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Appetizers

Spinach and Artichoke Dip 8.75
Hot creamy spinach and artichoke dip topped
with melted swiss cheese and served with

grilled flatbread

Portabella Mushroom Strips 7-95
Thick slices of portabella mushrooms fried till
golden brown and served with cool ranch

Conch Fritters 9.50
Succulent conch meat, mixed with island spices
and tropical medley, deep fried until golden
brown and served with cilantro tartar

Soups & Salads
Soup du Jour cup3.95 bowl4.95

Chicken Caesar Salad

Crisp romaine lettuce topped with
grilled chicken, mixed with homemade croutons,
caesar dressing and parmesan cheese

As aside 4.95

8.75

Cobb Salad 8.95
Mixed greens, tomatoes, chicken, black olives,
bleu cheese, avocado with your choice of fried
or grilled chicken

Oriental Chicken Salad

Mixed greens, shredded carrots, diced
tomatoes, toasted almonds, mandarin oranges,
roasted peppers topped with ginger sesame
dressing

8.95

Blackened Chicken Salad 9.50
Mixed greens, tomatoes, pineapple, mozzarella,
dried cranberries, yellow peppers and crisp won
tons served with honey orange vinaigrette
dressing

Wraps

All wraps are served with your choice of
fruit, french fries, homemade chips,
cottage cheese or soup of the day

Chicken Caesar Wrap
Romaine lettuce and chicken, sprinked with
parmesan and served with caesar dressing

8.50

801 Progress Street
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Provolone Cheese Sticks 7-95
Cooked to a golden brown with italian bread
crumbs and served with a warm marinara sauce

Philly Cheese Steak Egg Rolls 9.50
Juicy beef, sautéed peppers, onions and jack
cheese all nestled together fried till golden
brown and served with roasted pepper
horseradish sauce

Fried Green Beans 7-95
Delicious tender green beans lightly coated and
cooked till golden brown served with cool ranch

Fajita Salad

Artisan lettuce, tomato, chicken, onions,
peppers, salsa, guacamole, olives and ranch
dressing served in a tortilla bowl!

9-50

Black ‘N Bleu Salad 10.25
Seasoned beef served over romaine lettuce with
red onion and bleu cheese tossed in a basil
vignaigrette

Large House Dinner Salad 7-95
Spring lettuces, vine ripe tomato, cucumber and
garnishes are served with your choice of dressing
As a side 4.95

Bar-b-que Ranch Chicken Salad
Avocado, tomato, grilled corn, black beans,
cucumber and mixed greens served with
bar-b-que ranch dressing and topped with crispy
onion strings

9.50

Buffalo Chicken Wrap

Fried buffalo chicken, tomatoes, shredded
carrots, bacon and red onion, topped with bleu
cheese crumbles served with ranch dressing
(on the side)

8.95

The Fields Wings

One pound of plump and juicy wings, your
choice of bar-b-que, buffalo or ginger sesame
sauce

7-25

Potato Skins

Crispy potato skins filled with applewood
smoked bacon and topped with green onion,
cheddar cheese and served with a side of sour
cream

8.50

Crab Wontons 9.50
Fresh crabmeat blended with cream cheese,
green onions, served with a sweet chili sauce

Fruit Platter
A presentation of sliced melon, pineapple,
grapes and berries served with cottage cheese

8.50

Par 3 Platter 8.95
Our house fruit platter served with your choice
of chicken or tuna salad

Choice of Dressings:

Balsalmic Vinaigrette Italian

Bleu Cheese Poppyseed
Creamy Bacon Ranch

French Fat Free Ranch
Honey Mustard 1000 Island
Honey Orange Vinaigrette

Raspberry Vinaigrette

Baja Wrap 9-95

Grilled Mahi, sweet chili sauce and romaine
lettuce, served with roasted pepper mango salsa

Black ‘N Bleu Wrap 9.25
Seasoned beef with red onion and bleu cheese
tossed in a basil vinaigrette



Deli Sandwiches
All sandwiches are served with choice of

fruit, french fries, homemade chips,
cottage cheese or soup of the day

Deli Meats 8.00

Ham, turkey and roast beef

Breads
White, whole wheat and rye

House Made Salads
Chicken, tuna or seafood salad

Cheeses
American, swiss, cheddar and provolone

Sandwiches From the Grill
Served with french fries, dinner salad or
cup of soup

Our Famous Burgers

18" Hole Burger 8.25
8oz. black angus burger seasoned and cooked to
perfection

Black Angus Cheese Burger 8.75
8oz. black angus burger topped with your choice
of cheese....delicious!

Bacon Cheese Burger 8.95
8oz. black angus burger, apple wood smoked
bacon and topped with your choice of cheese

Mushroom Swiss Burger 8.95

Juicy black angus burger, sautéed mushrooms
and melted swiss cheese

Beverages (free re-fills)

Coke 2.25
Diet Coke 2.25
Sprite 2.25
Mello Yellow 2.25
Cherry Coke 2.25
Orange Fanta 2.25

Soup and Salad 7.75
A bow! of our homemade soup with your choice
of either a dinner or caesar salad

Soup and 1/2 Sandwich 8.50
Select a delicious bowl of our homemade soup
with 1/2 of a sandwich, either turkey, grilled
cheese, chicken or tuna salad

Chipotle Burger 8.95
Juicy black angus burger, apple wood smoked
bacon, bleu cheese crumbles and chipotle sauce

Memphis Burger 8.95
Juicy black angus burger, topped with bar-b-que
pork, melted cheddar cheese, coleslaw, pickles
and mayonnaise

Grilled Chicken Sandwich 8.50
Marinated grilled chicken breast, tender and
Juicy topped with bacon, swiss cheese and honey
mustard

Southwest Chicken Sandwich 8.50
Marinated grilled chicken breast, served with
bar-b-que, carmelized onions and smoked
provolone cheese

Mr. Pibb 2.25
Lemonade 2.25
Iced Tea 1.95
Coffee 1.95
Decaf Coffee 1.95
Hot Tea 1.95

Club Sandwich
Three tiered sandwich with turkey, lettuce,
tomato and bacon, served on toasted bread

8.75

Grilled Mahi Sandwich 9.50
Charbroiled Mahi Mabhi fillet served on a kaiser
bun with a tropical salsa

Cuban Sandwich 8.95
Roast pork, sliced ham and swiss cheese are all
served hot, pressed inside a Cuban loaf with
mayonaise and mustard, served with a sliced
pickle

Bar-b-que Pulled Pork Sandwich 8.75
Slow cooked pork, served with cole slaw and
topped with a fried pickle

Grilled Cheese 5.95
A rich blend of three melted cheeses

Add bacon and tomato for 1.50

Cheese Choices

American Provolone

Cheddar Swiss

Sides

French Fries 3.00
Homemade Chips 3.00
Fruit 3.00
Cottage Cheese 3.00

The Illinois Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood posses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant woman and other highly susceptible individuals with comprised immune systems. Thorough cooking of such animal foods reduces the

risk of illness.



