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Club‘58

BAR MENU

Foyce Farm’s Chicken Lollipops (8) (GF) 15

Choice of Buffalo, Barbeque Dry Rub or
Honey Teriyaki Sauce, Served with Celery,
Carrot Sticks and Choice of Bleu Cheese or

Ranch

Fried Buttermilk Chicken Tenders (4) 11

Choice of Buffalo, Barbeque Dry Rub or
Honey Teriyaki Sauce, Served with Celery,
Carrot Sticks and Choice of Bleu Cheese or

Ranch

Sheet Pan Loaded Nachos (GF) 10

Queso Sauce, Chihuahua Cheese, Black
Olives, Cowboy Candy Jalapenos, Diced
Tomatoes, Shredded Romaine, Pico de
Gallo and Sour Cream
Add: Blackened Chicken Breast 8, Mexican
Seasoned Ground Beef 10 or Guacamole 4

Fumbo Bavarian Pretzel 11

Pimento Beer Cheese and Lusty Monk
Honey Mustard

Italian Sausage Flatbread 16

Ground Italian Sausage, Pomodoro Sauce,
Grande Mozzarella, Calabrian Hot Pepper,
Balsamic Marinated Mushrooms, Fresh
Basil and Extra Virgin Olive Oil

Loaded Potato Skins (5) 10

Cheddar Jack Cheese, Smoked Bacon
Lardons, Fresh Chives and Chipotle Crema

Southern Fried Shrimp 16

Bloody Mary Cocktail Sauce, Malt Vinegar
Slaw and Charred Lemon

All Beef Hot Dog 8

Served on Warm Hot Dog Bun
Add New York Style Chili and Onions 2

Wagyu Beef Sliders (2) 13

American Cheese, Shredded Lettuce,
Tomatoes, Red Onions, Kettle Chips and
Awesome Sauce on Brioche Slider Bun

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. WE STRIVE TO USE
THE FRESHEST INGREDIENTS AVAILABLE AND TAKE PRIDE IN SUPPORTING
CAROLINA FARMERS AND FISHERIES
AGF: AVAILABLE GLUTEN FREE
GF: GLUTEN FREE



