
Soups 

Bill’s Signature She-Crab                       Cup  $5        Bowl  $7 

Soup Du Jour                                                     Cup  $4       Bowl  $6 

The Deli 

Turkey Avocado Club  Boars Head Turkey, Crispy Bacon, Lettuce, Tomato and Avocado 
with Chipotle Mayo. Choice of White, Wheat or Rye Bread.     $11 

 

Shrimp & Lobster Wrap  Wild Caught American Shrimp & Maine Lobster Salad with 
Leaf Lettuce and Tomato, rolled in a Garlic-Herb Tortilla.     $15 

 

Fried Green Tomato BLT  Served on Toasted High Crown White Bread with Applewood 
Smoked Bacon, Lettuce and  Pimento Cheese Spread. Can be prepared as a Classic BLT         
by request.     $10 

 

Classic Deli Sandwich  Choice of Boars Head Tavern Ham, Oven Gold Turkey, Chicken 
Salad or Tuna Salad coupled with your choice of Swiss, Cheddar, Provolone or American 
Cheese. Served with Lettuce and Tomato on White, Wheat or Rye Bread.     $9 

*Additional $2 for Shrimp Salad.            *Additional $1 for Avocado. 

 

1/2 Sandwich Combination  Choice of Boars Head Tavern Ham, Oven Gold Turkey, 
Chicken Salad, Tuna Salad or Shrimp Salad. Served with Lettuce and Tomato on White, 
Wheat or Rye Bread. Choice of Petite Caesar Salad, House Salad or Cup of Soup.     $8  

*Additional $1 for Shrimp Salad. 
 

All sandwiches come with a choice of Bill’s House-Made Chips, Classic French Fries, Sweet 

Potato Fries, Super-Food Slaw or Fresh Fruit.  

Substitute Cup of Soup or Small House or Caesar Salad add $2. 
 

Gluten-Free Bread add $1.50  GF 

Sticky Rice Bowls 

Ahi Tuna Poke Bowl  GF Ahi Tuna marinated in Eel Sauce served with Wakame Seaweed  
Salad, Avocado, Pickled Ginger and Scallions over Sticky Jasmine Rice.     $14 

Hawaiian Coconut Shrimp Bowl  Coconut-Crusted Shrimp and Mango-Pineapple Salsa 
served over Sticky Jasmine Rice with Julienne Cucumber and a drizzle of Honey Chili Garlic 
Sauce.     $13 

Korean BBQ Steak Bowl  GF Stir-Fried Flank Steak with Sweet Bell Peppers, Onions,  
Scallions and Korean BBQ Sauce over Sticky Jasmine Rice with Crispy Wontons and Sesame 
Seeds. Substitute Chicken by request.     $12 

 

Starters 

Hummus and Naan  Garlic Hummus and Grilled Naan Bread served with Cucumber,      
Olives and Heirloom Tomatoes.     $7 
 

Tinga Chicken Nachos  GF   Slow-Cooked Pulled Chicken in a Chipotle Tomato 
Sauce served over Tortilla Chips with White Queso, Shredded Lettuce, Tomatoes, Pickled Red 
Onion and Queso Fresco Cheese.     $9 
 

Fajita Quesadilla  Choice of Fajita-Seasoned Steak, Chicken or Shrimp with Sautéed Bell 
Peppers, Onions and Cheddar Jack Cheese.     $11 
 

BWB Wings  Eight Fried Jumbo Chicken Wings tossed in Sauce and served with Celery and 
Carrots, with Blue Cheese or Ranch Dressing. Choice of Buffalo, BBQ, or Naked.     $8 

 

NEW 

We guarantee you will be served only the freshest, locally sourced ingredients available. 

