Ninety-One Dinner Menu

SOUPS & STARTERS

HONEYNUT SQUASH & APPLE BISQUE 6/12
toasted pepitas and crema

JALAPENO & CHEDDAR BISCUITS 7
whipped sorghum butter

SWEET POTATO & GHORIZO FRITTERS 15
honey lime yogurt dipping sauce

POTATO PANCAKES 18
smoked salmon and horseradish apple cream

STEAK QUESADILLA 15
onions, bell peppers, jack & cheddar cheese blend,
guacamole and salsa

CAST IRCN CHICKEN WINGS (EIGHT) 14
buffalo, lemon pepper, or nashville hot

FROM THE GARDEN

(grilled chicken breast +7, sautéed shrimp +10, atlantic salmon +13)

NINETY-ONE SIDE SALAD 6

SOUTHERN COBB SALAD 15
fried chicken, boiled egg, avocado, chopped bacon, blue cheese,
cornbread, chopped romaine, mustard dressing

BRAISED BEET SALAD 13
baby greens, ricotta salata, dried cranberries and
balsamic vinaigrette

BABY ICEBERG WEDGE SALAD 10
cambazola cheese, cucumbers, roasted tomatoes,
quacklins, cayenne buttermilk dressing

CAESAR SALAD 9
chopped romaine, house-made caesar dressing, anchovy
grana padano parmesan, brioche crouton
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SANDWICHES & BURGERS

SMASH BURGER 14
two griddled patties, American cheese, LTO, one side

CHEF INSPIRED BURGER OF THE WEEK 14

MUFFULETTA 12
capicola, salami, mortadella, provolone, olive salad, one side

TEQUILA SHRIMP TACOS (TWO) 15
pico de gallo, lime pickled red onions, cilantro,
flour tortillas, one side

BLACKENED FISH PO’ BOY 16
cajun spiced fresh fish, remoulade sauce, LTO, pickle
french bread, one side

CLASSIC CLUB SANDWICH 14
turkey breast, ham, applewood smoked bacon, swiss cheese,
lettuce tomato, mayo, toasted sourdough, one side

FRIED CHICKEN THIGH SANDWICH 12
bacon, LTO, cayenne, and a buttermilk dressing, one side

BLACKENED GHICKEN HOAGIE 12
roasted red pepper, mozzarella, french bread, one side

ENTREES

CRAB STUFFED SHRIMP 32
dirty rice and Creole sauce

SAUTEED SALMON 27
braised beluga lentils, roasted beets, kale, and Rosé glaze

GRILLED FILET OF BEEF 45
bleu cheese glacage, crispy potatoes and house Worcestershire

GRANNY SMITH CIDER BRINED PORK GHOP 27
swiss chard with potato gnocchi, caramelized onions,
and smoky apple jam

GRILLED CHICKEN BREAST 24
roasted brussel sprouts, crispy potato cubes and herb butter

FRESH FETTUCCINE 16
tasso, smoked mushrooms, cream sauce
(add chicken breast +7, sautéed shrimp +10, Atlantic salmon +13)

SIDE ITEMS (elacarte +6)

DIRTYRICE e CRISPY POTATOES e ROASTED BRUSSELS SPROUTS e SWISS CHARD WITH POTATO GNOCCHI
FRENCH FRIES e SWEET POTATO FRIES e TASSO HAM MAC & CHEESE e MAC & CHEESE e FRESH CUT FRUIT

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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ESPRESSO MARTINI 10
tito's, grind coffee liquor, kahlua, espresso

THE PEEPLES CHOICE 10
prosecco, edible hibiscus

PEPPERMINT PATTI 10
peppermint schnapps, tito's, splash of milk, kahlua

MISTLETOE MARGARITA 12
casamigos, lime, coconut, muddled rosemary

COPPERTINI 10
crown royal, peach schnapps, amaretto, pineapple

WHITES BY THE GLASS
SPARKLING
Gratien & Meyer Crémant Brut 10
LaMarca Prosecco 10
CHARDONNAY
Sonoma Cutrer 12
Callaway Chardonnay 6
INTERESTING
Elizabeth Spencer Sauvignon Blanc 14
Santa Margherita Pinot Grigio 14
Black Cottage Sauvignon Blanc 1
Ferrari-Carano Pinot Grigio 9

REDS BY THE GLASS

CABERNET SAUVIGNON
Decoy Cabernet Sauvignon 14
Quilt Cabernet Sauvignon 14
Callaway Cabernet Sauvignon 6
PINOT NOIR
Belle Glos “Clark and Telephone” Pinot Noir 16
Bryn Mawr Pinot Noir 12
Reserve de Marande 8
RED BLENDS
Markham Altruist Red Blend 13
Sélection Laurence Féraud Cotes du Rhone 1

MICHELOB ULTRA 4 e TRIM TAB SOUR 4
MILLER LITE 4 o STELLA 6 e YUENGLING 4
CAHABA BLONDE 5 e WICKED WEED IPA 5 e BLUE MOON 4
‘THE STONE' LIGHT ALE 5 e NAKED PIG PALE ALE 4

DON'T SEE WHAT YOU'RE
LOOKING FOR?
Scan the QR or ask your server to see
our wines by the bottle menu.

SIGNATURE PIZZAS

MARGHERITA 16
tomatoes, mozzarella, red sauce, basil

PEPPERONI 16
tomato sauce, mozzarella, provolone, chili flakes

THREE LITTLE PIGS 16
pepperoni, fennel sausage, applewood smoked bacon,
marinara, three cheese blend

HAWAIIAN 16
roasted pineapple, ham, bacon, pickled jalapenos,
smoked tomato sauce

MEDITERRANEAN 16
grilled chicken, baby artichokes, tomatoes, olives, red onions, feta
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HAND BREADED CHICKEN TENDERS 7/14
two or four pieces with french fries

NATHAN’S JUMBO BEEF HOT DOG 6
with french fries

MINI CORN DOGS 7
with french fries

CHEESEBURGER SLIDERS 7/14
one or two sliders with American cheese, pickles,
brioche bun with french fries

TRUFFLE PARMESAN FRIES 8

MAC & CHEESE 38

DESSERTS

S’MORES BREAD PUDDING 9
Graham cracker cake with house-made marshmallows,
dark chocolate chips, hot fudge sauce, and whipped cream

THE STONE PIE 10
Chocolate cookie crust, cream cheese, chocolate pudding,
whipped cream, and chocolate shavings in a rocks glass

SALTED GCARAMEL CHEESECAKE 10
NY-style cheesecake with salted caramel, caramel sauce,
apple compote, and an apple chip

ORANGE BAVARIAN CREAM 10

Orange-scented Bavarian cream, chiffon cake,
candied zest, and orange supremes

JOIN US EVERY WEEK FOR

WINE DOWN WEDNESDAY

Featured wine tastings every Wednesday @ 6:00pm

PIZZA DELIVERY

Order signature pizzas, wings, and salads for delivery to
Members who live within the Greystone Gates
Wednesday - Sunday from 5:00pm-9:00pm



