
D I N N E R

A P P E T I Z E R S

Cajun-rubbed ahi, seared rare, soy reduction, wasabi, ginger-
dressed greens

Herbs, truffle oil, shaved parmesan

Homemade guacamole & pimento with tortilla chips

Four half-moons, fresh marinara, parmesan

Homemade meatballs, fresh red sauce, ricotta, basil

Eight wings — garlic parm, sweet heat, buffalo, or dry rub
G U E S T  FAV O R I T E

Tempura-breaded green tomatoes, house remoulade

Warm rolls with pesto and garlic herb butter

Deviled eggs — capers & dill, bacon & chives, jalapeño &
sriracha

S A L A D S

Romaine, spring mix, red onions, cowboy caviar, poblano
ranch, crisp tortilla shell

Brussels & romaine, bacon, candied pecans, apples, goat
cheese, apple cider vinaigrette

Iceberg, blue cheese, bacon, crostini crumbles, tomatoes,
ranch

Fresh romaine, shaved parmesan, croutons, caesar dressing

Spring mix, carrots, radishes, tomato, cucumbers

D R E S S I N G S  Ranch · Blue Cheese · Apple Cider Vinaigrette · Honey Mustard · Poblano Ranch
A D D  P R OT E I N  Chicken 7 · Salmon 12 · Shrimp 9 · Seared Tuna 12

H A N D H E L D S

S E R V E D  W I T H  C H O I C E  O F  S I D E

Fully loaded, garlic aioli
S I G N AT U R E  B U R G E R

Grilled chicken, pepper jack, guacamole, sriracha aioli,
toasted ciabatta

Bacon, onion straws, cheddar, BBQ

Slow-cooked in-house, au jus, mayo, toasted hoagie

House pimento, lettuce, bacon, tomato, sourdough

P I Z Z A
ALL PIZZAS SERVED ON BRICKWOOD’S SIGNATURE DOUBLE
ZERO DOUGH

Sautéed mushrooms, goat cheese, herbs & a drizzle of truffle
oil

Nana’s sauce & pepperoni, finished with hot honey drizzle

Oven-roasted tomatoes, mozzarella & fresh basil

Nana’s sauce, mozzarella, meatball, sausage, ricotta, fresh
oregano

GLUTEN-FREE CAULIFLOWER CRUST AVAILABLE — ADD 2

E N T R É E S

Simply grilled rainbow trout, herb aioli, grilled asparagus

Cavatappi, roasted tomatoes, spinach, peppers, zucchini,
pesto

Homemade meatballs & cavatappi, house marinara

Half rack, house BBQ glaze, tallow fries

12 oz, grilled, herb butter, mashed potatoes
T H E  C E N T E R P I E C E

Two medallions, chimichurri, tallow fries

Two bone-in pork chops, mashed potatoes, apple butter

Two lump crab cakes, house remoulade, grilled asparagusMustard butter, roasted brussels

S I D E S

* Consumer Advisory — Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions.

Many dishes are gluten-free or can be modified to be gluten-free.
Please tell your server about any allergies or intolerances when seated.

B R I C K W O O D  A T  E D G E W A T E R  G O L F  C L U B  ·  L A N C A S T E R ,  S C

Seared Ahi Tuna * 12

Truffle Fries 9

Dips and Chips 10

Fried Mozzarella 9

Meatballs Marinara 12

Clubhouse Wings 16

Tomatoes Tempura 11

Breads & Spreads 8

“Degg” Flight 7

Southwest on the “Half Shell” 13

Shaved Brussel 13

The Wedge 10

Caesar* 10

Garden 10

Village West Burger * 15

Cali Chicken Sandwich 15

Smokehouse Burger * 17

Roast Beef Sandwich 16

Pimento BLT 13

Lady Egret Truffle 14

Kickin’ Roni 14

Marina Margherita 14

Meatza Pizza 15

Grilled Trout * 23

Pesto Veggie Pasta 20

Sunday Dinner 22

Slow-Cooked BBQ Ribs 27

Hand-Cut Ribeye * 39

Steak Medallions * 35

Double Chop * 28

Crab Cakes* 28Cedar Plank Salmon * 25

Tallow Fries 5

Garlic Mashed Potatoes 5

Cajun Seasoned Corn Ribs 5

Grilled Zucchini 5

Grilled Asparagus 6

Brussels, Bacon & Balsamic 5

Soup of the Day 7

Side Caesar Salad 7

Side Garden Salad 7


