
Breakfast Menu
Served Daily until11am

Omelets   
Served with hash browns or home fries.                                       
Substitute fruit for an additional $1
Lorraine  8
Sautéed onions and bacon with melted             
Cheddar cheese
Denver  8
Sautéed ham, bacon, sausage, peppers              
and onions with melted Cheddar cheese
Southwest 8
Sautéed sausage, peppers and onions with                 
melted Cheddar Jack cheese, topped with                   
diced tomatoes and served with salsa
Veggie  7
Sautéed mushrooms, spinach, peppers and onions            
with melted Cheddar Jack cheese and topped with 
tomatoes
Four Cheese  7
Melted four cheese blend
Add additional toppings for $0.50 each

Platters   
Up charge for GF Toast, English muffin, and Croissant

*Quick Starter  6
One egg any style with bacon or sausage,                    
bread and fruit garnish
*Eye Opener  7
Two eggs any style, bacon, sausage or ham steak 
served with hash browns or home fries and bread
 *Back Nine 8
Two eggs any style, bacon, or sausage and hash 
browns or home fries with 2 pancakes and bread

*The Irish  9
Two eggs any style, homemade corned beef hash, 
bacon, sausage or ham steak and bread

*Eggs Benedict  10
Two poached eggs over Canadian bacon and      
sliced English muffin topped with Hollandaise 
sauce, served with hash browns or home fries

*Breakfast Bowl  9
Two eggs any style, over potatoes O’Brien,       
choice of bacon, ham, or sausage, grits with 
cheese, bread, served with fruit cup and salsaHand Held

On choice of bread-Up charge for GF Toast, English muffin, and Croissant

Bacon, Egg and Cheese  4
Ham, Egg and Cheese  4
Sausage, Egg and Cheese  4 
Mini Chicken Waffle  5
Breaded fried breast, egg and cheese
Breakfast Burrito  7
10” tortilla rolled with scrambled egg,                       
crumbled bacon and sausage, peppers,                   
onions, hash browns and cheese, grilled                                                                  
and served with salsa

A La Carte
Breakfast Meats  3
3 bacon slices, 2 sausage (links or patties), or 1 ham steak
Breads  1.5
White, wheat, rye, biscuit, or sourdough
Breads  2
English muffin, croissant or gluten-free toast

Other Options  3
Oatmeal & Fixings, Biscuit & Gravy, Corned Beef 
Hash or Bagel with Cream Cheese 
(add Smoked Salmon for an additional 3)
Single Pancake  2       Grits with Cheese  2

Off the Griddle  
Served with fruit cup

Pancakes  4
Two large fluffy golden brown pancakes served         
with warm syrup and butter
  Get them Loaded  8
Add fresh blueberries, strawberries, or chunky         
pineapple toppings

Classic French Toast 6
Thick Texas style bread dipped in cinnamon                  
and vanilla egg batter, grilled and served with        
maple syrup and topped with powdered sugar
  Get them Loaded 8

Bavarian Cream Cheese Crepes 9
Three crepes filled with house-made pastry cream, 
gently baked and topped with strawberry sauce, 
sliced fresh strawberries and whipped cream

* The consumption of raw or undercooked meat or poultry may result in severe illness. 
A 20% gratuity may be included for parties of 8 or more 
To place a take out order call (931)484-3741



First Tees 
Street Tacos  10
Four mini tacos, smoked chicken or pork,                   
with peppers, onions, and Pepper Jack cheese,      
served with salsa and sour cream
Fried Calamari  11
Hand breaded calamari, crispy fried and served     
with spicy remoulade and marinara sauces

Buffalo Wings
12 Wings  18,    6 Wings  9
Served naked or breaded, tossed in choice of 
sauces, mild, hot, BBQ, or Asian, with blue cheese 
dipping sauce garnished with carrots and celery

Loaded Nachos  13
Tortilla chips layered with seasoned beef,              
tomatoes, olives, chopped green onions, peppers, 
nacho cheese, Cheddar Jack cheese and shredded 
lettuce served with salsa and sour cream. 
 Potato Skins  9
Fried potato skins topped with bacon, chives, and 
Cheddar Jack cheese served with sour cream

Steamed Mandau Pot Stickers  
5 for 10
Seasoned vegetable and pork won tons served over 
stir fried vegetables and Asian sauce

Grilled Shrimp  
Five for 13
Grilled jumbo shrimp atop sweet rice and snow pea 
pods served with a side of the General’s sauce

