sticks. 
6 pc. $10.95 • 12 pc. $14.95

Asian Fried Pot Stickers
Eight deep fried pork and vegetable stu�ed dumplings, 
accompanied with sweet chili and teriyaki glaze. $9.95

Jumbo Beer Battered Onion Rings
Natural onion rings cut from sweet Vidalia onions, 

enrobed in a special beer batter and deep fried 
light and crisp, accompanied by a Sriracha 

dipping sauce. $6.50

S A L A D S

The Club House Salad
Garden fresh harvest greens layered with grape 

tomatoes, sliced cucumbers, sliced Bermuda red onions, 
slivered carrots, garnished with shredded Parmesan 
cheese and crisp house made herb croutons. $8.50

Add grilled chicken breast, $3.25 
Add grilled shrimp, $4.75

Classic Caesar Salad
Chopped garden fresh romaine hearts, tossed 
with Cobblestone’s signature creamy Caesar 

dressing served with fresh shredded Parmesan 
and house made herb croutons. $8.95

Add grilled chicken breast, $3.25
Add grilled shrimp, $4.75

Chicken Tortilla Salad
Garden fresh harvest greens, layered with diced 

vine-ripened tomatoes, sliced cucumbers, mandarin 
orange segments and sliced marinated �re grilled 
chicken breast. Served with crumbled gorgonzola 

cheese and oven roasted pecans, nestled 
in a deep fried tortilla shell. $13.95

Apple Almond Chicken Salad
Garden fresh harvest greens, tossed with blue cheese 
crumbles and a marinated �re grilled chicken breast. 

Sun-dried tomatoes and oven toasted almonds 
with fresh diced Red Delicious apples, served 

over top with a honey balsamic vinaigrette. $11.95

 Cobblestone Par Three Salad
House made signature chicken salad, tuna salad 

and cottage cheese arranged on leaf lettuce. 
Served with vine-ripened tomatoes, 

fresh seasonal fruit, and oven baked rolls 
and butter. $9.95 

Traditional Cobblestone Cobb Salad
Garden fresh harvest greens, layered and arranged 

with sliced black olives, diced vine-ripened tomatoes, 
diced cucumber, boiled eggs and avocado topped 

with your choice of marinated grilled chicken breast 
or southern fried chicken breast, served

with your choice of dressing. $12.95

Dressing choices: Buttermilk Ranch, Blue Cheese, 
Thousand Island, Creamy Caesar, Golden Italian, 

Raspberry Vinaigrette, Balsamic Vinaigrette, 
Sun-Dried Tomato Vinaigrette, Poppy Seed

S A N D W I C H E S
All Sandwiches served with kosher pickle spear, 

accompanied by your choice of french fries, 
raw chips or seasonal fruit cup.

Cobblestone Ground Angus Burger
A USDA Choice half pound ground Angus beef, 

�re grilled and topped with your choice of cheese, 
accompanied with leaf lettuce, sliced tomato, 
sliced onion and kosher pickle spear. $10.95

Add bacon, $1.25

Cobblestone Crabby Pattie
Fresh lump crab, tossed with sautéed bell peppers,  
bread crumbs, eggs, and pan-seared in rich butter 

sauce. Served on a warm bun with crisp leaf lettuce, 
sliced tomato and drizzled with a spicy Cajun 

remoulade, accompanied with bread and 
butter pickles. $11.95 • Add cheese, $1.25

Kickin’ Chicken Wrap
Crispy fried chicken fritters tossed in a spicy 

Bu�alo sauce, overstu�ed in a �oured tortilla with 
crisp leaf lettuce, hickory smoked bacon and 

provolone cheese. $9.95

Cobblestone Chicken Salad Wrap
Fresh signature Cobblestone chicken salad, 

overstu�ed in a whole wheat �oured tortilla, with 
crisp leaf lettuce and vine-ripened tomato. $7.50

The Cobblestone Club
A real traditional club (three layers) toasted or 

untoasted, layered with crisp leaf lettuce, sliced tomato, 
hickory smoked bacon, honey sliced ham, sliced 

smoked turkey breast, Swiss and American cheese on 
your choice of pullman white or wheat bread. $10.95

The Grilled Triple Cheese
Layered American, Swiss and provolone cheese 

on your choice of country white or wheatberry bread, 
buttered and grilled to melted perfection. $7.95

Add bacon, $1.25

The Par Three Panini
Smoked sliced turkey breast, pastrami, hickory smoked 

bacon, provolone cheese, chipotle mayonnaise and 
your choice of grilled panini or wheatberry bread. 

