Breakfast

Serving Until 11:30 AM ONLY
Ask your server about our Gluten free options **

Falcon Breakfast** :

Two eggs any style, three pieces of bacon,
ham, or sausage, two pieces of white,
whole wheat or rye toast,

served with savory cubed hash browns
$14.75

Two Eggs and Toast**

Two eggs any style, two slices of white,
rye or whole wheat toast. Served with
savory cubed hash browns

$11.5

French toast**

Three pieces of grilled French bread
infused with vanilla and cinnamon,
topped with icing sugar served
with syrup and butter

$12.5

Buttermilk Pancakes

Three golden cakes topped with
icing sugar. Comes with syrup
and butter

$12.5

ADD ONS

Extra hollandaise $1.75

Egg $1.75

Two Slices of toast $4.25

Three pieces of bacon, sausage, or ham $4.25
Side hash browns $4.25

Side tomato slices $2.75

Eggs Benedict

Two poached eggs on a grilled English muffin,
with sliced smoked ham, smothered

in hollandaise, served with

savory cubed hash browns

$17.25

Breakfast on a Bun**
Fried egg, choice of meat, cheddar cheese,
lettuce, tomato & mayonnaise,
served with savory hash browns $12.25
add hash brown patty $2

Denver Sandwich**

Three eggs, grilled with green onion, and diced ham,
served with choice of toast and savory cubed

hash browns

$14.75

Sticky Cinnamon Bun
As is, or buttered and grilled.
$6.75

Beverages
Bottomless coffee $3.5

Tea $3.5

Juice $4

Bottle water $3.5
Hot chocolate $4.75

All prices subject to applicable taxes



Kid’s Breakfast Menu

(ages 12 and under, no exceptions)

Mini Falcon

One egg any style, one piece of bacon, ham or sausage, one piece of white, rye, or whole wheat toast, served
with cubed hash browns

$11.5

Kid'’s French Toast

One piece of French toast, served with pancake syrup and butter
$10.25

Add Meat $1.75

Kid’s Pancakes

4 “kids sized” pancakes served with pancake syrup and butter
$10.25

Add Meat $ 1.75

Choice of a small Beverage

Milk, chocolate milk, apple juice, orange juice, lemonade or iced tea, water, pop

All prices subject to applicable taxes



Burgers, Sandwiches, Wraps and More...

*Ask your server about our Gluten Friendly options**

Sandwiches

Ham and cheese, roast beef, chicken salad or egg
salad $8

All sandwiches are made with mayonnaise

Rueben**
Grilled corned beef, topped with sauerkraut,
mozzarella cheese and Thousand Island dressing on

marble rye
$16.5

Spicy Chicken Burger**

Grilled or crispy chicken breast tossed in hot sauce,
and topped with pickles, lettuce, red onion, tomato
and mayonnaise

$13.5

Hole in One Burger**

50z homemade patty on a grilled brioche bun
topped with cheddar cheese, bacon, crisp onion
ring, topped with mayonnaise, mustard, pickles,
lettuce, tomatoes and red onion

$15.5

Falcon Burger**

50z homemade patty on a grilled brioche bun
topped with mayonnaise, mustard, pickles, lettuce,
tomatoes and red onion

$13.5

Sides

“Make it a platter”...add fries, soup, or salad $3.5
French fries $7 side poutine $9

Side onion rings $9

Soup of the Day $7.75

Side Caesar salad $8 Tossed salad $7

Extra patty $5.5

Cheese $1.75, bacon $3, gravy $2

Chicken Club**

Two toasted pieces of whole wheat, white or rye
bread, with lettuce, tomato, cheddar cheese, bacon,
shaved chicken breast, smoked ham, and
mayonnaise

$16.25

Breakfast on a Bun**

One fried egg, choice of bacon, ham or sausage
topped with cheddar cheese, lettuce, tomato and
mayonnaise $10.25

Add hash brown patty $2

Jumbo Hot Dog

Grilled juicy dog, served on a Kaiser bun with
mustard, mayonnaise, yellow onion and pickles
$10.5

Par 4 Wrap**
Crisp romaine lettuce, tomato, red onion, cheddar
cheese, bacon, chicken breast with hot sauce, and

ranch dressing
$14

Hot Roast Beef Sandwich

Shaved roast beef and fried onions served on two
pieces of thick sliced French garlic toast, smothered
in our homemade rich beef gravy.

$16.5

Veggie Burger**

Homemade black bean and quinoa patty seasoned
with herbs and spices on a grilled brioche bun
topped with mayonnaise, red onion, lettuce, and
tomato

$13.5

All prices subject to applicable taxes



Starters
Ask your server about our Gluten free options **

French Onion Soup**

Made in house, topped with homemade
croutons, baked with bubbly mozzarella cheese
$11

Boneless chicken or cauliflower bites

Tossed in your choice of Sauce, sprinkled with
green onion and served with ranch

$17.25

Veggie Quesadilla

Sautéed tomatoes, green and red pepper, green
onion, cheddar and mozzarella cheese, folded
and grilled on a flour tortilla, served with sour
cream and Pico de Gallo

$16.5

Add chicken or beef $4

Soup of the Day

Homemade in house daily
$7.75

Lighter Side

Full salads are served with one piece of garlic toast

Chef Salad**

Crisp romaine lettuce, topped with shredded
cheddar cheese, diced ham, sliced hard boiled
egg, green onion, & tomato. Choice of dressing
$18

