Starters

Tortilla Chips & House Salsa ~ $8 Cheese Quesadillas ~ $9
Add homemade fresh guacamole ~ $7.5 Mexican blend shredded cheese and
Coconut Shrimp ~ $14 roasted red peppers in a flour tortilla
Fresh Chicken Wings ~ $14 Eight large panko and coconut crusted ~ Chicken $13 ~ Shrimp $15 ~ *Steak $15
Eight jumbo wings tossed in your choice of shrimp, f /ZTA’/TeJZ ii;f;‘;i;ved with a N
buffalo, barbeque, teriyaki, or our Chef’s Pretzel Bread ~ $9
garlic buffalo sauce, served with carrots Three soft, buttered pretzel sticks
and celery with a choice of bleu cheese or served with a side of honey mustard
ranch and cheese sauce
Shareable Plates
Loaded Chicken Nachos ~ $17 Crispy Cauliflower ~ $13 Mezze Platter ~ $17
House fried tortilla chips topped with Hand-floured cauliflower florets flash Celery, carrots, sliced cucumber, sliced
seasoned ground chicken, shredded fried and tossed in a spicy Korean tomatoes, red peppers, marinated
cheese, queso, homemade Pico de sauce, garnished with green onion artichokes, olives and grilled pita with
Gallo, and pickled jalapefios and sesame seeds traditional hummus and tzatziki sauce
Small Plates
*Blackened Tuna Lettuce Wrap™ $17 Crab Stack ~ $17
Seared ahi tuna, avocado, cucumber, drizzled Jumbo lump crab stacked on diced mangos,
with honey wasabi and sesame ginger avocados, and Pico de Gallo, drizzled with a

citrus aioli

Goat Cheese and Fig Jam ~ $13
Whipped goat cheese dip topped with fig jam,
served with prosciutto, sliced apples and
toasted crostini

*Consuming raw or undercooked seafood, meat, poultry, or shellfish may increase your risk of food borne illness.



Soup & Salads

Add any of the following to enhance your salad
Chicken ~ $6 Shrimp ~ $8 Steak ~ $8 Farm Raised Basa ~ $6 Fish of the Day ~ $10 Salmon (80z) ~ $12

Tuscan white bean and sausage Greek Salad ~ $14 Strawberry Avocado Salad ~ $15
Cup 56 Bowl S9 Romaine hearts, kalamata olives, grape Mixed greens, strawberries, avocado,
S f the Dav: tomatoes, cucumbers, feta, red onions, candied walnuts, apples, bleu cheese
oup of the Day: banana peppers tossed in crumbles tossed in champagne
Cup S6 Bowl 59 Mediterranean dressing vinaigrette
Traditional Caesar ~ $12
Chicken Taco Salad ~ $19 Romaine hearts, garlic herb croutons, Floridian Cobb Salad ~ $21
Seasoned ground chicken over shredded ~ Shaved parmesan, tossed in Caesar Romaine hearts, grilled chicken, three
green leaf lettuce, black beans and corn, dressing grilled shrimp, hardboiled egg, tomato,

bacon, chickpeas, crumbled bleu cheese
and avocado, served with a side of
house made ranch dressing

tomatoes, red onions and avocado,
tossed in a chipotle ranch dressing,
topped with crispy tortilla strips

PlZZd
Margherita ~ $18 Supreme Pizza™ $22 Build Your Own ~ $22
Fresh basil, diced vine ripe tomatoes Crumbled sausage, pepperoni, bell Choice of mushrooms, peppers, onions,
and mozzarella cheese peppers, onions, and mushrooms tomatoes, fresh basil, pepperoni, jalapefio,

pineapple, sausage, ham, or grilled chicken

Floridian Wraps & Pitas

Served with French fries, sweet potato fries, kettle chips, coleslaw, cottage cheese or cucumber salad.
Substitute fresh fruit, Caesar salad or a house salad ~ $3.50 or cup of soup ~ $2.50

Chicken Avocado Club Wrap ~ $15 Veggie Hummus Wrap ~ $15
Grilled chicken, bacon, avocado, lettuce and Hummus, cucumbers, tomatoes, roasted red
tomato in a chipotle tortilla, with a side of ranch peppers, carrots, avocado and spring mix rolled in a
dressing flour tortilla
Bang-Bang Shrimp Wrap ~ $17 Mediterranean Shrimp Pita ~ $17
Crispy shrimp tossed in bang-bang sauce, sliced red Blackened shrimp, diced cucumbers, tomatoes,
peppers, carrots, cucumbers, purple cabbage and olives, banana peppers, onions and shredded lettuce
scallions rolled in a flour tortilla in a grilled pita topped with tzatziki sauce

*Consuming raw or undercooked seafood, meat, poultry, or shellfish may increase your risk of food borne illness.



