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SOUPS

Fairwoons CHICKEN CHILI SouP OF THE DAY
A Fairwoods Favorite Ask your server ][or toa’ay s selection
Diced Chicken Breast, ]a/apeno Peppers, Tomatoes Cup $3.75  Bowl $5.25

@)Seasonings combined for a Club avorite,

Eppeal with Cheddar Cheese & Sour Cream
Cup $4.25 Bowl $5.75

ENTREE SALADS

PINEHURST

CAESAR SALAD
Hearts o][Romaine with Housemade
Caesar Dressing, Roma Tomatoes

& Grated farmesan Clzeese,
FAIRWOODS SEAFOOD SALAD Garlic Croutons CHEFS SALAD
Fresh Shrimp and Seafood tossed with $8.50 Classic Chef served on a bed of Mixed Greens
Mandarin Oranges, Grapes, 'ﬂzrragon, with Grilled Chicken $]0’ 50 toppeal with [ ulienne Ham, Roast ﬂu‘key,
Celery in a Mayonnaise Swiss and Cheddar Cheeses,
based clressing. Seruea’ atop our Sa/aal Mix, Tomatof Cucum[yers, Hard Boiled Egg
with Cucumbgy, Tomatoes & Avocado comp/ementeal with your choice o][Dressing
$0.75 $0.25

CHINESE CHICKEN SALAD FAIRWOODS CHOPPED SALAD
Fresh Greens & Napa Caljl)age, Diced Chicken Breast, Mango, Walnuts,
tossed with shredded Ckicfen, Green Onions, Bleu Clzeese, Cucum])er, APP/QS/
Sprouts, Macaa’amia Nuts, Mana’arin Omnges tossea/ togetlzer Wffl7 Mix Greens
& Crisp Fried Won Ton Strips. and your choice ofDressing
Served with Sweet Asian Vinaigrette $10.00
$10.00
Falrwoops COBB SALAD A PEC?N CEI(E;K‘;&SIZLAE Ind
Mixea’ Greens prpea] witlz Roast Tur/eey, Zcoop Ol) OC;]”][ er ea] G feren aglz a]
Diced Tomatoes, Avocado & App/ewooa’ Smoked serve o.;zl]aRed é e St reerzs garmshe
Bacon, Crumbled Bleu Clieese, Sca//ions, L;)/C j]. J;gpes’ raw/ erres J
Hard Boiled Egg & Garlic Croutons ana \-.anaied Tocans corip er.nente
gO 25 with your choice o][a]ressmg

$0.75

SANDWICHES

SPECIAL OF THE DAY

Please see Server for details

SouP OF THE DAy MAKE YOUR OWN SANDWICH

& MAKE YOUR OWN HALF SANDWICH Ham, Roast Turkey, Roast Beef,
Ham, Roasted Tur/eey, Roast Beef, Bacon, Tuna or Chicken Sa/ad/ Bacon, American,
American Swiss, Cheddar & Provolone Cheese, Swiss, Cheddar, and Provolone Cheeses.
Chicken or Tuna Salad FAIRWOODS Served with Lettuce, Tomato, and Onion
Ask your server ][or toalay 's Soup selection CLUB SANDWICH on your choice ofBreaa’
$7.00 Shaved house Roasted Turkey $7.75

& Ham with Bacon, Swiss C]qeese,
Lettuce & %matoes,
Served on your choice of Toasted Bread
$8.00



e

CHEESE QUESADILLA
Grilled Flour Tortilla with melted
Cheddar and Monterey ]ack Cheese
with Sautéed Peppers and Onions.
Servea] with Slzrea’a]eal ]cel)erg Lettuce,
Pico De Ga//o,

Sour Cream and Guacamole
$7.00
With gri//ea] Chicken or Beef $10.25

GRILLED CORNED

BEEF REUBEN
fﬂzin/y Sliced Corned Bee][

& Swiss Cheese with Sauerkraut
& Thousand Island Dressing
Served on New York Sty/e Rye Bread
$0.00

Fisu & CHips
Lager Beer Battered Fresh Haddock Fi/et,
Southern Style Tartar Sauce, Served with
Housemaa'z Cole Slaw & French Fries

(Ma/t Vinegar available upon request)
$10.50

e
Collin Jennings
No. 7 Location Chef

CLUB FEATURES

Tue CAROLINA BURGER
One lza/]( ound o][Freslz Ground Bee][
Clzarlwoi/ecf & served on the All-American
So][t Hamlmrger Bun with Green Lea][Lettuce,
Ripe Tomatoes, Sliced Pic/e/es,
Bermuda Onions, Crisp French Fries
& Battered Onion Rings
$0.50
Add the ][a//owing to create your own Burger:
American, Ckea’a’ar, Swiss, Bleu or Provolone Cheeses,
Sautéed Muslzrooms, Smothered Onions, Sundried
Tomatoes, Sliced Olives

North Carolina Health Code requires that all burgers
must be cooked to medium well 160° temp

FAIRWOODS

CHEESE STEAK SANDWICH
Sliced Bee][ Smothered with Sautéed Peppers,

Onions, anc]a C eese Sauce
seruec[ on a Hoagie Bun

$10.00

BEVERAGES

Soft Drinks
Pepsi, Diet Pepsi, Sierra Mist,
Mountain Dew & Ginger Ale
$2.00

Arnold Palmer Tea
$1.75

Coffee Tea or Iced Tea
$1.75

O—C;MW on 7

CAROLINA PULLED

PORK SANDWICH
Marinated Slow Roast Pork Slzou/aler,
Tossed with Housemade BBQ Sauce,
Boston Lettuce, Grilled Vidalia Onions
on a So][t Bun & Fried Sweet Pickles

$8.25

CHICKEN
CORDON BLEU SANDWICH

Marinated and Grilled 6 oz. Chicken Breast
%ppea/ with Ham and melted Fontina Cheese

Served on a Kaiser Roll with Lettuce,
Tomato, and Bermuda Onion

$0.50

QUICHE OF THE DAy
A Slice of guiclze du jour
& a side Salad served with your

Dressing o][clzoice
$7.00

Scott Rowe
Resort Executive Chef

A variety of importea’ & domestic l)eers, club select wines

and mixed drinks are available from the bar

The Fairwoods on 7 is available evenings for private functions

Bon Appetit!

Please ask your server for details

All prices are su]ojec’t to applicable service charge

and North Carolina State Sales tax
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