**Non-members will be charged an 18% surcharge,  unless accompanied by a member. 



Build-Your-Own Artisan Flatbread 

Flatbread Pizza  Choose 3 toppings: Applewood Smoked Bacon, Feta Cheese, Mushrooms, 
Olives, Onions, Tomato, Pepperoni, Green Peppers or Roasted Red Peppers.     $11 

Bill’s Apple Harvest Salad  GF  Artisan Greens with Sliced Apples, Pecans, Crumbled 
Goat Cheese, Dried Cranberries, Red  Onion, Cucumber and Balsamic Vinaigrette.     $9 

 

Bill’s Big House  GF  Heirloom Tomatoes, Hothouse Cucumbers, Julienne Carrots and Red 
Onion over Artisan Greens. Served with a choice of dressing.     $7 

 

Bill’s Big Caesar  Crisp Hearts of Romaine tossed in Creamy Caesar Dressing and topped 
with House-Made  Garlic & Herb Croutons.     $7 

 

Wedge Salad   GF  Crisp Iceberg Lettuce, Heirloom Tomatoes, Crumbled Blue Cheese,  

Bacon, Avocado, and Maytag Blue Cheese Dressing.     $8 

 

Strawberry Avocado Salad  GF  Sweet Strawberries and Fresh Sliced Avocado 
over  Baby Spinach topped with Crumbled Goat Cheese, Almonds and Red Onion. Served 
with a side of Poppy Seed Dressing.     $9 

 

Fiesta Chopped Salad  GF  Chopped Iceberg Lettuce with Tomato, Corn, Black Olives, 
Jalapenos, Avocado, Tortilla Strips, Red Onion, Cilantro and Queso Fresco Cheese. Served 
with Spicy Ranch Dressing.     $9 

 

Asian Quinoa Power Salad  GF  Steamed Quinoa tossed with Crunchy Red       
Cabbage, Carrots, Red Bell Peppers, Cucumber, Edamame, Scallions, Cilantro, Almonds and 
Sesame Dressing.     $9  
 

Add a Protein to Your Greens 
Ahi Tuna, Grilled Salmon, Grilled Shrimp or Shrimp Salad Scoop     $6 

Flank Steak     $5 

Grilled Chicken, Chicken Salad or Tuna Salad     $4 

Lakeside Salads 

NEW 

NEW 

C.A.B. Prime Burger  Chargrilled 8oz. Certified Prime Hamburger served on a Brioche Bun 
with Lettuce, Tomato and Choice of Cheese.     $12 

 

Turkey Burger  Grilled Fresh-Ground Turkey, Avocado, Smoked Gouda and Chipotle Mayo 
served with Lettuce and Tomato on a Brioche Bun.     $11 

 

Black and Blue Chicken Sandwich  Blackened Chicken Breast with Buttermilk Blue 
Cheese Crumbles on a Brioche Bun with Lettuce, Tomato and Chipotle Mayo.     $10 

 

Salmon BLT  Grilled 4oz. Salmon Filet and Applewood Smoked Bacon on Toasted Cia-
batta with Lettuce, Tomato and Basil Mayo.     $14 

 

Philly Cheese Steak  Shaved Flank Steak with Sautéed Bell Peppers, Onions,. Mushrooms 
and Provolone Cheese on a Hoagie Roll.     $12 

Lakefront Grill 

NEW 

Ahi Tuna Tacos  Two Soft Tacos with Sesame Seared Ahi Tuna, Cabbage, Cucumber,        
Avocado, Cilantro and Sriracha Aioli.     $13 
 

Tinga Chicken Tacos  Two Flour Tortillas filled with Slow-Cooked Pulled Chicken in 
Chipotle Cream Sauce, Avocado, Radish, Cilantro, Queso Fresco Cheese and Sour Cream.     $11 
 

Chicken Bahn Mi  Grilled Chicken on a Toasted Baguette with Julienne Carrots,     
Cucumber, Daikon Radish, Cilantro and Sriracha Mayo.     $11 
 

Alaskan Fish & Chips  Beer-Battered Cod served with Cole Slaw and a choice of House-
Made Chips or Classic French Fries.        Half Order  $9  /  Full Order  $12 
 

Wild Alaskan Cod Sliders  Beer-Battered or Grilled Alaskan Cod Loin served on 
twin Split-Top Slider Buns with Crunchy Slaw, Pickles and Tartar Sauce.     $10 
 

Smokehouse Brisket Sandwich  Sliced BBQ Smoked Brisket with Bacon, Cheddar 
Cheese and Pickled Onions on a Toasted Brioche Bun.     $12 

 

NEW 

BWB Favorites 

NEW 

NEW 

NEW 

**Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. 



 

Soups 
 

 Bill’s Signature She Crab 

Cup $5                  Bowl $7 

Soup Du Jour 

Cup $4                  Bowl $6 

Starters 

Hummus and Naan 

Garlic Hummus and Grilled Naan Bread. Served with 

Cucumber, Olives and Heirloom Tomatoes. 

