HOLEY
MOLEY

Worked up an appetite?
Maybe you’re just along for a ride? Pull up a seat and
settle in. Beers, wine, hard stuff, soft stuff. Stuff to stuff
your face with. We’ve got all your grub-on-the-green
The Caddyshack needs covered.

Let’s shake things up a little

Let’s stir things up a little

Happy
Gilmoreo

Long Island
Iced Tee

Sazerac

Fresh As
A Birdie

The Sugar
Caddy

Old
Fashioned

Hole In One

The Heavenly
Hazelputt

Martini

Teeyoncé
Holes

Negroni

Chambord raspberry liqueur,
Smirnoff Red Vodka, Baileys, milk,
chocolate sauce, crushed Oreos with
a whipped cream topping.
$18

Pampero White Rum, soda, fresh
mint, limes, sugar syrup. Sub in
some strawberry or passionfruit for
some added fruity freshness.
$16

Pampero White Rum, cinnamon
whisky, banana liqueur, half a
banana, sugar syrup and a doughnut
with a cinnamon sprinkle. We’re not
monkeying around.
$18

Espresso
Martini

Smirnoff Vodka, Kahlua shaken with
Little Drippa Espresso.
$16

Pampero White Rum, Cointreau,
Gordon’s Gin, Smirnoff Vodka, El
Jimador Tequila, topped with Pepsi
and soda. Fresh!
$16

Smirnoff Vodka, Blue Curacao,
lemonade and a dash of raspberry –
topped with sweet treats!
Ooooh tingly.
$16

Kahlua, Baileys, Frangelico, milk,
honey, chocolate sauce and cream.
Pure decadence.
$16

Citron Vodka, Cointreau, cranberry
juice, sour mix, lemonade and soda.
Not quite a Cosmo.
$16

Muddled sugar cube, add a few
drops of Absinth rolled in Sazerac Rye
Whisky, mixed bitters and
fresh lemon.
$22

Bulliet Bourbon gently stirred over
ice with a drop of bitters and orange.
$16

The classic martini with Dry or Sweet
Vermouth & your choice of Vodka
or Gin.
$16

Even parts Tanqeray Gin, Sweet
Vermouth & Campari with a hint
of orange.
$16

Let’s eat!

Pizza

12’’ Woodfired Italian made base with natural delicate
tomato sauce and 100% real Italian mozzarella cheese.
Margherita or Pepperoni
$12

Tyrrells Potato Crisps

$6

