
STARTERS

Bavarian Pretzel Sticks     V 11
Butter, Salt, Queso, Beer Mustard

Dip Trio     V 14
Mini Naan, Hummus, Tzatziki, Roasted Red Pepper

Fried Pickle Spears     V 13
Cornmeal Breading, Dill Spices, Buttermilk Ranch

Feature Tacos 14
Chef-Inspired Seasonal Creations By Our 
Culinary Team

SH Mac Sliders   16
Brioche Bun, 2oz. Grilled Prime Patties, Dill Pickle, 
Cheddar, Lettuce, SH Sauce

Calabrian Chili Shrimp     GF 21
Marinated Jumbo Shrimp, Spicy ‘Nduja, Garlic, Pickled 
Fennel, Charred Lemon

Wild Mushroom Tartlet     V   17
Puff Pastry, Mushroom Melangé, Herbs, Caramelized 
Shallot, Smoked Cheddar, White Balsamic Gastrique

Ahi Tuna Tartare   26
Hand-Diced Ahi Tuna, Smashed Avocado, White Truffle & 
Soy Dressing, Furikake, Wonton Chips

Burrata  24
Niagara Peach & Heirloom Tomato Agrodolce, Basil, 
Crispy Prosciutto, Rosemary Focaccia

Lamb Lollipops     GF  26
Herb Marinated & Charred, Whipped Goat Cheese, Fig-
Balsamic Reduction, Toasted Pinenuts

SH Nachos     V  GF 18
Corn Chips, Shredded Cheddar, Chili Lime Crema, 
Tomato, Pickled Onion, Black Olive, Jalapeno, Scallion  

Add Ons:   Sub. Queso  +3  Guac  +2 Pulled Pork  +6     
Chicken  +7    Bison Chili  +8

Foursome Platter 60
Chicken Wings, SH Mac Sliders, Vegetarian Spring Rolls, 
Pork & Kimchi Dumplings, Fresh Cut Fries

SOUP & SALADS

Feature Soup  7
Chef-Inspired Seasonal Creations By Our 
Culinary Team

Field Greens     V  GF 10/19
Maple Apple Vinaigrette, Cherry Tomato, Cucumber, 
Carrot Spirals, Spiced Pecan

Caesar     GF  12/21
SH Buttermilk Caesar Dressing, Romaine, Parmesan, 
Bacon, Crispy Chickpeas 

Roasted Beet & Fig     V  GF 21
Golden Beets, Poached Figs, Whipped Goat Cheese, 
Pickled Shallot, Arugula, Spiced Pecan, Fig-Balsamic 
Reduction

SH Cobb Salad     GF 24
Red Wine Vinaigrette, Romaine, Field Greens, Smoked 
Turkey Salad, Bacon, Avocado, Egg, Tomato, Cucumber, 
Feta, Crispy Chickpeas

Add Ons:     
Chicken  +7   Shrimp  +16    Salmon  +19    6oz. Steak  +23

GF - Gluten Free.  V - Vegetarian.  Subject to Tax & Service Charge.

WINGS • FINGERS • PIZZA

Single Pound     GF 16
Celery, Carrot, Choice of Ranch or Blue Cheese 

Double Pound, Double Sauce  30
Celery, Carrot, Choice of Ranch or Blue Cheese

Sauced Fingers & Fries  16
Celery, Carrot, Choice of Ranch or Blue Cheese

Saucey: Honey Garlic, SH Honey Dijon, BBQ,  Cayenne Hot 
Sauce, SH Nashville Sauce, Sweet Thai Chili, Pineapple 
Curry, SH Hot Honey, Medium, SH Buffalo, SH X-Hot Sauce 
Dry: Classic, California Spice, Korean Spice, Lemon 
Pepper

Americano  18
San Marzano Tomatoes, Mozzarella, Pepperoni, Bell 
Peppers, Mushrooms

