
 

 

 
 

Happy Hour Menu 
Served daily from 3 p.m. to 5 p.m. 

 
 

 

Crosswater Nachos   9 
 

Corn tortilla chips, pepper jack and  
cheddar cheeses, jalapeños, scallions,  
Black olives, tomatoes, sour cream and  
guacamole 

 
Chicken Wings         10 

 

Over 1 LB. of fried chicken wings  
served with your choice of traditional  
buffalo, sweet and hot, or tangy  
Carolina sauces 

 
Onion rings     5 

 

Panko crusted onions served with  
Chipotle aioli 

 
Cheese Fries    6 

 

Steak fries topped with melted cheddar  
and pepper jack cheeses, bacon bits and 
fried garlic. Add house chili for $2.00 

 
Chicken Satay    6 

 

Chicken thigh meat on a wooden skewer  
served with peanut sauce 

 
Jalapeño Poppers   6 

 

Deep fried cream cheese stuffed  
jalapeños 

 
Artichoke Spinach Dip  7 

 

Jalapeno, garlic, smoked Gouda and  
Asiago cheese melted with diced  
artichoke and spinach. Served with  
oven roasted pita triangles 

 
Garden Salad    4 

 

Field greens, tomato, cucumber,  
red onion and garlic croutons. 
Choice of dressing 

 
 

 

 

 
 
 

Cocktail List 
 

 
 

Golfer’s Cocktail       7.50 
Sweet Carolina sweet tea infused vodka and  
lemonade. The perfect concoction for the 19th hole. 

 

Sunrise Bloody           8.00 
Mazama Infused Pepper Vodka, Three Olives  
Citrus Vodka and house Bloody Mary mix.  
Garnished with pickled asparagus and lemon. 

 
Root Beer Float           8.50 

Three Olives Vodka, Kahlua, Cola and  
Half & Half, with a Galliano float 
 

Oatmeal Cookie Martini          8.75 
Three Olives Vodka, Goldschlager, Bailey’s  
and Jagermeister shaken and served up.  
Garnished with raw oatmeal sprinkle garnish. 
 

Key Lime Pie                      8.25 
Three Olives Vanilla Vodka, fresh lime and a  
splash of sweet and sour shaken and served up. 
 

Crosswater Hurricane             8.75 
Sailor Jerry’s Rum, pineapple juice, orange juice,  
pomegranate juice and a Myer’s Dark Rum float.  
Garnished with cherry and an orange slice 
 

Marionberry Mojito          8.00 
Muddled lime wedges, mint leaves and marion- 
berries, Bacardi Rum, splash of sweet and sour,  
soda and Sierra Mist. Garnished with lime and  
mint sprigs and served in a sugar-rimmed glass. 
 

Joe’s Margarita           9.75 
Fresh squeezed lime and orange, Hornitos  
Tequila, Cointreau, splash of sweet and sour,  
and a Grand Marnier float. 
 

Vermont Martini           9.50 
Grey Goose Vodka and a drizzle of maple syrup  
shaken and served up with a Hazelnut garnish. 

 
Old Fishin’ Buddy           7.50 

Jack Daniels and Ginger Ale with a lime wedge. 



 

 

 
 

Beer Menu 
All beer comes in a 12 oz. bottle and  

is served in a chilled glass 

 

Craft Beer 
 

AMBER 
 

New Belgium - Fat tire                             5.5 
 ~ ABV: 5.2% / IBU: 18.5 

Rogue - American Amber                             6.0 
 ~ ABV: 5.3% / IBU: 53 
 

PALE ALE 
 

Widmer - Drifter Pale Ale              5.5 
 ~ ABV: 5.7% / IBU: 32 

Fish Tale - Organic Wild Salmon             5.5 
 ~ ABV: 5.0% / IBU: 32 

Sierra Nevada - Pale Ale               5.5 
 ~ ABV: 5.6% / IBU: 37 

Cascade Lakes - Pine Marten              5.5 
 ~ ABV: 5.1% / IBU: 38 

Deschutes Brewery - Mirror Pond             5.5 
 ~ ABV: 5.0% / IBU: 40 

Stone Brewing Co. - Pale Ale              6.0 
 ~ ABV: 5.4% / IBU: 41  
 

BROWN ALE 
 

Cascade Lakes - 20” Brown              5.5 
 ~ ABV: 5.3% / IBU: 35 
 

BOCK 
 

Rogue - Dead Guy Ale                      5.5 
 ~ ABV: 6.5% / IBU: 40 

 

INDIA PALE ALE 
 

Lagunitas IPA                5.5 
 ~ ABV: 5.7% / IBU: 46 

Stone Brewing Co. - IPA               6.0 
 ~ ABV: 6.9% / IBU: 77 

Mad River - Steelhead Double IPA             6.0 
 ~ ABV: 8.6% / IBU: 85 

Dogfish - 90 Minute IPA               6.0 
 ~ ABV: 9.0% / IBU: 90 

Green Flash - West Coast IPA              6.0 
 ~ ABV: 7.0% / IBU: 95 

 

PORTER 
 

Deschutes Brewery - Black Butte             5.5 
 ~ ABV: 5.2% / IBU: 30 

Cascade Lakes - Monkey Face                           5.5 
 ~ ABV: 5.0% / IBU: 34 

 
 

 

 

 
 

Beer Menu 
All beer comes in a 12 oz. bottle and  

is served in a chilled glass 

 
 
 
 

STOUT 
 

Alaskan Brewing Co. - Oatmeal Stout             5.5 
~ ABV: 5.7% / IBU: 28 

 

HARD CIDER 
 

Wyders Pear                5.5 
 ~ ABV: 4.5% 

Green Mountain - Woodchuck Amber             5.5 
 ~ ABV: 5.0% 

 

Imported Beer 
 

BELGIUM 
 

Stella Artois Pilsner               5.5 
 

ENGLAND 
 

Newcastle Brown Ale               5.5 
 

IRELAND 
 

Guinness Stout                6.0 
 

JAMAICA 
 

Red Stripe Lager               5.5 
 

MEXICO 
 

Corona Pale Lager               5.5 
Pacifico Mexican Pilsner              5.5 
Negra Modelo Dark Lager              5.5 

 

NETHERLANDS 
 

Heineken Pilsner               5.5 
 

Domestic Beer 
 

Bud Light                4.5 
Coors Light                4.5 
Budweiser                4.5 
Amstel Light                5.5 

 

Draught Beer 
 

Cascade Lakes - Blonde Bombshell             5.5 
Widmer - Hefeweizen               5.5 
Deschutes Brewery - Twilight Ale             5.5 
10 Barrell Brewing co. - Apocolypse IPA        5.5 
 


