SOUTHSIDE BAR & GRILL

At Seven Lakes Golf Club
910-673-1100

STARTERS
Nine Hole Nachos — $ 15.95

Tortilla chips topped with cheese, tomatoes,
onions, lettuce, jalapenos, sour cream, and house
made queso.

+ Choice of pulled pork and mac n' cheese, chicken or
beef

Shrimp Skewers — $ 14.95

T'wo skewers of six each jumbo black tiger shrimp,
dusted with creole seasoning or drizzled with
honey garlic glaze

Zucchini Stix — 8 12.95
Plate of twelve deep fried zucchini sticks served
with ranch dressing

Toasted Ravioli — $ 10.95
T'welve delicious, deep fried, cheese ravioli served
with marinara sauce

Boom Boom Shrimp — $ 14.95
Ten fried shrimp tossed in a spicy boom boom
sauce on a bed of lettuce

Chicken Wings — Half $ 12.95, Full $ 15.95
Jumbo chicken wings tossed in either Buffalo,
Sweet Thai Chili, Jamaican Jerk or BBQ with side
of celery

+ Comes in half order of 6 and full order of 12

SALADS
Mixed Greens Chicken Salad — $ 13.95

Grilled chicken on a bed of mixed greens with
almonds, crisp noodles, and mandarin oranges

Caesar Salad — $ 9.95

Fresh romaine lettuce, parmesan cheese and

croutons
+ Add 8 oz Chicken $4, 5 Shrimp $6, or 8 oz Salmon $8

Fiesta Salad — $ 12.95

Grilled Soz BBQ chicken, romaine lettuce, corn,
black beans, tomatoes, tortilla strips with spicy
ranch dressing

Chef Salad — $ 10.95

Cheddar cheese, croutons, carrots, tomatoes, and a
boiled egg on a bed of iceberg and romaine lettuce
+ Add 8 oz Chicken $4, 5 Shrimp $6, or 8 oz Salmon $8

HAND HELDS

SERVED WITH SIDE OF FRIES

Birdie Sandwich — $ 15.95

Grilled chicken breast on brioche bun topped with
cheese, bacon, lettuce, tomato, onions, and BBQ
sauce

Fried Chicken Sandwich — $ 15.95
Classic fried Soz chicken breast topped with
lettuce and tomato

*Gourmet Burger — $ 15.95
All beef burger topped with lettuce, tomato, aged
cheddar, and burger sauce

Add Bacon $2.25
Add Chili $ 0.75
Add Coleslaw $ 0.50
Add Jalapenos $ 0.50

Add Grilled Onions S 0.50

ENTREES
SERVED WITH CHOICE OF'TWO SIDES
Glazed Salmon — $ 23.95

8 oz Atlantic salmon filet with choice of sweet Thai
chili glaze, teriyaki glaze, or Jamaican Jerk

USDA Choice Angus Ribeye — $ 28.95
15 oz rich USDA prime beef

Goat Cheese Chicken — 8 21.95

Perfectly cooked 8 oz chicken breast topped with
fresh goat cheese crumbles and drizzled with
strawberry glaze

Chicken Christopher — $ 21.95

8 oz chicken breast, hand breaded and fried to a
golden brown. Topped with a garlic butter cream
sauce

Fried Shrimp Platter— $ 18.93

10 shrimp breaded and fried to a golden brown

Fried Catfish Platter— $ 21.95
T'wo fried catfish filets served with Tartar,
Remoulade or Cocktail Sauce

SIDES: Daily Vegetable, Beer Battered
Fries, Garlic Red Skin Mashed Potatoes,
Homemade Mac ‘N Cheese, Baked Potato,
House Salad, or Caesar Salad

DRESSINGS : Ranch, Italian, French Catalina,
Caesar, Blue Cheese, Honey Mustard, Asian
Sesame, Balsamic Vinaigrette, 1000 Island

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



PASTA DISHES

SERVED WITH SIDE SALAD

Shrimp Alfredo — $ 22.95

8 jumbo black tiger shrimp served on a bed of
linguini with homemade alfredo sauce

Chicken Parmesan— $ 21.95

8 oz chicken breast hand breaded and fried to a
golden brown, served over linguini with
Marinara sauce

Three Cheese Tortellini — $ 19.95
Three Cheese tortellini tossed in pesto cream
sauce topped with prosciutto and cherry tomatoes

KIDS MENU

Mini Mac — $ 6.75

Generous portion of homemade mac 'n cheese

Kids Dog — $ 9.25
All beef hot dog with choice of side
+ Choice to add cheese, chili, or onion on top

Double Bogey — $ 5.75

Two small hamburger sliders with a side of fries

Baby Birdie — $ 7.75

Chicken tender basket with choice of side

House Pizza — $ 11.95

Cheese only, pepperoni or sausage

The Tee Time Sandwich — $ 5.75

Grilled cheese with choice of side

DESSERT

Fudge Brownie — $ 5.95
Served warm with a scoop of French vanilla ice
cream, chocolate syrup, and whipped cream

Lemon Bar — $ 4.95
Lemon Bar topped Whipped Cream

Cheesecake — $ 5.95
New York style cheesecake topped with
strawberries or chocolate

BEER

Rotating Drafts

*Ask your server about current draft options.

Domestic $ 4.00

Bud Light

Budweiser

Coors Light

Miller Light

Michelob Ultra
Yuengling

O’Doul’s (Non-Alcoholic)

Import/ Craft $ 5.00

Corona Light

Corona Extra

Pernicious IPA

Southern Pines Man of Law IPA
Modelo

Blue Moon

Landshark

‘White Claw

WINE

House Bubbly $ 7.50

Zonin Prosecco

House Whites $ 5.00
Rock Nest Chardonnay
Rock Nest Sauvignon Blane
Rock Nest Pinot Grigio
Rock Nest Moscato

Rock Nest Rose

House Reds $ 5.00

Rock Nest Cabernet Sauvignon
Rock Nest Merlot

Rock Nest Pinot Noir

Hahn $ 9.00
Pinot Gris
Chardonnay
Cabernet Sauvignon

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



