
 

EAGLE’S NEST TEE TIME FAVORITES  
FALL- WINTER 2011/2012 

 

 

 

Winter of 76’ Chili $7.00 
Freshly Ground Beef, 
Kidney Beans and a blend of 
Eastern Shore Spices. 
Topped with Fresh Sour Cream, 
Scallions, White Onions and 
Tillamook Cheddar Cheese 

 
Tuna Sandwich $8.00 

with Pickles & Chips 
 
BBQ Pulled Pork Sandwich $9.00 

Topped with our Coconut Slaw 
Served Open-faced with Pickles & Chips 

 
Big City Red $6.95 

A Fresh Quarter Pound 
All Beef Hotdog 
Served on a Potato Roll with Chips 

 
Add Our Famous Winter of 76’ Chili $8.00 
 
Nachos $8.00 
Tri-Colored Tortilla Chips topped with 
Cheese Sauce, Fresh Sour Cream, 
Scallions, Jalapenos, 
and Salsa 
 
Add Our Famous Winter of 76’ Chili $10.00 
 
Haagen Dazs Vanilla Ice Cream $7.50 

 
 
 
 

Please notify your server if you have any food allergies or require special food preparation,  
we will be happy to accommodate your needs. 

A 21% service charge will be added to parties of 8 or more. One check only, please. 
Raw foods including oysters may carry bacteria.   

Persons with chronic liver disease, impaired immune systems or cancer should avoid eating raw food 
 
 

 



 
 
 

19
th

 Hole Libations 
 

White & Blush Wines 
 Segura Viudas, Brut Cava, Reserva $8.00 
 Beringer, White Zinfandel $8.00 
 Clean Slate, Riesling $8.00 
 Canvas, Pinot Grigio $8.00 
 Pighin, Pinot Grigio $10.00 
 Silver Birch, Sauvignon Blanc $8.00 
 Canvas, Chardonnay $8.00 
 Franciscan, Chardonnay $11.00 

 

Red Wines 
 DeLoach, Pinot Noir $9.00 
 Canvas, Merlot $8.00 
 Canvas,Cabernet Sauvignon $8.00 
 Napa Cellars, Merlot $11.00 
 Razors Edge, Shiraz $9.00 
 
 
  
Import & Premium Beer Domestic Beer Draft Beer 
 Amstel Light Budweiser Stella Artois 
  Corona Bud Light $6.50 
 Corona Light Coors Light  
          Heineken Miller Lite       Michelob Ultra 
 Heineken Light Yuengling $5.00 
 Dogfish Head 60Min IPA Becks N-A  
 Blue Moon $5.00 
 $6.00  
 
   “It took me seventeen years to get 3,000 hits in baseball. 
            I did it in one afternoon on the golf course.” 

              Hank Aaron 