$7 

 

BWB Wings  GF

Eight Fried Jumbo Chicken Wings tossed in 

 Sauce and served with Celery and Carrots, 

  with Blue Cheese or Ranch Dressing.  

Choice of Buffalo, BBQ, or Naked. 

$8 

NEW 

Steamed PEI Mussels 

Blue Mussels steamed in White Wine, Garlic, Tomatoes 

and Basil. Served with Grilled Baguette. 

$10 

 

Coconut Shrimp

Coconut Crusted Jumbo Shrimp served with Orange     

Ginger Glaze Dipping Sauce and Pineapple-Mango Slaw 

$10 

Lakeside Salads 

NEW 

Wedge Salad  GF

Crisp Iceberg Lettuce, Heirloom Tomatoes, Bacon,  

Crumbled Blue Cheese, Avocado, and  

Maytag Blue Cheese Dressing. 

$8 

Asian Quinoa Power Salad  GF

Steamed Quinoa tossed with Crunchy Red Cabbage,      

Carrots, Red Bell Pepper, Cucumber, Edamame, Scallions, 

Cilantro, Almonds and Sesame Dressing. 

$9 

Add a protein to your greens 
Ahi Tuna, Grilled Salmon, Grilled Shrimp                          

or Shrimp Salad   $6 
 

Flank Steak   $5 
 

Grilled Chicken, Chicken Salad or Tuna Salad   $4 
 

 
NEW 

Bill’s Big House GF

Heirloom Tomatoes, Hothouse Cucumber, Julienne   

Carrots and Red Onion over Artisan Greens. Served with 

a choice of dressing. 

$7 

Bill’s Big Caesar 

Crisp Hearts of Romaine tossed in Creamy Caesar  

Dressing and topped with House-Made Garlic Herb     

Croutons and Shaved Parmesan Cheese. 

$7 

Bill’s Apple Harvest Salad  GF

Artisan Greens with Sliced Apples, Pecans, Crumbled 

Goat Cheese, Dried Cranberries, Red Onion and         

Cucumber. Served with a side of Balsamic Vinaigrette. 

$9 

            Strawberry Avocado Salad  GF

Sweet Strawberries and Fresh Sliced Avocado over Baby 

Spinach topped with Crumbled Goat Cheese, Almonds, 

Red Onions and a side of Poppy Seed Dressing. 

$9 

*Please inform your server if you have any allergies before ordering. 

**Non-members will be charged an 18% surcharge unless accompanied by a member. 

 
We guarantee that you will  be served only the freshest, locally sourced ingredients available. 

 



Bill’s Pub Fare 

NEW 

C.A.B. Prime Burger 
Chargrilled 8oz. Certified Prime Hamburger served on a 

Brioche Bun with Lettuce, Tomato and Choice of Cheese. 

$12 

 

Turkey Burger 
Grilled Fresh-Ground Turkey, Avocado, Smoked Gouda, 

and Chipotle Mayo. Served with Lettuce and Tomato on 

a Brioche Bun. 

$11 

 

Chicken Bahn Mi
Grilled Chicken on a Toasted Baguette with Pickled  

Julienne Carrots, Cucumber, Daikon Radish,  

Cilantro, and Sriracha Mayo. 

$11 

NEW Salmon BLT
Grilled 4oz. Salmon Filet and Applewood Smoked Bacon 

on Toasted Ciabatta with Lettuce, Tomato, 

 and Basil Mayo. 

