Restaurant\ Bar

Thursday, June 4th (4 pm) through Tuesday, June 16th
**Specials not available Wednesday Wing Nights**

9,
Sips
Tropical Fairway 10
Parrot Bay rum blended with mango

purée, pineapple juice, and a splash of
Sprite for a refreshing tropical cocktail.

Starter

Gator Bites 16
Cajun-breaded Louisiana alligator bites,
fried golden brown and served with
Fairway Sauce.

Salad

Grilled Peaches & Burrata 14

Our signature salad blend and baby
spinach topped with sliced cucumbers,
grape tomatoes, grilled peaches, and
creamy burrata cheese. Served with your
choice of dressing.

Add a Protein
Chicken Breast / Chicken Thigh 7
(Blackened, Crispy, or Grilled)
Grilled Flat Iron Steak 15
Sauteed Shrimp 10
Ocean Farm Raised Salmon 14
Homemade Crab Cakes 14
Wild Yellow-fin Tuna 14

Swing would like to remind you that consuming
undercooked meats or eggs may increase your risk
of foodbourne illness especially if you have
certain medical conditions.

Sanowich

Nichole’s Specialty Sandwich 16
House-roasted brisket served on a
toasted pretzel roll with lettuce, tomato,
bacon, crispy fried onions, melted cheddar
cheese, and smoky BBQ sauce.
Served with pickles and your choice
of chips or French fries.

Entrees

Jager Schnitzel 18
Tender house-cut pork loin cutlets,
breaded and pan-fried to perfection, then
topped with homemade mushroom gravy.
Served with mashed potatoes and your = =
choice of one side. e

Pierogies & Kielbasa 20
Six large pierogies with kielbasa
medallions, yellow onions, and bell
peppers sautéed in garlic butter, then
topped with cheddar jack cheese and a
dollop of sour cream. Served with your
choice of one side.

Hot Honey Garlic Bowl 18
Seasoned grilled potatoes topped with
popcorn chicken tossed in hot honey
garlic sauce, then loaded with diced
celery, shredded carrots, bleu cheese
crumbles, and a drizzle of ranch dressing.

20% gratuity for parties of 6 or more will
be added to the check.