Classic Caesar**

Crisp romaine lettuce, tossed in

creamy Caesar dressing, topped with

red onion, shredded parmesan, bacon bits
and homemade croutons

$17

Side Caesar $8

Mediterranean (Greek) **

Crisp romaine lettuce topped with Greek
dressing

topped with red onion, tomato, cucumber,

kalamata olives and feta cheese.
$18

Side Tossed Salad**

Crispy romaine lettuce, topped with red onion,
cucumber and tomato, comes with your choice
of: ranch, Thousand Island, raspberry
vinaigrette, balsamic, red wine vinaigrette

$7

Add chicken breast

$5.5

Add jumbo garlic shrimp (4)
$8

All prices subject to applicable taxes



Appetizers

Mozzarella Sticks
Served with marinara (8)
$14

Poutine
Shredded mozzarella,
topped with rich gravy
$13.5

Garlic Cheese Toast
Two pieces of garlic toast.
topped with cheddar and
Mozzarella
$12.75

Chicken Finger
Served with homemade honey dill (4)
$13.25

Butterfly Shrimp
Deep fried shrimp.
Served with homemade
Cocktail sauce (8)
$16.5

Onion Rings
Panko breaded
$12.5

Calamari
Hand tossed, served with
homemade tzatziki, and a lemon wedge
$17.75

Nachos**
Corn tri-colored tortilla chips,
Cut and fried in house.
Topped with shredded mozzarella and
cheddar cheese, diced tomatoes, green onion, black olives and jalapeno
Served with Sour Cream and Pico de Gallo
$19
Add chicken or taco beef $4

Chicken Wings
11b. choice of sauce or rub
$17.5
Sauces and Dry Rubs
Hot, forty Creek BBQ, sweet chili, Caribbean jerk,
hot n” honey, electric Honey, salt and pepper
lemon pepper, honey Garlic

All prices subject to applicable taxes
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ain) $13
Chicken Fingers $13.5

Grilled Cheese (white bread) $12
Hot Dog (plain) $12.75

All come with French fries or a cup of soup, and a small beverage,
choice of: pop, apple juice, orange juice, iced tea, milk, chocolate milk, lemonade and water
(12 and under, no exceptions)

Golf Maze

Score a hole in one by finding the path through the maze.
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All prices subject to applicable taxes



Entrees

All Entrees, come with your choice of two sides:
French fries, white n” wild rice, baked potato and
chefs vegetable of the day or creamy coleslaw

**ask your server about our gluten friendly options

“Ribeye Steak**

10 oz Juicy steak

Seasoned and charbroiled to
your preference

$36

Beer Battered Cod

Made in house, deep fried to golden perfection,
comes with, homemade tartar sauce and lemon
wedges.

One piece $18.75

Two piece $22.5

ADD ONS

Chicken breast $5.5
Jumbo garlic shrimp (4) $8
Sautéed mushrooms $5
Sautéed onions $2.25
Vegetable of the day $4.5
Baked potato $4

Garlic toast (1) $3

Beer battered cod $11
Side tossed salad $7

Side Caesar salad $8

Lighter Side

All salads are served with one piece of garlic toast.
**ask your server about our gluten friendly options

Soup

Soup of the Day
Homemade in house daily
$7.75

Salads

Chef Salad**

Crisp romaine lettuce, topped with shredded
cheddar cheese, diced ham, sliced hard boiled
egg, green onion, & tomato. Choice of dressing
$18

Classic Caesar**

Crisp romaine lettuce, tossed in

creamy Caesar dressing topped with

red onion, shredded parmesan, bacon bits
and homemade croutons.

$17

Mediterranean (Greek) **

Crisp romaine lettuce topped with Greek dressing,
topped with red onion, tomato, cucumber, kalamata
olives and feta cheese.

$18

All prices subject to applicable taxes



Beverages

Coffee $3.5 or Tea $3.5
Fountain Drinks Lg. 4

(Pop, diet pop, ginger ale, iced tea, lemonade, sprite)

Bottled Water $3.5
Powerade $4
Bottled Juice $4
Bottled Pop $3.75

Alcoholic Beverages

Domestic Beer Can $6.5
Budweiser, Bud Light, Coors Banquet, Coors Light, Kokanee, Michelob Ultra, Moosehead Lager

Premium Beer Can $7

Alexander Keith’s, Heineken, Corona, Stella, Sleeman Honey Brown, Original 16 Pale Ale,
Original 16 copper Ale

Draught on tap 16 oz $9

Premium Beverages
Classic Caesar - vodka or Gin $9.75

Paralyzer $9.75

Long island $9.75 *Ask your server about our wine by the bottle
Tequila sunrise $9.75 and draught beer*

Rail Shots House White

Regular rail $6.5 Copper Moon, Pinot Grigio or Chardonnay
Premium $7.75and up 60z $11.75 9oz $15

Caesar & Coolers House Red

Canned Caesar Spicy or Original $7.25 Copper Moon, Merlot or Cabernet Sauvignon
Mikes Hard $7.25 Lemonade, Cranberry, Strawberry 60z $11.75 9oz $15

Smirnoff Berry Blast $7.25

Moosehead Radler $7.25

Twisted Tea $7.25

Truly Hard Seltzer Gluten Free $7.25

Rye & Ginger Ale $7.25

All prices subject to applicable taxes