$14 

 

Alaskan Fish & Chips 
Beer-Battered Cod served with Cole Slaw. Choice of 

House-Made Chips or French Fries. 

Half Order   $9                Full Order   $12 

 

Smokehouse Brisket Sandwich 
Sliced BBQ Smoked Brisket with Bacon, Cheddar Cheese, 

and Pickled Onions on a Toasted Brioche Bun. 

$12 

Margherita Flatbread 

Fresh Mozzarella, Vine Ripened Tomatoes and         

Fresh Basil. 

$11 

 

Artisan Flatbread Pizzas 

Pepperoni Flatbread 

Pepperoni and Mozzarella.  

$11 

Land and Sea Selections 

NEW 

NEW            Caramelized                                      

Jumbo Sea Scallops  GF 
Seared Jumbo Sea Scallops served over Creamed White 

Corn with Bacon Lardons, Shiitake Mushrooms and Pea 

Tendrils. 

$26 

 

Salmon Oscar  GF

Grilled Filet of Salmon crusted with Lump Crab and 

served with Jasmine Rice and Asparagus, topped with 

Sun-Dried Tomato Hollandaise Sauce. 

$20 

 

Bourbon Flat Iron GF  
8oz. Certified Black Angus Flat Iron Steak, marinated in 

Brown Sugar and Bourbon. Cast-iron seared, smothered 

in Caramelized Onions and Mushrooms. 

Served with Roasted Garlic & Chive Smashed Red Jacket 

Potatoes and Haricots Verts. 

$22 

NEW 

NEW 

NEW 

Pesto Chicken & Zoodles    
Sautéed Chicken Breast with Basil Pesto White Wine 

Sauce and Zucchini Noodles with Heirloom Tomatoes, 

Prosciutto, Peas, Forest Wild Mushrooms and Pine Nuts. 

Finished with Shaved Parmesan and Grilled Baguette. 

$17 

 

Shrimp Carbonara
Sautéed Shrimp and Pancetta with Egg Fettuccini Pasta 

in a Roasted Garlic Liaison Sauce with Heirloom         

Tomatoes and Peas. 

$21 

 

Sesame Tuna  GF

Black and White Seared Sesame Crusted Yellow Fin Tuna 

Steak with White Miso Peppercorn Beurre Blanc Sauce. 

Served over Sticky Rice with a Stir-Fry of Baby Bok Choy, 

Shiitake Mushrooms, Snow Peas, Carrot Ribbons  

and Pea Shoots. 

$21 

*Add a Soup or Side Salad to your entrée for $3. 

*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. 



Lakeview Grill 

C.A.B. Prime Burger 

8oz. Chargrilled Certified Prime Hamburger served on a      
Brioche Bun with Lettuce, Tomato and choice of cheese. 

$12 
 

Turkey Burger 

Grilled Fresh-Ground Turkey, Avocado, Smoked Gouda         
and Chipotle Mayo. Served with Lettuce and Tomato on a     

Brioche Bun. 

$11 
 

Smokehouse Brisket Sandwich 

Sliced BBQ Smoked Brisket with Bacon, Cheddar Cheese         
and Pickled Onions on a Toasted Brioche Bun. 

$12 
 

Black and Blue Chicken Sandwich 

Blackened Chicken Breast with Buttermilk Blue Cheese     
Crumbles on a Brioche Bun with Lettuce, Tomato and 

Chipotle Mayo. 

$10 
 

Wild Alaskan Cod Sliders 

Beer-Battered or Grilled Alaskan Cod Loin served on twin 
Split Top Slider Buns with Crunchy Slaw, Pickles and   

Tartar Sauce. 

$10 

 

Starters 

Bill’s Signature She Crab Soup       Cup $5      Bowl $7 

Soup Du Jour       Cup $4      Bowl $6 
 

BWB Wings 

Eight Fried Jumbo Chicken Wings tossed in Sauce and 
served with Celery and Carrots, with Blue Cheese or 
Ranch Dressing. Choice of Buffalo, BBQ, or Naked. 