Sandwiches

Served with French fries, sweet potato fries, kettle chips, coleslaw, cottage cheese or cucumber salad.

Substitute fresh fruit, Caesar salad or a house salad ~ $3.50 or cup of soup ~ $2.50

Fish Tacos ~ $15

Choice of grilled or blackened Basa with
lettuce, tomato, and shredded cheese
with our homemade cilantro lime aioli,

served in three flour tortillas
Substitute Mahi or Grouper~ $5

Floridian Fish Sandwich ~ $15

Grilled or blackened Basa, lettuce,
tomato, onion on a toasted brioche bun
served with house-made tartar sauce

Substitute Mahi or Grouper®™ $5

The “Real” Turkey Sandwich ~ $16

*NEW
Homestyle slow roasted turkey on white
toast with lettuce and tomato, topped with
avocado ranch dressing
Add bacon~ $2

Crispy Chicken Sandwich ~ $15

Fried chicken breast topped with lettuce,
tomato, onion and pickles served on a
toasted brioche bun

Get it Southwestern Style ~ $18
Add pepper jack cheese, pickled jalapefios,
Pico de Gallo, avocado and chipotle ranch

Specialty Bowls

*Floridian Prime Burger ~ $16

Half pound angus prime patty, lettuce,
tomato, onion, and a choice of cheese on
a toasted brioche bun
Add bacon™~ $2

Classic BLT Sandwich ~ $14

Half pound of thick cut bacon, lettuce,
and tomato on your choice of white,
wheat, or rye toast
Add 2 fried eggs™ $2 Add avocado™ $3

Half BLT Sandwich & Soup du Jour
Cup $9.5 Bowl $12

Choice of white, wheat or rye bread

Island Shrimp Bowl ~ $21

Six Blackened Shrimp, grilled pineapple,
roasted red peppers, and sliced avocado
served over coconut rice and drizzled with
tequila lime sauce

Korean Beef Bowl ~ $21

Sweet and Spicy marinated beef, sliced and
served over rice noodles topped with kimchi,
carrots, cucumbers, and a soft-boiled eqg,

*Steak Burrito Bowl ~ $19

Blackened steak served over rice with black
beans and corn, sautéed onions, topped with
shredded cheese, Pico de Gallo and a scoop of

homemade guacamole

garnished with scallions and sesame seeds

Turkey Pot Pie Bowl ~ $19 *NEw

Homestyle slow roasted turkey with carrots, peas,
celery, and potatoes in a rich cream sauce served in
a sourdough bread bow!

*Consuming raw or undercooked seafood, meat, poultry, or shellfish may increase your risk of food borne illness.



Young ClubMembers

Served with French fries, sweet potato fries, kettle chips or coleslaw

Substitute fresh fruit, Caesar salad or a house salad ~ $3.50 or cup of soup ~ $2.50

Teriyaki Grilled Chicken
with Broccoli ~ $11

Chicken Fingers ~ $10

French Fries ~ $4.5
Sweet Potato Fries ~ $4.5

Vegetable of Day ~ $5

Gelato or Sorbet ~ $7

two scoops of either sorbet or gelato

Chocolate Peanut Butter
Bomb ~S$9

Coffee ~ $3
Latte ~ $5
Espresso ~ $3
Double Espresso ~ $5

Cappuccino ~ $5

Mini Burger Sliders ~ $10

Grilled Cheese ~ $8

Sides

Coleslaw ~ $4
Potato Chips ~ $3

Side Salad ~ $7

Desserts

Key Lime Pie ~ $9

Drumstick ~ $4

Beverages

Hot Chocolate ~ $3
Hot Tea ~ $3
Fiji Bottled Water ~ $4

Perrier Sparkling Water ~ $4

Island Dog ~ $10

Kraft Mac and Cheese ~ $8

Cottage Cheese ~ $4
Side Fruit Salad ~ $5

Tortilla Chips ~ $4

Funnel Cake Fries ~ S8

Chocolate Chip Ice Cream
Sandwich ~ $4

Iced Tea ~ $3
Lemonade ~ $3

Arnold Palmer ~ $3

blend of lemonade and iced tea
Soft Drinks ~ $3

Assorted Fruit Juices ~ $4.5

*Consuming raw or undercooked seafood, meat, poultry, or shellfish may increase your risk of food borne illness.