Short Rib Ragù 21
Fior di Latte, Slow-Braised Beef, Pickled Shallot, Shaved 
Parmesan, Fresh Chervil

BBQ Chicken  19
BBQ Sauce, Mozzarella, Shredded Chicken, Pickled 
Jalapeño, Red Onion, SH Hot Honey



SWEETSSIDE CONES

Fresh Cut Fries  6
Choice of Classic S&P, California Cajun Spice, Korean 
Spice

Brew City Onion Rings  7
Chipotle Lime Aioli

Sweet Potato Fries  7
Chipotle Lime Aioli

Triple Chocolate Panookie  11
Skillet Baked, Chocolate Chunk Cookie, Kawartha Dairy 
Vanilla Ice Cream, Chocolate & Caramel Drizzle

Sorbet Trio       GF 12
Raspberry, Passionfruit, Coconut, Toasted Coconut, 
Dehydrated Citrus, Coulis

S’mores Skillet   12
Brownie, Milk Chocolate, Toasted Marshmallow, Graham 
Cracker, Whipped Cream

GF - Gluten Free.  V - Vegetarian.  Subject to Tax & Service Charge.

HANDHELDS

Nashville Chicken  14
Brioche Bun, Crispy Chicken, SH Nashville Sauce, Bread & 
Butter Pickles, Mayonnaise

Chicken Club Wrap  15
Choice of Tortilla, Grilled or Crispy, Bacon, Lettuce, 
Tomato, Cucumber, Cheddar, Mayonnaise

Honey Dijon Caesar Wrap 17
Choice of Tortilla, Grilled or Crispy, SH Buttermilk Caesar 
Dressing, Romaine, Parmesan, Bacon, Crispy Chickpeas

Vegetarian Falafel Wrap     V 16
Choice of Tortilla, Buttermilk Harissa Dressing, Hummus, 
Romaine, Radicchio, Cucumber, Tomato, Pickle, Red 
Onion, Feta

Truffle Roast Beef 19
Rosemary Focaccia, Smoked Cheddar, Black Garlic-
Truffle Aioli, Caramelized Onion, Shaved Roast Beef, 
Arugula

Veal Parmigiana 18
Garlic Ciabatta, Breaded Veal Cutlet, Red Sauce, Fior di 
Latte, Basil, Parmesan

Philly Cheesesteak 17
Baguette, Shaved Ribeye, BBQ Sauce, Mushrooms, Bell 
Peppers, Onions, Cheddar, Swiss

California Club 16
Choice of Texas Toast, Smoked Turkey, Bacon, 
Guacamole, Basil Aioli, Tomato, Alfalfa Sprouts

Burger   18
8oz. Grilled Prime Patty, Brioche Bun, SH Sauce, Lettuce, 
Tomato, Red Onion, Dill Pickles Add Ons:  Bacon  +2    
Cheddar/Swiss  +1    Impossible Burger  +2    V    GF Bun  +2

Beef & Lamb Gyro 16
Pita, Tzatziki, Tomato, Onion, Cucumber, Dill Pickle, Feta

All handhelds may add on choice of side Fries or Field Greens salad  +4.
Add Sweet Potato Fries, Onion Rings, or Caesar  +5

MAINS

Feature Pasta 21
Chef-Inspired Seasonal Creations By Our 
Culinary Team

Dak Bulgogi     GF  30
Marinated Chicken Thigh, Sticky Rice, Stir-fried 
Vegetables, Maple-Gochujang Glaze, Sesame Seeds, 
Scallion

Blackened Salmon      GF   34
Grilled Atlantic Filet, Herb Fingerling Potatoes, Charred 
Corn & Black Bean Succotash, Chili Lime Crema

Steak Frites     GF 6oz. AAA Flat Iron 35 12oz. AAA Striploin 47
Fresh Cut Fries, Demi-glace, Caramelized Onion & 
Flambéed Bourbon-Green Peppercorn Compound Butter

Boneless AAA Short Rib      GF  36
Red Wine Braised, Horseradish Whipped Yukon Gold 
Potatoes, Pearl Onions, Honey Roasted Carrot, Natural 
Reduction

Fish & Chips    18
5oz. Butterflied Haddock Loin, SH Batter, Fresh Cut Fries, Dill 
Pickle Aioli, Coleslaw  Add Ons:  Extra Piece Haddock  +7



GF - Gluten Free.  V - Vegetarian.  Subject to Tax & Service Charge.