$8 
 

Hummus and Naan 

Garlic Hummus and Grilled Naan Bread. Served with           
Cucumber, Olives and Heirloom Tomatoes. 

$7 

Any order not charged to a member account is subject to an 18% service charge.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Lakeside Salads 

Bill’s Big Caesar 

Crisp Hearts of Romaine tossed in Creamy Caesar              
Dressing and topped with House-Made Garlic & Herb        

Croutons and Shaved Parmesan Cheese. 

$7 
 

Bill’s Big House 

Heirloom Tomatoes, Hothouse Cucumber, Julienne    
Carrots and Red Onion over Artisan Greens. Choice of 

dressing. 

$7 
 

Wedge Salad 

Crisp Iceberg Lettuce, Heirloom Tomato, Bacon,          
Crumbled Blue Cheese, Avocado, and  

Maytag Blue Cheese Dressing. 

$8 
 

Bill’s Apple Harvest Salad 

Artisan Greens with Sliced Apples, Pecans, Crumbled 
Goat Cheese, Dried Cranberries, Red Onion, Cucumbers 

and        a side of Balsamic Vinaigrette. 

$9 
 

Strawberry Avocado Salad 

Sweet Strawberries and Fresh Sliced Avocado over Baby     
Spinach topped with Crumbled Goat Cheese, Almonds, 

Red Onion and a side of Poppyseed Dressing. 

$9 
 

Add a Protein to your Greens 

Ahi Tuna, Grilled Salmon, Grilled Shrimp                       
or Shrimp Salad Scoop  $6 

Flank Steak $5 

Grilled Chicken, Chicken Salad or Tuna Salad $4 



Lakeview Grill 

C.A.B. Prime Burger 

8oz. Chargrilled Certified Prime Hamburger served on a      
Brioche Bun with Lettuce, Tomato and choice of cheese. 

$12 
 

Turkey Burger 

Grilled Fresh-Ground Turkey, Avocado, Smoked Gouda         
and Chipotle Mayo. Served with Lettuce and Tomato on a     

Brioche Bun. 

$11 
 

Smokehouse Brisket Sandwich 

Sliced BBQ Smoked Brisket with Bacon, Cheddar Cheese         
and Pickled Onions on a Toasted Brioche Bun. 

$12 
 

Black and Blue Chicken Sandwich 

Blackened Chicken Breast with Buttermilk Blue Cheese     
Crumbles on a Brioche Bun with Lettuce, Tomato and 

Chipotle Mayo. 

$10 
 

Wild Alaskan Cod Sliders 

Beer-Battered or Grilled Alaskan Cod Loin served on twin 
Split Top Slider Buns with Crunchy Slaw, Pickles and   

Tartar Sauce. 

$10 

 

Starters 

Bill’s Signature She Crab Soup       Cup $5      Bowl $7 

Soup Du Jour       Cup $4      Bowl $6 
 

BWB Wings 

Eight Fried Jumbo Chicken Wings tossed in Sauce and 
served with Celery and Carrots, with Blue Cheese or 
Ranch Dressing. Choice of Buffalo, BBQ, or Naked. 

$8 
 

Hummus and Naan 

Garlic Hummus and Grilled Naan Bread. Served with           
Cucumber, Olives and Heirloom Tomatoes. 

$7 

Any order not charged to a member account is subject to an 18% service charge.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Lakeside Salads 

Bill’s Big Caesar 

Crisp Hearts of Romaine tossed in Creamy Caesar              
Dressing and topped with House-Made Garlic & Herb        

Croutons and Shaved Parmesan Cheese. 

$7 
 

Bill’s Big House 

Heirloom Tomatoes, Hothouse Cucumber, Julienne    
Carrots and Red Onion over Artisan Greens. Choice of 

dressing. 

$7 
 

Wedge Salad 

Crisp Iceberg Lettuce, Heirloom Tomato, Bacon,  

Crumbled Blue Cheese, Avocado, and  

Maytag Blue Cheese Dressing. 

$8 
 

Bill’s Apple Harvest Salad 

Artisan Greens with Sliced Apples, Pecans, Crumbled 
Goat Cheese, Dried Cranberries, Red Onion, Cucumbers 

and        a side of Balsamic Vinaigrette. 

