® W G,

*PARTIES OF 6 AND OVER AUTOMATIC GRATUITY OF 18

APPETIZERS

SPINACH CHICKEN FLAT
BREAD -13

Parmesan cream sauce, chicken, spinach,bacon

MOZZARELLA STICKS -13

Breaded mozzarella sticks with marinara sauce

ONION RINGS -14

Hand-cut onion rings with Brandywine Sauce

CRAB CAKES -15

Two pan-fried cakes served with garlic aioli

SHRIMP SCAMPI -16

Sautéed shrimp served in lemon garlic burter
with toasted bread

SEARED SCALLOPS -18

Lightly breaded scallops seared and
topped with lemon garlic butter

LAMB CHOPS - 20

Four Cajun-seasoned lamb chops served over
mixed greens tossed with shallot vinaigrette

CHICKEN WINGS -18

Jumbo wings, fried and tossed with your choice
of Buffalo, BBQ, Sweet Chili or Garlic Parmesan

S.0.S. PIZZA -11

Cauliflower Crust topped with tomato sauce,
peppers, onions, and light Mozzarella cheese

ASK ABOUT OUR WEEKLY FEATURES

AND WEEKLY FRESH CATCH

CHILDREN’'S MENU

KID ANGUS BURGER W/FRIES - 8
CHICKEN TENDERS W/FRIES - 7
SPAGHETTI + MEATBALLS- 7
CHEESE PIZZA - 8

PEPPERONI PIZZA - 9

All Prices Include Tax

Ask about our S.0.S. menu. (available to
be prepared with no salt, oil, or sugar)

SANDWICHES
SERVED WITH FRIES

REUBEN -15
Corned beef, sauerkraut, 1000 Island dressing,

and swiss cheese served on rye bread

TURKEY CLUB -15

Sliced turkey, bacon. swiss cheese, lettuce, tomato,
and onion with roasted garlic aioli served on

sourdough bread

SOUP + 1/2 SANDWICH
OR SIDE SALAD -15

Choose any sandwich above or side salad
with a cup of soup

BISON BURGER -18

Ground bison, lettuce, and tomato,
served on a toasted roll

CHARBROILED CHICKEN -14
Chicken breast, lettuce, and tomato,
served on a toasted roll

PAR 4 BURGER -15

8oz. Angus steak burger topped with lettuce
and tomato served on a toasted roll

LAKE PERCH -14

Fried lake perch, tartar sauce, lettuce,
and tomato served on a toasted roll

NASHVILLE HOT CHICKEN -15

Fried chicken breast tossed in our hot chicken
blend topped with creamy coleslaw and pickles

on a toasted roll

PHILLY CHEESESTEAK- 17
Thinly sliced ribeye with grilled peppers and onions

and provolone cheese on a toasted hoagie roll

R(yl wme %

CLUB

LUNCH

SALADS
ADD CHICKEN - 7
SALMON - 9, SHRIMP - 10, STEAK - 16

BRANDYWINE HOUSE
SALAD -11

Chopped romaine, grape tomatoes, cucumbers, red
onion, and shredded cheddar with shallot vinaigrette

CAESAR SALAD -11

Romaine, croutons, parmesan cheese with
Caesar dressing (contains anchovies)

SPINACH SALAD -13

Baby spinach, eggs, bacon, strawberries,
and red onions with poppy seed dressing

COBB SALAD -12

Avocado, bacon, bleu cheese, egg, and tomato served
with ranch

DRESSINGS:
RANCH « ITALIAN « SHALLOT « BALSAMIC
POPPYSEED « FRENCH « HONEY MUSTARD
BLUE CHEESE « THOUSAND ISLAND

SOUP
BOWL - 8, CUP - 7

FRENCH ONION

Caramelized sweet onions in a savory broth

topped with croutons and provolone cheese

CHEESY POTATO + BACON

Rich and creamy potato soup with bacon and cheese

CHEF’S CHOICE
Please ask your server for Chef’s Daily Creation

SIDES - 7

STEAMED BROCCOLTI*
MACARONI AND CHEESE
GRILLED ASPARAGUS*
BRANDYWINE SIDE SALAD*
HAND-CUT FRENCH FRIES
HAND-CUT ONION RINGS +$2
FRUIT DISH*

Consuming raw or undercooked meats, poultry, seafood

shellfish, or eggs may increase your risk of food-borne illness
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*PARTIES OF 6 AND OVER AUTOMATIC GRATUITY OF 18

