
Porked Out
@

Idaho’s Pebble Ponds Golf Course

Starters Salads

Smoked Pork Belly Corn Fritters $13 Pear Salad G/F $11
Slow smoked Falls Brand pork belly fried in Mixed greens tossed in a citrus vinaigrette, toasted
corn fritter batter. Served with Honey Mustard walnuts, craisins, bacon bits, blue cheese crumbles,
Chipotle BBQ sauce. Poached pear and pear chip. Add chicken $3

Porked Out Fries G/F $10 Chef Salad G/F $14
Hand-cut fries smothered in truffle cheese sauce, Mixed Greens and romaine lettuce, house smoked
pulled pork, Chipotle BBQ sauce, thin sliced turkey, hawaiian ham, red onions, Falls Brand bacon,
jalapenos. tomato, boiled egg, shredded cheese.

Slider Squad (3 sliders) $12 Chicken Caesar Salad $13
Your choice of short rib slider, pulled pork slider, Romaine lettuce tossed in house-made caesar dressing,
pork belly slider or beef slider on Brioche slider buns. topped with fresh parmesan and house-made croutons.

Smoked Chicken Wings G/F 6/$7,  12/$13 Soup and Salad Combo G/F Available $9
Smoked then deep fried with your choice of Sweet Your choice of house salad or caesar salad and cup of soup.
Chili Sauce or Honey Mustard Chipotle BBQ sauce.

Sandwiches (Substitute hand-cut fries for Truffle Parmesan fries, soup or salad   $2)

Substitute for G/F Buns    $3

Pulled Pork Sandwich (served with fries) $12 Pulled Pork Grilled Cheese (served with fries) $11
Pulled pork, bacon jam, chipotle BBQ sauce, Pulled Pork, caramelized onions, cheddar muenster cheese,
Coleslaw, fried onions on a toasted brioche bun. chipotle mayo on thick sliced brioche bread.

Cubano (served with fries) $12 Chicken or TurkeyApple Brie (served with fries) $13
Pulled pork, hawaiian ham, pickles, jalapeno mustard, Choice of sliced house smoked turkey or chicken breast,
provolone cheese on cuban bread. thin sliced apple, melted brie cheese, arugula, red onion,

citrus vinaigrette on toasted focaccia bread.
Smoked Tri-Tip (served with fries) $13
Smoked Tri-tip, havarti cheese, mixed greens, tomato,
sweet balsamic onions, chipotle mayo, brioche bun.



Not Sandwiches Burgers
(Substitute Hand-cut Fries for Truffle Parmesan fries, soup or salad     $2)

Substitute for G/F Bun    $3

Porkies Gyro (served with  fries) $12 Bacon Lovers (served with fries) $14
House seasoned pork and lamb blend, lettuce, tomato, ½ lb hand-pressed Angus Beef patty, smoked onion ring
red onion, house-made tzatziki sauce, feta cheese on wrapped in Falls Brand bacon, bacon jam, cheddar cheese,
warm pita bread. lettuce, tomato, pickle, chipotle mayo on  a toasted bun.

Truffle Mac & Cheese $8 Fried Cheese Cheeseburger (served with fries) $13
House-made truffle cheese sauce, elbow macaroni ½ lb hand-pressed Angus Beef patty, breaded then deep
noodles with toasted bread crumbs. G/F noodles $2 fried cheddar cheese, lettuce, tomato, onion, pickles, mayo
Add Pulled Pork $3 on a toasted brioche bun

Turkey Bacon Ranch Wrap (served with fries) $11 BBQ Bacon Cheeseburger (served with fries) $12
Sliced house smoked turkey breast, Falls Brand bacon, ½ lb hand-pressed Angus Beef patty, cheddar/muenster
romaine lettuce, shredded cheese, ranch dressing cheese, fried onions, Falls Brand bacon, chipotle BBQ sauce,
wrapped in 12” Mi Pueblo flour tortilla. lettuce, tomato, pickles on a toasted brioche bun.

Chicken Caesar Wrap (served with fries) $11 Cheeseburger (served with fries) $10
Grilled chicken, romaine lettuce, fresh parmesan, ½ lb hand-pressed Angus beef patty, cheddar cheese, lettuce,
tossed in caesar dressing wrapped in 12” Mi Pueblo tomato, onion, pickles, chipotle mayo on a toasted brioche

tortilla. bun.

Crispy chicken strips (served with fries) $11
All natural house breaded chicken then deep  fried.
Served with your choice of ranch, blue cheese, honey
mustard chipotle BBQ sauce or chipotle BBQ sauce.

Tacos (Served on fresh 6” Mi Pueblo Flour tortillas ( **G/F available))

3 Confit Pork Belly Tacos $13
Confit Falls Brand Pork belly, apple fennel slaw, honey
sriracha mustard sauce, fresh cilantro.

3 Chicken Tacos $12
Tender chicken, apple fennel slaw, honey sriracha
mustard sauce, fresh cilantro.

3 Short Rib Tacos $14
Braised short ribs, apple fennel slaw, adobo salsa
fresh cilantro.



Dinner Entrees (starts at 4:30 p.m.)

(Served with your choice of soup or salad)

Sweet Ginger Sesame Salmon G/F $18
Sweet ginger sesame marinated salmon over honey ginger
corn succotash with your choice of broccolini or asparagus.

Braised Beef Short Ribs $21
Braised beef short ribs with pomegranate Demi-Glace, Truffle Parmesan

mashed potatoes and fresh pomegranates with your choice of
broccolini or asparagus.

Stout Meatloaf $16
Fresh ground Angus beef with veggies cooked in Guiness beer wrapped in

Falls Brand bacon, mashed potatoes and gravy with your choice
of broccolini or asparagus.

Tri-Tip Dinner G/F 6 oz  $16    10 oz    $19
House seasoned and smoked daily Tri-Tip with mint chimichurri,

potato dauphinoise (au gratin) with your choice
of broccolini or asparagus.

Soup
Potato Bacon G/F

Cup of soup $4

Dessert

Pizookie $8
House-made chocolate chip cookie baked in a deep dish skillet topped with Clover Leaf vanilla ice cream, chocolate

syrup and house-made caramel drizzle.

Deep-Fried Bread Pudding $7
Bread pudding deep fried, tossed in cinnamon sugar. Topped with Clover Leaf vanilla ice cream and house-made

caramel drizzle.



Kid’s Menu (Served with fries and small drink)

(12 and under)

House Breaded Crispy Chicken Strips $7

Truffle Mac & Cheese (Kid’s Favorite) $8

Grilled Cheese $6

2 Mini Cheeseburgers $6

Drinks Sides

Soda $2.50 Truffle Parmesan Fries $6
Coke, Dr. Pepper, Root Beer, Coke Zero

Sprite, Lemonade Hand-cut Fries $4

Italian Soda (1 refill) $4 Dinner Sides
Blue Raspberry, Coconut, Strawberry

Watermelon, Peach, Raspberry Truffle Parmesan Fries $6

Flavored Lemonade (1 refill) $3 Hand-cut Fries $4
Blue Raspberry, Coconut, Strawberry

Watermelon, Peach, Raspberry Mashed Potatoes & Gravy $4

Fresh Brewed Iced Tea $2.50 Truffle Parmesan Mash $6

Coffee $2 Broccolini $5

Asparagus $4

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

* An automatic gratuity of 18% will be added to parties of 8 or more*