$9 
 

Strawberry Avocado Salad 

Sweet Strawberries and Fresh Sliced Avocado over Baby     
Spinach topped with Crumbled Goat Cheese, Almonds, 

Red Onion and a side of Poppyseed Dressing. 

$9 
 

Add a Protein to your Greens 

Ahi Tuna, Grilled Salmon, Grilled Shrimp                       
or Shrimp Salad Scoop  $6 

Flank Steak $5 

Grilled Chicken, Chicken Salad or Tuna Salad $4 



Lakeview Grill 

C.A.B. Prime Burger 

8oz. Chargrilled Certified Prime Hamburger served on a      
Brioche Bun with Lettuce, Tomato and choice of cheese. 

$12 
 

Turkey Burger 

Grilled Fresh-Ground Turkey, Avocado, Smoked Gouda         
and Chipotle Mayo. Served with Lettuce and Tomato on a     

Brioche Bun. 

$11 
 

Smokehouse Brisket Sandwich 

Sliced BBQ Smoked Brisket with Bacon, Cheddar Cheese         
and Pickled Onions on a Toasted Brioche Bun. 

$12 
 

Black and Blue Chicken Sandwich 

Blackened Chicken Breast with Buttermilk Blue Cheese     
Crumbles on a Brioche Bun with Lettuce, Tomato and Chipotle 

Mayo. 

$10 
 

Wild Alaskan Cod Sliders 

Beer-Battered or Grilled Alaskan Cod Loin served on twin Split 
Top Slider Buns with Crunchy Slaw, Pickles and Tartar Sauce. 

$10 

 

Quick Bites 

BBQ Pulled Pork Sandwich 

Slow-Smoked BBQ Pulled Pork on a Soft Bun served with 
Bagged Chips. 

$10 
 

Boars Head Hot Dog 

Plump and juicy Boars Head Hot Dog on a Soft Roll served 
with Bagged Chips. 

$6 

 

 

Starters 

Bill’s Signature She Crab Soup       Cup $5      Bowl $7 

Soup Du Jour       Cup $4      Bowl $6 
 

BWB Wings 

Eight Fried Jumbo Chicken Wings tossed in Sauce and served 
with Celery and Carrots, with Blue Cheese or Ranch  

Dressing. Choice of Buffalo, BBQ, or Naked. 

$8 
 

Hummus and Naan 

Garlic Hummus and Grilled Naan Bread. Served with           
Cucumber, Olives and Heirloom Tomatoes. 

$7 

 

Lakeside Salads 

Bill’s Big Caesar 

Crisp Hearts of Romaine tossed in Creamy Caesar              
Dressing and topped with House-Made Garlic & Herb        

Croutons and Shaved Parmesan Cheese. 

$7 
 

Bill’s Big House 

Heirloom Tomatoes, Hothouse Cucumber, Julienne Carrots 
and Red Onion over Artisan Greens. Choice of dressing. 

$7 
 

Wedge Salad 

Crisp Iceberg Lettuce, Heirloom Tomato, Bacon, Crumbled 
Blue Cheese, Avocado, and Maytag Blue Cheese Dressing. 

$8 
 

Bill’s Apple Harvest Salad 

Artisan Greens with Sliced Apples, Pecans, Crumbled Goat 
Cheese, Dried Cranberries, Red Onion, Cucumbers and        a 

side of Balsamic Vinaigrette. 

$9 
 

Strawberry Avocado Salad 

Sweet Strawberries and Fresh Sliced Avocado over Baby Spin-
ach topped with Crumbled Goat Cheese, Almonds, Red On-

ion and a side of Poppyseed Dressing. 

$9 
 

Add a Protein to your Greens 

Ahi Tuna, Grilled Salmon, Grilled Shrimp or Shrimp Salad Scoop  $6 

Flank Steak $5 

Grilled Chicken, Chicken Salad or Tuna Salad $4 

Any order not charged to a member account is subject to an 18% service charge.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. 
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