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on the St. Johns River

Lunch Menu

Soup
SoupDuJour.......ocoovvviviiiiiiiiiiiiiiiiiin....4.95

Salads
wSoupand Salad .................ccooiiiiiiiiiiin 895

A LIGHT AND DELICIOUS LUNCH, SERVED WITH FRESH BAKED BREAD

x Chicken Waldorf Salad................................ 10.95

POACHED CHICKEN BREAST, MIXED GREENS, WALNUTS, GRAPES, RED DELICOUS APPLES, RAISINS WITH A LIGHT
MAYO DRESSING

x Caesar BLT Salad With Shrimp. ..................12.95

ROMAINE LETTUCE, GARLIC CROUTONS, BACON CRUMBLES, YELLOW TOMATO WEDGES, PARMESAN CHEESE AND
CAESAR DRESSING

xSesame Seed Crusted Salmon...............cooeonennnnn15.95

ATLANTIC SALMON, MIXED GREENS, CUCUMBER, CARROT, EDAMAME, AVOCADO, DAIKON, RED ONION, CRISPY
WONTON STRIPS AND SPICY MISO DRESSING

Sandwickes

Sandwickes Served With Your Choice Of
Seasoned French Fries, Onion Rings, Coleslaw, Fresk Fruit, Vegetable Du Jour,
Tortilla Chips or Edamame

Eggplant and Prosciutto Panini..............cce.e..... 9.00

MARINATED AND GRILLED EGGPLANT, PROSCIUTTO HAM, ROASTED RED PEPPER, PROVOLONE CHEESE, ARUGULA,
GOAT CHEESE SPREAD AND BASIL PESTO

Blackened SArimp Po-Boy. .......c...vcvceceeeevcrnennnn 9.25

BLACKENED SHRIMP, SHREDDED ICEBURG, TOMATO, PICKLE AND CAJUN MAYO ON A TOASTED HOAGIE ROLL

Smoked Salmon Tortilla Pizza............ccoovvnvnnn. 9.95

SMOKED SALMON, BOURSIN CHEESE, THIN SLICED RED ONION, FRESH DILL, ROASTED YELLOW GRAPE TOMATO,
CAPER AIOLI AND FRESH ARUGULA

Cheddar and Bacon Melt...................vveeeun... 10.95

80Z WAGYU PATTY, AGED CHEDDAR CHEESE, APPLEWOOD BACON, CARAMELIZED ONION, LETTUCE, TOMATO,
PICKLE, MAYO AND KETCHUP BLEND ON TOASTED CHALLAH BREAD

Entrées
S FISH TACOS .o v v e e sviiesereeeeeeieeeseeessesssessssssesennnnnnn 11.00

BLACK OCEAN PERCH, CRISPY CORN TORTILLA SHELL, CHIPOTLE CREAMA, SHREDDED NAPA CABBAGE, FRESH
PICO DE GALLO. SERVED WITH BLACK BEANS AND CILANTRO RICE PILAF

CRICREN FTANCESE. . ..vovvvevrveerveevieviiveerreirreesreirnennnnnn 12.50

CHICKEN CUTLETS DIPPED IN A LIGHT EGG BATTER AND SAUTEED. FINISHED WITH A LEMON, GARLIC AND WHITE
WINE JUS. GARNISHED WITH CHIVES AND DICED TOMATO. SERVED WITH LINGUINE AND VEGETABLE DU JOUR

# ST0TN AN SATINP..o.oovoveviirivieieiririsieeieinininennnn 15.95

THIN SLICED SIRLOIN AND SAUTEED SHRIMP IN HUNTERS SAUCE. SERVED WITH HERB ROASTED RED POTATOES
AND ASPARAGUS

2 OSCar Salmon. ..o 1595

SAUTEED SALMON TOPPED WITH LUMP CRAB, HOLLANDAISE. AND ASPARAGUS. SERVED WITH HERB ROASTED RED
POTATOES AND VEGETABLE DU JOUR

Club House Prime Steaks Also Available Upon Request
PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER
* These items can be prepared gluten-free
PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND 7% SALES TAX. RESERVATIONS ARE RESPECTFULLY
REQUESTED.CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE
CONSUMER’S RISK OF FOOD BOURNE ILLNESS.




