The Grill

GOLF CLUB

Starters

*Fried Green Tomatoes
Crispy fried green tomatoes served with a oven roasted tomato sauce and shaved Parmesan $5

*Smoked Chicken Quesadilla
Smoked chicken, caramelized onions and peppers, melted Mexican cheese finished with pico de gallo
and sour cream $6

Buffalo Wings
Crispy fried chicken wings tossed with your choice of traditional Buffalo sauce, honey mustard, or tai
chili $6

*Left to Right Sliders
Mini grilled burgers, American cheese, beer mustard, ketchup, served on toasted silver dollar rolls $7

Trio of Dips
A serving of pimiento cheese, hummus, and crab dips served with warm pita chips $7

BBQ Shrimp
New Orleans style shrimp, tossed with a Worcestershire barbecue sauce, and green onions served
with a fried grit cake $8

Soups

Tomato
*Creamy tomato with goat cheese and fresh basil $5

Soup of the Day
* Chefs daily selection $5

Salads

Caprise'
Sliced vine ripe tomatoes, fresh mozzarella, basil, balsamic marinaded onions finished with pesto and
a balsamic reduction $7

*Caesar
Crispy romaine hearts, shaved Parmesan, and house made croutons tossed in a rustic caesar dressing

$6

Poached Pear
Red wine poached pear, baby greens, spiced walnuts and blue cheese tossed with a balsamic
vinaigrette $6

*Regent Greens
Regent Park Grill's tossed green salad, with cucumbers tomatoes, and your choice balsamic vinaigrette,
1000 Island, Buttermilk Ranch, Bleu Cheese or Honey Mustard $5

* Indicates turn friendly items



Sandwiches

*Traditional Reuben
Hand carved corned beef, sauerkraut, Swiss cheese and 1000 island dressing served on toasted rye $7

*Chicken Salad
Regent Parks home made chicken salad, pulled chicken and tarragon dressing served on toasted whole
grain bread $6

**“The Bogey Dog”
Regent Park's dirty water dog, served with your choice of all the fixin’s. $4

*Traditional Reuben
Hand carved corned beef, sauerkraut, Swiss cheese and 1000 island dressing served on toasted rye $7

* Low country Crab Cake
Crispy fried crab cake, served on a toasted kaiser roll with lettuce, vine ripe tomato and tartar sauce $8

*Cart Ready Club
Hand carved turkey and ham, smoked bacon with mayo lettuce, tomato, Swiss and American cheese
finished with chipotle ranch $6

* “The Birdy”
Roasted chicken, vine ripe tomato, melted fresh mozz, balsamic onions, served on a toasted kaiser roll,
and finished with pesto mayo $7

*Buffalo Chicken
Chicken breast tossed with buffalo sauce, bleu cheese and bacon served with lettuce on a toasted kaiser $6

*“The Regent Burger”

1/2 pound, hand pattied, griddle burger served with, crisp lettuce, vine ripe tomato and red onion. $7
With Cheese: American, Swiss, Cheddar or Pepperjack

BBQ Burger: BBQ with Swiss, bacon and fried onions

Cajun Burger: Cajun Seasoned with pepper jack and a tomato and onion jam

Cheddar Bacon Burger: Cheddar bacon burger

All sandwiches are served with your choice of fries or chips and homemade cucumber salad

19th  Hole Dinner

Smokehouse Chicken
Mesquite smoked half chicken, herb seared and served with garlic whipped potatoes, chicken jus and
baby vegetables $13

Low Country Crab Cakes
Lump crab cakes, coated with panko bread crumbs and seared, served with a she -crab sauce and Dijon
fried onions $17

Petite Filet
Spice rub, Pan roasted filet mignon, served over garlic whipped potatoes, rosemary demi glace and
baby vegetables $18

*Calabash Shrimp
Crispy fried gulf shrimp served with stone ground cheeses grits collard greens and a homemade
cocktail sauce $14

Margarita Linguine
linguine tossed with oven roasted tomato sauce, onions and garlic, finished with fresh mozz
and garden basil $12

Asian Salmon
Tai chili roasted wild Salmon, served over sweet soy fried vegetables and sticky rice $17

Homade Desserts- Ask your server about our selection of fresh homemade desserts .