$12.50

The Buzzard
A fresh fire grilled marinated chicken breast, topped 

with hickory smoked bacon and cheddar cheese. 
Served with Cobblestone’s BBQ sauce on a 

buttered and grilled bun. Served also with crisp
leaf lettuce, sliced tomato and sliced onion. $12.95

Sandbagger Ruben
Extra thin sliced seasoned choice corned beef 

sautéed and layered with Swiss cheese and warm 
sauerkraut, served on a hot buttered grilled 

marbled pumpernickel and drizzled with 
Thousand Island dressing. $9.95

The Classic Hot Pastrami
Thin sliced seasoned pastrami, sautéed and 
layered with Swiss cheese, served with spicy

mustard on a buttered grilled marbled rye. $10.95

The Cobblestone Soggy Cow
A choice Angus Prime Rib, rosemary and garlic 

encrusted, oven roasted and thin sliced, sautéed 
in au jus served on a grilled buttered hoagie roll. 
Topped with caramelized onions and provolone 

cheese, accompanied by hot au jus. $13.50

The Double Bogey B.L.T.
A traditional B.L.T. toasted or untoasted, layered with 

fresh crisp leaf lettuce, sliced tomato, and double 
hickory smoked bacon, on your choice of country 

white or wheatberry bread. $7.95 • Add cheese, $1.25

The Albatross Pick Two
Half sandwich with your choice of sliced honey ham, 

sliced turkey, chicken salad or tuna salad, 
accompanied by Petite Club house salad. $7.95

The Fairway Fried Pork Loin Burger
Center Cut pork loin, pounded �at, seasoned and 
lightly breaded, deep fried to a light golden and 

juicy brown, served on a buttered bun and topped 
with spicy mustard and caramelized onions. $8.25

The Walking Dog
An all beef quarter pound hot dog, �re grilled to 

juicy perfection and placed in a warm hot dog roll 
and served with your choice of side. $5.50

On the Go Dog (no sides), $3.95
 Add chili, $1.25 • Add cheese, $1

F L A T B R E A D S

Margarita Flat Bread
Fresh sliced Roma tomatoes, Bu�alo mozzarella, 
basil pesto all layered on an herbed �at bread, 

oven baked to a crisp and melted perfection. $8.95

Beef, Bacon and Mushroom Flat Bread
Choice tender �re grilled sirloin steak, hickory smoked 

bacon and sliced mushrooms layered on an herbed 
�at bread with marinara sauce and topped with 

Mozzarella cheese, oven baked 
to melted perfection. $9

Grilled Mediterranean Vegetable Flat Bread
Herbed �at bread layered with sautéed eggplant, 
roasted red bell peppers and sliced mushrooms, 

sun-dried pesto and shredded Mozzarella cheese, 
oven baked and drizzled with extra virgin 
olive oil and balsamic reduction. $10.95

E N T R E E S
Entrees are available on the nights when we are open 
for dinner service from 5-9 p.m. All entrees served with 

Petite Cobblestone salad, starch, Chef’s vegetable 
and fresh baked rolls.

Italian Chicken Spaghettini
Fresh USDA chicken breast, julienned and seasoned, 

sautéed in olive oil, minced garlic and roasted red 
peppers. Deglazed with a Chardonnay wine and 

chicken stock. Fresh baby spinach simmered with 
rich creamy butter and Asiago cheese. Tossed 
with al dente spaghetti pasta, and sprinkled 

with Asiago cheese, accompanied with 
fresh baked garlic bread. $18.50

Chicken Francaise
Fresh chicken breast, seasoned and 
dredged in our special batter and 

pan-fried to crisp perfection. Deglazed 
with a Chardonnay wine, Meyer lemon 

juice and chicken stock. Tossed with sliced 
lemons and sliced garden fresh Roma 

tomatoes. Served on a bed of rice pilaf and 
sprinkled with fresh shredded Parmesan cheese 
and accompanied with Chef’s vegetable. $20.95

Angus Sirloin Strip
A 14 oz choice house cut Angus sirloin strip, seasoned 

and �re grilled. Served on demi-glace and topped 
with a dollop of soft herbed compound butter, 

accompanied with roasted garlic whipped potatoes
and served with Chef’s vegetable. $29.95

Cobblestone Park Shrimp & Grits
Hearty yellow stone ground grits are cooked and 

infused with heavy cream, chicken stock, butter and 
special seasonings, simmered until thick, rich and 

irresistible. Chopped hickory smoked bacon, shredded 
cheddar cheese and garden fresh green onions are 

gently folded in. Piled piping hot in a bowl and topped 
with a generous amount of seasoned sautéed gulf 

shrimp tossed with a sweet and zesty peach-mango 
chutney, garnished with extra chopped bacon,

green onions, cheddar cheese and parsley. 
Small, $8.95 • Large $12.95

Catch of the Week 
Ask your server.

S I D E S

Ala Carte Side Dishes
Cobblestone french fries, $2.95

Cobblestone raw chips, $2.95

Ken’s Family-style potato salad, $1.65

Dixie chopped coleslaw, $1.65

Creamy cottage cheese, $1.65

Fresh seasonal fruit cup, $1.65

D E S S E R T S

Chef’s Just Right Dessert 
Choose from an ever changing 

selection of special desserts. 
Ask your server for selections.
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