APPETIZERS

SPINACH CHICKEN FLAT
BREAD -13

Parmesan cream sauce, chicken, spinach,bacon

MOZZARELLA STICKS -13

Breaded mozzarella sticks with marinara sauce

ONION RINGS -14

Hand-cut onion rings with Brandywine Sauce

CRAB CAKES -15

Two pan-fried cakes served with garlic aioli

SHRIMP SCAMPI -16

Sautéed shrimp served in lemon garlic burter
with toasted bread

SEARED SCALLOPS -18

Lightly breaded scallops seared and
topped with lemon garlic buttrer

LAMB CHOPS -20

Four Cajun-seasoned lamb chops served over
mixed greens tossed with shallot vinaigrette

CHICKEN WINGS -18

Jumbo wings, fried and tossed with your choice
of Buffalo, BBQ, Sweet Chili or Garlic Parmesan

S.0.8. PIZZA -11

Cauliflower Crust topped with tomato sauce,
peppers, onions, and light Mozzarella cheese

SIDES - 7

STEAMED BROCCOLI*
MACARONI AND CHEESE
GRILLED ASPARAGUS*
BRANDYWINE SIDE SALAD*
HAND-CUT FRENCH FRIES
BAKED POTATO

FRUIT DISH*

CHILDREN'S MENU

KID ANGUS BURGER W/FRIES - 8
CHICKEN TENDERS W/FRIES - 7
SPAGHETTI + MEATBALLS- 7
CHEESE PIZZA - 8

PEPPERONI PIZZA - 9

All Prices Include Tax

Ask about our S.0.S. menu. (available to

be prepared with no salt, oil, or sugar)

ENTREES
SERVED WITH SALAD OR SOUP,
ONE SIDE AND BREAD

LAMB CHOP DINNER - 37

Mixed greens tossed with shallor vinaigrerte
and served under Cajun-seasoned lamb chops

PORK CHOPS - 30
Two marinated pork chops grilled and topped

with a caramelized apple and onion compote

LAKE PERCH - 28

Battered lake perch served with tartar sauce

NORWEGIAN SALMON - 30

Grilled salmon filet topped with your choice of
Lemon Garlic Burter, BBQ, or Cajun Seasoning

CRAB CAKE DINNER - 32

Pan-fried crab cakes served with garlic aioli

CERTIFIED ANGUS RIBEYE - 41

Hand-cur 140z. and cooked to desired temperature

CHICKEN PICATTA - 26

Pan-seared chicken breast topped with capers,
artichokes, and lemon garlic butter. Served with
your choice of side

CHARBROILED CHICKEN - 24

Two 6 0z charbroiled chicken breast.

PASTA
SERVED WITH SALAD
OR SOUP AND BREAD

FETTUCCINE - 19

Grilled chicken tossed in a parmesan cream sauce

with fettuccine served with a salad and bread
ADD CHICKEN - 7

SALMON -9
SHRIMP - 10
STEAK - 16

CHICKEN TORTELLONTI - 27
Cheese rortelloni in a parmesan cream sauce with
mushrooms, spinach, peppers, onions, and grilled

chicken served with a salad and bread

DINNER

SALADS
ADD CHICKEN - 7
SALMON - 9, SHRIMP - 10, STEAK - 16

BRANDYWINE HOUSE

SALAD -11

Chopped romaine, grape tomatoes, cucumbers, red
onion, and shredded cheddar with shallot vinaigrette.

CAESAR SALAD -11

Romaine, croutons, parmesan cheese with
Caesar dressing (contains anchovies)

SPINACH SALAD -13

Baby spinach, eggs, bacon, strawberries,
and red onions with poppy seed dressing

COBB SALAD -12

Avocado, bacon, bleu cheese, egg, and tomato served
with ranch

DRESSINGS:
RANCH « ITALIAN « SHALLOT « BALSAMIC
POPPYSEED « FRENCH « HONEY MUSTARD
BLUE CHEESE « THOUSAND ISLAND

ASK ABOUT OUR WEEKLY FEATURES

AND WEEKLY FRESH CATCH

PRIME RIB - 43
Available Friday and Saturday only

14 ounce roasted prime rib served with auju

SOUP
BOWL - 8, CUP - 7

FRENCH ONION

Caramelized sweet onions in a savory broth

topped with croutons and provolone cheese

CHEESY POTATO + BACON

Rich and creamy potato soup with bacon

and cheese

CHEF’S CHOICE
Please ask your server for Chef’s Daily Creation

Consuming raw or undercooked meats, poultry, seafood

shellfish, or eggs may increase your risk of food-borne illness



