
SHAREABLES
THE DIP  12

housemade baked buffalo chicken dip,  
blue cheese crumbles, pita chips

POTSTICKERS  15
pork & chicken, Asian slaw, dipping sauce 

QUESADILLA  15
chicken & green apple salsa, guacamole,  

sour cream, flour tortilla

HOOK SHOT  12
large Bavarian soft pretzel,  
grain mustard, beer cheese

WILD WINGS  15
8 fresh chicken wings, tossed your way,  

Buffalo, garlic parmesan, BBQ,  
honey mustard, teriyaki or sweet chili

WISHBONE WHIP  15
whipped buffalo mozzarella, fresh basil  

tomato concassé, toasted baguette slices

SPROUTS  15
Brussels sprouts, applewood bacon,  

apple cider dressing 

BASKETS
ONION RINGS  7

FRENCH FRIES  6

SWEET POTATO FRIES  7

HOUSE-SEASONED PUB CHIPS & RANCH  6

CHICKEN TENDERLOINS &  
HONEY MUSTARD  10

HADDOCK NUGGETS & TARTAR SAUCE  10

FRIED BANG BANG SHRIMP  10

ENTRÉES
Served after 4pm

All Entrées served with small house salad 
Dressings: 1000 island, ranch, blue cheese, 

balsamic, apple cider, creamy Italian

SHORT RIBS*  35
braised short ribs, garlic mashed potatoes,  

natural juices

FISH & CHIPS  24
fried haddock fillet, fries, coleslaw, lemon wedge

SPLIT BIRD  19
seared half semi boneless teriyaki chicken,  

black forest ham fried rice

SALMON*  22
baked salmon brûlée fillet, Dijon mustard,  

caramelized sugar, white rice

PORK RIB EYE*  20
grilled citrus & cilantro pork rib eye steak,  
garlic mashed potatoes, green apple slaw

DIAMOND STEAK*  26
grilled black diamond sirloin steak, parmesan 
home-style steak fries, red wine demi-glace

HADDOCK FILLET*  27
broiled haddock fillet topped with Ritz  

cracker crumbs, buttered boiled potatoes OR 
baked stuffed haddock with crab & Ritz cracker, 

buttered boiled potatoes

CEDAR SALMON*  25
grilled cedar-plank salmon fillet,  

grilled seasonal vegetable,  
smoked tomato compound butter

PICCATA  22
penne pasta, sautéed chicken or shrimp,  

butter, white wine, lemon juice & caper sauce, 
oven-roasted peppers & artichokes 

FLATBREADS
BUFFALO  12

hot sauce-tossed chicken,  
crumbled blue cheese, tomato relish 

GARDEN  12
spinach, feta cheese, pesto,  

roasted garlic clove 

HAWAIIAN  12
BBQ pulled pork, grilled pineapple,  
applewood diced bacon, BBQ glaze

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Disclaimer: Some Items served at this establishment may contain, foreign imported shrimp. Ask for more information.

BETWEEN 
THE BREAD

Served with fries, coleslaw or pub chips &  
pickle spear, add $2 for sweet potato fries or  

housemade onion rings

THE BACK PORCH  15
thick-cut fried bologna, mayo, mustard,  

cheddar cheese, lettuce, tomato, sourdough

THAT’S A WRAP  15
Buffalo chicken, grilled or fried, blue cheese 

crumbles, ranch, tomatoes, lettuce, wrap

BIG BOSS  16
BBQ pulled pork, coleslaw, pickled onions,  

fried onions, hoagie roll 

STREET TACOS  18
3 blackened mahi tacos, spicy fruit salsa,  

marinated onions

MR. REUBEN/MS. RACHEL  20
classic corned beef or oven turkey, Swiss 

cheese, 1000 Island, sauerkraut, marble rye 

CLUB HOUSE  18
traditional oven-roasted turkey & black forest  
ham, mayo, American cheese, white or wheat 

CHIP SHOT CHICKEN  16
grilled chicken thigh, applewood bacon,  
lettuce, tomato, crisp prosciutto & ham,  

mayo, brioche bun

PHILLY  20
shaved steak, sautéed peppers, onions, provolone 

cheese, hoagie roll or make it a quesadilla

BOSTON BAP  20
fried haddock fillet, iceberg lettuce,  

tartar sauce, lemon wedge, brioche bun

CHOP’D GREENS
DRESSINGS:

creamy Italian, ranch, blue cheese, balsamic,  
honey mustard, 1000 island, apple cider, Caesar

HAIL CAESAR   15
romaine & arugula, parmesan,  

cracked black pepper, seasoned croutons 

BLT  14
ranch-tossed, crisp iceberg, applewood bacon,  

diced tomatoes, seasoned croutons,  
crumbled blue cheese

WISHBONE HOUSE  12
mixed greens, tomatoes, cucumbers,  
seasoned croutons, shredded carrots,  

scallions, olives

ADD PROTEIN:
grilled or blackened chicken +6, salmon* +7, 

blackened mahi +7, fried shrimp +7

SIDES
FRENCH FRIES  4

ONION RINGS  5

SWEET POTATO FRIES  5

PUB CHIPS  4

COLESLAW  4

TIN CAN NACHOS  16
A tower of stacked tortilla chips, your choice  
of fried shrimp, seasoned pulled chicken or  

pulled pork, olives, diced tomatoes, scallions, 
shredded cheese, jalapeños,  

melted beer cheese

STEAK BURGERS
8oz. fresh Brisket & Short Rib Burgers 
(Please allow for proper cooking time)

