
Sugar Beet
Menu

SALADS
$13 FARMERS SALAD | mixed greens | crumbled bacon | hard-boiled egg | cheddar cheese | 

tomato red onion | cucumber | candied pecans | grilled chicken breast | ranch dressing

$13 CHEF’S SALAD | chopped romaine | ham | turkey | provolone cheese | cherry tomatoes
cucumbers | banana peppers | hard-boiled egg | ranch or vinaigrette dressing

$12 CAESAR SALAD | chopped romaine | parmesan cheese | croutons | caesar dressing 
ADD-ONS: grilled chicken $8 | shrimp $8 | 8oz scoop of: chicken salad $7 | tuna salad $6  

$14 SPINACH AND BERRY SALAD | fresh baby spinach | red onions | cucumbers | 
seasonal berries | feta cheese | candied pecans | balsamic dressing

STARTERS
$7 SWEET POTATO WEDGES | oven baked sweet potato wedges | cinnamon chipotle 

dipping sauce
$14 WINGS | 10 bone-in wings | celery | ranch dip | bbq, buffalo or hot 

$12 NACHOS | tortilla chips | cheddar cheese | ground beef | diced tomatoes | 
jalapeños  salsa | sour cream

$8 CHICKEN TENDERS $ | breaded chicken tenders | house chips

$14 BUFFALO SHRIMP SKEWERS | grilled shrimp skewers | buffalo sauce | blue 
cheese dressing | celery sticks 

$8 ROASTED RED PEPPER HUMMUS | cucumbers | carrots | celery | garlic crustinis

$19 APPETIZER SAMPLER | 4 wings | nachos | ¼ slab of ribs | 2 chicken sliders | 
sweet potato wedges

ENTREES
$13 THE BIG PHILLY | chopped steak | provolone cheese | sauteed peppers & 

onions | toasted hoagie roll | house chips

$12 THE CLUB HERITAGE | turkey | ham | bacon | lettuce | sliced tomato | mayo
white toast | house chips

$14 GRILLED CHICKEN PESTO WRAP | roasted veggies | pesto grilled chicken  | 
house chips 

$15 FISH AND CHIPS | breaded and baked cod fish | slaw | house chips

$14 POLSKA KIELBASA | grilled kielbasa | sauerkraut | spicy mustard | buttery toasted roll
house chips



Wine / Drink    
Menu

Heritage Shores Wines

WHITES 
Dry to Sweet
Kendall Jackson Chardonnay $9.50
Decoy Chardonnay $10.00
Monkey Bay Sauvignon Blanc $7.50
Decoy Sauvignon Blanc $10.00
Conti di San Bonifacio Rose $8.50

REDS 
Light to Full Body
Oyster Bay Pinot Noir $9.00
Bonifacio Sangiovese $8.50
Lucale Primitivo $6.00
Trapiche Malbec $8.50
Hayes Ranch Merlot $7.50
14 Hands Cabernet $8.50

HOUSE WINES  
Collier Creek
(Cabernet, Chardonnay, Merlot, Pinot Noir)

Hyatt  (Riesling)

I Castelli  (Pinot Grigio)

Oak Vineyard  (White Zinfandel)

Barefoot  (Moscato)

SIGNATURE COCKTAILS

HS BLOODY MARY $8.75
House Bloody Mary mix, Tito’s Vodka, 
lime juice, garnished with lemon, lime, 
olives in an Old Bay® rimmed glass

HS MARGARITA $8.50
Jose Cuervo Tequila, Triple Sec, sweet & 
sour, simple syrup, splash of orange 
juice, garnished with a lime in your 
choice of a salted or sugared rimmed 
glass

HS COSMOPOLITAN $9.50
Western Son Lemon Vodka, Triple Sec, 
lime juice, simple syrup, splash of 
cranberry juice, garnished with a lime

MANHATTAN (Old Fashioned)  $9
Jim Beam Bourbon, Sweet Vermouth, 
muddled oranges and cherries over ice

ORANGE CRUSH $8.50
Western Son Orange Vodka, Triple Sec, 
fresh squeezed orange juice, topped 
with a splash of Sierra Mist 

BOTTLED BEER

DOMESTIC IMPORT/SPECIALTY
Angry Orchard, Blue Moon, 
Budweiser, Bud Light, Bud Light Lime, 
Corona Extra, Corona Light, Corona 
Seltzer, Coors Light, EVO Lot #3, Fat 
Tire, Guinness Stout, Heineken, 
Leinenkugel’s Summer Shandy,   
Michelob Ultra, Miller Light, Stella 
Artois, Truly, Yuengling Lager,  
O’Doul’s N/A, St. Pauli Girl N/A

DOMESTIC/CRAFT ON DRAUGHT
Coors Light, Dogfish Head 60Min IPA, 
Michelob Ultra, Stella Artois, 
Yuengling Lager, 
Seasonal Draft Selection