Side Salads 
Garden Salad  3
Mixed greens, tomatoes, cucumbers,  
and shredded Jack cheese
Broccoli Salad  4
Fresh broccoli florets tossed in balsamic dressing
with bacon, dried cranberries, and shredded Jack cheese

  

Greens 
Chef Salad                                           
Hearty 13,  Lite  9
Deli ham and turkey, Swiss and Cheddar cheese 
on mixed greens with cucumbers, tomatoes, onion                  
and hard-boiled egg  

Caesar Salad                                           
Hearty 8  Lite  5
Add: Grilled Chicken 6, Shrimp 6, 
Salmon  7
A bed of crisp romaine with Caesar dressing and 
topped with shredded Parmesan cheese

Greek Salad                                     
Hearty 9,  Lite  7
Add: Grilled Chicken 6, Shrimp  6, 
Salmon  7
Fresh melange of greens, sliced beets, 
red onion, Feta cheese, Kalamata olives,                               
and chopped egg with Greek dressing 

Strawberry Salad                    
(Signature preparation)                                 
Hearty 13,  Lite  9
Grilled chicken served over mixed greens with pecans, 
strawberries, and blue cheese crumbles  
 
Cranberry Walnut Chicken  Salad                            
Hearty 12,  Lite  8
Chicken salad with onion, celery, carrot,                      
snow peas, and dried cranberries served 
with tomatoes, field greens, pita bread                         
and crumbled gorgonzola   

Taco Salad  13            
A bed of tortilla chips and crisp greens 
topped with seasoned beef, diced tomatoes,                             
green onions, black olives, shredded cheese, 
served with sour cream and salsa

* The consumption of raw or undercooked meat or poultry may result in severe illness. 
A 20% gratuity may be included for parties of 8 or more 
To place a take out order call (931)484-3741
Reservations suggested for 5 pm and later

 - Gluten Free
 - Gluten Free                              
Substitutes Available

Lunch & Dinner Menu
Served 11am - 8:30 pm



Soup 
House - made Chili                                     
Bowl 8,  Cup  4
Chef’s recipe served pipping hot with shredded 
Cheddar cheese and green onions
Soup Du Jour                                          
bowl 7,  Cup  4
Prepared fresh each day
French Onion                                  
Bowl 8,  Cup  5
Caramelized onions in a sherry beef broth with    
croutons and melted cheese
Shrimp and Lobster Bisque                    
(Signature preparation)                                 
Bowl 10,  Cup  6
Shrimp and lobster combined for a                                         
savory creamy bisque  
 

Burgers & Sandwiches 
Served with your choice of one side item

Add $0.50 for slice of Swiss, American, Pepper Jack or Cheddar cheese

*Stonehenge Burger  11
Eight ounce fresh ground chuck, lettuce, tomato, 
onion, and pickle on a grilled Kaiser bun

Nashville Hot Chicken Breast Hoagie12
(Signature preparation) 

Spicy breaded breast of chicken, on a grilled              
sub roll, with lettuce, tomato, Pepper Jack                
cheese, topped with tabasco onions.

Fairfield Swiss Dip  12
Thin-sliced prime rib on grilled Texas toast with            
two slices of Swiss cheese, served with our                                                      
homemade au jus

Country Club Sandwich  11
Traditional triple stacked on your choice of bread                    
with turkey, bacon, lettuce, tomato, and mayonnaise 

Grilled Turkey Pesto Provolone 12
Grilled French roll laced with pesto and stacked 
turkey with melted provolone and shaved sweet 
mustard coleslaw

Baked Meatball Sub Parmesan  12 
Traditional meatballs fill a grilled sub bun, laced 
with marinara and topped with Parmesan and           
mozzarella cheese

Fairfield Reuben  12
Sliced fresh house corned beef brisket, grilled 
sauerkraut, 1000 Island dressing, and melted         
Swiss cheese on grilled rye

*Frenchie Steak Sandwich  14
Grilled 7 oz. NY strip steak served on 
toasted French roll, topped with grilled                                     
mushrooms, peppers, and onions, melted                                                             
provolone cheese, and Dijon horsey sauce

Open Faced Tuna Melt  10
Albacore tuna salad stacked atop English                   
muffins baked with melted Swiss cheese 

Soup & 1/2  Sandwich Combo  8
Your choice of grilled cheese, BLT, tuna salad, 
chicken salad, or deli turkey served with a cup                  
of soup du jour or chili (add $2 more for Bisque)