Grilled Kosher Beef Hot Dog   7
Brioche Bun, Choice of Condiments (Mayonnaise, 
Ketchup, Mustard, Relish, Pickles, Onion, Tomato)

Grilled Andouille Sausage  9
Brioche Bun, Choice of Condiments (Mayonnaise,  
Ketchup, Mustard, Relish, Pickles, Onion, Tomato)

Grilled Peameal on a Bun 10
Brioche Bun, Choice of Condiments (Mayonnaise, 
Ketchup, Mustard, Relish, Pickles, Onion, Tomato)

Add ons: Cheddar  +1    Egg  +1    Lettuce/Tomato  +1

2 Egg 12
Choice of Toast, Herb Home-fries, Fruit Garnish, Choice of 
Bacon, Peameal, Sausage, Ham

Bacon, Egg & Cheese Sandwich  7
English Muffin, Fried Egg, Bacon, Cheddar Cheese, 
Mayonnaise

Breakfast Burrito  11
Choice of Tortilla, Breakfast Sausage, 3 Eggs, Bell Pepper, 
Onion, Cheddar Cheese, Salsa

Farmers Wrap 11
Choice of Tortilla, Bacon, Home-fries, Egg, Cheddar, 
Chipotle Aioli.  Add Ons: Guacamole +2

OFF THE BBQ ALL DAY BREAKFAST

Ham & Cheddar  9
Baguette, Lettuce, Smoked Ham, Cheddar Cheese, 
Mayonnaise, Yellow Mustard

Turkey and Swiss  9
Baguette, Lettuce, Smoked Turkey, Swiss Cheese, 
Mayonnaise, Honey Dijon

Tuna Salad  9
Whole Wheat Wrap, Lettuce, Red Onion, Celery, 
Mayonnaise

Clubhouse Deli 12
Baguette, Smoked Turkey, Genoa Salami, Prosciutto, Swiss, 
SH Honey Dijon, SH Basil Aioli, Mixed Greens

Fresh Baked Muffins   3
Daily Selection

Fresh Baked Cookies  3
Chocolate Chip, Oatmeal Raisin, Double Chocolate, 
White Chocolate Macadamia Nut

Granola Parfait    5
Greek Yogurt, Berry Compote, Granola, Almonds

Crudité & Cheese 5
Carrot, Celery, Bell Pepper, Cucumber, Cherry Tomato, 
Gouda, Buttermilk Ranch

Sweet Cold Treats  5
Assorted Ice Cream Bars, Drumsticks, Popsicles

SANDWICHES GRAB & GO

Mozzarella Sticks  11
Double Batter Dipped, Marinara Sauce

Spring Rolls 11
Seasoned Vegetables, Plum Sauce

Grilled Cheese & Fries   12
Choice of Bread, Mozzarella, Cheddar

Hot Dog & Fries  11
Brioche Bun, Choice Condiments

Fingers & Fries  [3] 14
Carrot, Celery, Plum Sauce

Cheese Pizza   14
San Marzano Tomatoes, Mozzarella

Pepperoni  Pizza  15
Pepperoni, San Marzano Tomatoes, Mozzarella

Grilled Chicken & Cheese Quesadilla  15
Salsa, Sour Cream

Penne Pasta  14
Choice of Butter, Tomato Sauce, Rose Sauce, Parmesan 
Cream Sauce

KIDS


