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RESTAURANT * BAR * TERRACE

SHAREABLES

*BRICK “WOOD” SMOKED SALMON |14
RICH, FLAKY SALMON SERVED W/ HOUSE-MADE HERB
AIOLI & CROSTINIS

CLUBHOUSE WINGS |12
DRY-RUBBED W/ BOLD HOUSE SEASONING,
DIPPING SAUCE

PIMENTO CHEESE |8
SOUTHERN-STYLE PIMENTO SPREAD SERVED W/
CRISPY, HOUSE-MADE PLANTAIN CHIPS

DIPDUO |8
ONION DIP & OLIVE TAPENADE HUMMUS
SERVED W/ PITA @

TRUFFLE FRIES | 8
HERBS, TRUFFLE OIL & SHAVED PARMESAN

*BONE-IN PORK CHOP |24
3-DAY BRINE & GRILLED, W/ MASHED RED
POTATOES, AND ROASTED PEPPERS

*CEDAR PLANK SALMON | 25
HOUSE-CUT SALMON W/ MUSTARD BUTTER,
BAKED ON A CEDAR PLANK, SERVED W/

ROASTED BRUSSELS

MAINS

HAND HELDS

SERVED WITH CHOICE OF ONE SIDE

PIMENTO BLT |13
BACON, LETTUCE & TOMATO, LAYERED W/ OUR
PIMENTO CHEESE ON SOURDOUGH

ROAST BEEF SANDWICH | 16
TENDER ROAST BEEF SERVED W/ OUR
HOUSE-MADE AU JUS AND MAYO

CHICKEN SANDWICH |13

GRILLED CHICKEN, CHEDDAR, BACON, LETTUCE, &
TOMATO W/ OUR SIGNATURE SAUCE ON A BRIOCHE
BUN

VILLAGE WEST BURGER |13
ANGUS BEEF W/ CHEDDAR, LETTUCE, TOMATO,
ONION, PICKLE & GARLIC AIOLI ON A BRIOCHE BUN

FISH TACOS (2) |16
SEARED BLACKENED MAHI, PINEAPPLE PICO &
CILANTRO-LIME CREMA ON WARM TORTILLAS

MARYLAND STYLE CRAB CAKES |28

TWO (2) GOLDEN 40Z CAKES SERVED WITH GRILLED
ZUCCHINI AND OUR HOUSE-MADE REMOULADE

*80z BARREL CUT FILET | 42

FILET SEASONED & GRILLED W/ MASHED
RED POTATOES, AND GRILLED ZUCCHINI

SIDES |5

TALLOW FRIES | MASHED RED POTATOES | ROASTED BRUSSELS | GRILLED ZUCCHINI | ROASTED ROOT VEG

SOUPS & SALADS

SOUP OF THE DAY | 6
ADD CAESAR OR GARDEN SALAD | 7

WEDGE SALAD |10
ICEBERG WEDGE, LOCALTOMATOES, BACON, BLUE
CHEESE CRUMBLES, CREAMY DRESSING

CAESAR SALAD |10
CLASSIC CAESAR DRESSING, CROUTONS, PARMESAN
CRISP

GARDEN GREEN SALAD |10
BABY GREENS, LOCAL TOMATOES, CUCUMBER, RADISH,
CARROTS, HERB CROUTONS

SHAVED BRUSSEL SALAD |12
CANDIED PECANS, CRUMBLED BACON, APPLES, GOAT
CHEESE, APPLE CIDER VINAIGRETTE

*SALAD ADD-ONS: GRILLED CHICKEN 8 | CRAB CAKE 11
SHRIMP 8| SALMON 11

) EDGEWATER |

EAT-PLAY-LIVE |

PIZZA |13

ALL PIZZAS ARE 10" & SERVED ON BRICKWOOD’S
SIGNATURE DOUBLE ZERO DOUGH

LADY EGRET TRUFFLE
MUSHROOMS, GOAT CHEESE, HERBS, TRUFFLE OIL

KICKIN’ RONI
NANA'S SAUCE, PEPPERONI, HOT HONEY DRIZZLE

P.T.O.
PROSCIUTTO, TOMATO, OLIVES, OLIVE OIL

MARINA MARGHERITA
OVEN-ROASTED TOMATOES, MOZZARELLA, BASIL

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food-borne illness, especially if you have certain
medical conditions®
Gluten Free or can be modified to be Gluten Free. We are proud to use
beef tallow for our fried items (can be modified). Please let your server

™ know if you have any allergies or intolerances upon sitting down.

803.283.9800 ext2
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