All Day Entrees 
General Tso’s Chicken  15 
(Signature preparation) 
Seasoned chicken breast bites in the General’s 
sauce with broccoli, served over steamed rice with 
sesame seed and green onion topping
Hand Breaded Cod                                  
Full 13,  Half  9
Panko breaded wild caught Atlantic cod served with 
French fries, house-made slaw with a side of tarter 
sauce and lemon
Chef’s Homemade Lasagna  13
Savory meat sauce layered with fresh mozzarella,          
ricotta, and fresh pasta sheets, baked golden brown      
and served with house salad and garlic bread

Chicken Quesadilla  12  
Seasoned diced chicken breast, sautéed onions, 
peppers, and Cheddar Jack cheese in a grilled               
flour tortilla served with salsa and sour cream 
 Fried Shrimp Basket                                  
Eight  14,  Four  9
Hand breaded shrimp served with French fries           
and house-made slaw
Lobster Quesadilla  15 
Made with real lobster and seafood blend,                       
onion, peppers, tomatoes, and Cheddar Jack 
cheese in a grilled tortilla with lobster sauce
Gourmet Three-Way Mac & Cheese                                  
Broccoli 10,  Smoked Chicken 12, 
or BBQ Smoked Pulled Pork 12
House-made creamy five cheese mac & cheese 
with your choice of toppings

* The consumption of raw or undercooked meat or poultry may result in severe illness. 
A 20% gratuity may be included for parties of 8 or more 
To place a take out order call (931)484-3741

Sides:
Coleslaw, fresh fruit, tater tots, or French fries
For an additional $1.50 upgrade to premium side 
items:  Sweet potato fries, or onion rings 
Bread Basket available for an additional $2



Entrees Available after 4pm
All entrees include house salad, roll and butter

Chicken Franće  15  
(Signature Preparation)

Breast of chicken dipped in Parmesan egg         
batter and sautéed golden brown, topped with 
garlic butter sauce and Monterey cheese,        
served with asparagus

Curry Chicken Vegetable Linguine  15                            
Julianne grilled breast with sautéed onion,        
mushrooms, peppers, zucchini

Angel Hair  Sea Scallops  21 1/2 lb. of 
scallops and served over angel hair 
pasta with lemon beurre blanc sauce

Shrimp Scampi Alfredo  18                                 
White Shrimp sautéed in lemon and garlic, 
served over fresh made Fettuccine Alfredo     
garnished with steamed broccoli
 
Blackened Red Snapper  20
Spicy fillet hot pan seared topped with fresh cilantro, 
tomato, salsa, served with southwest Spanish rice 
and vegetable du jour

*New York Strip Steak  20  
12 oz. Center cut

Bone In Pork Chop  18                            
Single thick chop lightly breaded and                         
roasted, served on a corn bread stuffing bed,                 
laced with sweet sliced apple topping 

*Filet Mignon 
6 oz. Center Cut  21
8 oz. Half Pound  26
 
BBQ Ribs 
Half Slab  18,    Full Slab  25
Slow roasted tender and grilled with sweet 
and smoky BBQ sauce

*Prime Rib Special with Au Jus 
8 oz. 19,    12 oz.  24                                 
Served every FRIDAY and SATURDAY nights after 
4 pm while supplies last

Salmon Florentine  15                            
Eight ounce grilled salmon fillet served on a bed of 
fresh sautéed spinach and onions lace with roasted 
garlic pod sauce

Above Entrees include your choice of potato or 
white rice and vegetable du jour

Potato Choices: French fries, tater tots, baked potato, or mashed potatoes. 
Specialty Side Choices (add $1.50) include: Sweet potato fries, onion rings, twice baked potato,                   

asparagus, Stonehenge broccoli salad, or Fettuccine Alfredo

* The consumption of raw or undercooked meat or poultry may result in severe illness. 
A 20% gratuity may be included for parties of 8 or more 
To place a take out order call (931)484-3741

Vegetarian Entrees
Roasted Spinach Stuffed Portobello  12
Spinach with dill and feta cheese stuffed in a grilled portobello served with roasted                         
garlic northern bean tomato relish
Roasted Vegetable Lasagna  12
Peppers, squash, onions, spinach, tomato layered with eggplant, cheese and marinara 
Impossible Burger  12
All - vegetable burger served on focaccia bread with a grilled portobello 

 - Gluten Free
 - Gluten Free                              
Substitutes Available


