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MY yRILL

Front Nine

EQUINOX WINGS 14
Smoked, fried & grilled
buffalo-maple sauce
blue cheese | celery

DEVILED EGGS 13

Smoked pork belly | whipped yolks
pork rinds | pickled okra relish
green onion

CHIP IN BIRDIE 13
House chips | smoked chicken dip
spinach | artichoke/cheddar

Fairway Greens

SOUPDUJOUR 9
Ask your server for the daily chef’s creation

CLASSIC CAESAR 12
romaine | parmesan

brioche crouton | dressing
w/chicken 18 w/salmon 21

FARMERSTAND SALAD (v, gf®) 12
baby greens | cucumber

red onion | tomato | balsamic
wy/chicken 18 w/salmon 21

COBB SALAD 17

cherry tomato | crispy chicken
black beans cheddar | avocado
chopped bacon

buttermilk ranch dressing

Mini Golf

12 Years old & younger please

GRILLED CHEESE 12
American cheese
toasted white bread | fries

CHICKEN FINGERS 12
Crispy tenders | honey mustard | fries

AT THE EQUINOX

Back Nine

All sandwiches served with fries or chips

BEEF ON WECK 16
Shaved prime rib | horseradish
au jus | kummelweck roll

DOUBLE BOGEY BURGER 16
Twin patties | shredded lettuce | pickle
chopped onions | burger sauce | brioche

GRILLED SALMON WRAP 17

Baby greens | avocado | cucumbers
lemon aioli | pickled onions | sliced tomato
flour tortilla

‘NOX LONG DOG 16

All beef foot long | asian slaw | bacon
cilantro | ginger pickled cucumbers
spicy hoisin mayo

BLACKENED CHICKEN BURGER 17
Charred corn salad | smoked bacon
pepper jack cheese | remoulade | brioche

BUFFALO CHICKEN WRAP 16

Grilled chicken | blue cheese
buffalo-maple sauce

shaved carrot & celery salad | flour tortilla

SMOKED PORTOBELLO BURGER (v*) 16
Vegan rosemary mayo | roasted peppers
arugula | pickled onions | brioche

19th Hole Sweels

BARNEY RUBBLE ‘WICH 9
Fruity pebbles cookies
vanilla bean ice cream

FARMERS MARKET HAND PIE 9
Seasonal fruit

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food borne illness. Please notify your server of any food allergies.
*Alternative meal options are available including vegan and gluten free.