BLUE*  24
applewood bacon, crumbled blue cheese,  

caramelized onions, brioche bun,  
pickle spear, choice of any side

FOUNDERS ORIGINAL*  22
pulled pork, chili, prosciutto crisp,  

double cheddar, brioche bun, pickle spear,  
choice of any side   

ALL AMERICAN*  19
iceberg lettuce, tomatoes, onions,  

choice of cheese American, cheddar,  
provolone, Swiss, pepper jack, brioche bun,  

pickle spear, choice of any side 

WHAT’S FOR DESSERT …. ASK YOUR SERVER FOR TODAY’S SELECTION
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SIGNATURE  
COCKTAILS

MAPLE BOURBON MASH
Elijah Craig bourbon, maple syrup,  

lemon, fresh mint

MELON DROP
Tito’s vodka, Midori Melon liqueur, fresh lemon

WISHBONE MARGARITA
Casamigos Blanco tequila, triple sec,  

sour mix, lime

ESPRESSO MARTINI
Ketel One vodka, Grind espresso, simple syrup 

TEQUILA MARTINI
Casamigos tequila, Kahlúa, simple syrup

PINEAPPLE UPSIDE  
DOWN MARTINI

Deep Eddy Pineapple, Smirnoff Vanilla vodka, 
whipped cream, pineapple juice & cherry juice

KEY LIME TWIST
Smirnoff Vanilla vodka,  

cream of coconut, ginger ale

DOUBLE BOGEY
Lunazul tequila, Grand Marnier,  

ginger ale, sugar rim

PEACH SMASH
Crown Royal Peach whiskey,  

peach schnapps, cranberry & sour mix

PAIN RELIEVER
Captain Morgan rum, pineapple juice,  

OJ, cream of coconut

SUNSET LEMONADE
Astral tequila, blood orange,  

lemon juice, lemonade

BLUE BIRDIE
Malibu rum, sour mix, simple syrup, blueberry 
purée, splash of lemon lime soda, fresh mint

SMALL BATCH 
BOUTIQUE WINES

WHITES

PROSECCO (187 ML. BOTTLE)  12
crisp, light-bodied sparkling wine, bright  
aromas and flavors of green apple, pear,  

melon, citrus and white flowers.

PINOT GRIGIO  8 / 28
light-bodied, dry white wine, crisp acidity,  
refreshing citrus flavors, notes of lemon,  

lime, green apple and pear

SAUVIGNON BLANC  12 / 36
dry, light-bodied white wine famous for acidity, 

bright citrus flavors and herbaceous notes

CHARDONNAY  8 / 32
fresh full-bodied, crisp, delicate,  

fruity, light vanilla

REDS

PINOT NOIR  12 / 36
delicate, light-to-medium-bodied,  

vibrant notes of cherry, raspberry, strawberry, 
bright acidity, silky tannins

MONTEPULCIANO  9 / 32
deep ruby color, rich, dry, juicy notes of  

red cherry, blackberry, soft tannins, smooth, 
moderate acidity

MERLOT  8 / 28
dry, light-bodied, low acidity, velvety tannins, 

flavors of dark red cherry, plums, hint of cocoa

CABERNET SAUVIGNON  12 / 36
deep ruby color, bold dark fruit flavors of  
black cherry and blackberry, firm tannins,  

high acidity

HAPPY HOUR
MONDAY-FRIDAY 

4PM-6PM

THE 2-4-6
$2 off apps, $2 off wine by the glass

$4 domestic draft
$6 house brand drinks

Cannot be combined with any other  
offers or discounts or FGI Programs.

Please drink responsibly.

SINGLE SERVE 
CANS

MICHELOB ULTRA

YUENGLING

COORS LIGHT

MILLER LIGHT

BUD LIGHT

GSB AIRBRUSH HAZY IPA  
(LOCAL)

GSB SALTY GOLFER  
(LOCAL)

FOUNDERS IPA

STELLA ARTOIS

CORONA

AP SPIKE

WHITE CLAW

MICHELOB ULTRA ZERO

MOCKTAILS
COCONUT REFRESHER
cream of coconut, pineapple juice  

& Blue Curaçao 

BLUEBERRY FIZZ
blueberry purée, fresh sour & soda water

STRAWBERRY SUNSET
strawberry purée & lemonade

READY-TO-DRINK 
CAN COCKTAILS

NÜTRL
vodka, seltzer, real fruit

SUN CRUISER
vodka blueberry lemonade or vodka tea,  

non-carbonated

VODKADE
vodka, real fruit, infused electrolytes,  

non-carbonated 

BEVERAGES
PEPSI, PEPSI ZERO, DIET PEPSI,  

STARRY, SOUTHERN SWEET &  
UNSWEET TEA, LEMONADE

CELSIUS ENERGY

SPARKLING WATER


