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Lunch Menu
Soup
SOUP DU JOUT ... 5
Salads

wSoup and Salad ..o 10

A LIGHT AND DELICIOUS LUNCH, SERVED WITH FRESH BAKED BREAD

WITH BLACK BEANS, CRISPY TORTILLA STRIPS, ROMAINE LETTUCE, CILANTRO AND CORN. SERVED WITH A SPICY
CHIPOTLE DRESSING

BLACKENED CHICKEN BREAST, SLICED APPLES, RAISINS AND CHEDDAR CHEESE. SERVED OVER A HOUSE SALAD
WITH A FRESH BAKED MUFFIN AND CITRUS VINAIGRETTE

s Fresh Catch Salad ...............c.ooeoee e 15

PREPARED GRILLED, BAKED, SAUTEED OR BLACKENED. SERVED OVER MIXED GREENS WITH FRESH CUT FRUIT,
FRESH BAKED MUFFIN AND A CITRUS VINAIGRETTE DRESSING

Sandwickes

Sandwickes Served With Your Choice Of
Fresk Cut Fruit, Cajun Seasoned French Fries, House Made Onion Rings,
Coleslaw, Vegetable Du Jour or Island Beet Salad

Roasted Turkey SandwWich...................coooovcvvivvivivvrrriin. 9

THIN SLICED TURKEY, SWISS CHEESE, ROMAINE LETTUCE, RED ONION, SLICED TOMATO AND HERB MAYO ON
TOASTED SOURDOUGH BREAD

Spinach Quesadilla......................c..ccocovvviviivniriiriirinn, 10

A BLEND OF SPINACH, DICED TOMATO, SCALLIONS, MUSHROOMS, RICOTTA AND MOZZARELLA CHEESE.
SERVED WITH SOUR CREAM, SALSA AND AVOCADO PUREE

Wagyu Beef Burger of the Day.............c..cococovevveevin.. 13

ASK YOUR SERVER FOR DETAILS

Entrées

LIGHTLY BREADED CHICKEN BREAST, TOPPED WITH A WILD MUSHROOM DEMI GLACE. SERVED WITH ROASTED
GARLIC MASHED POTATOES AND VEGETABLE DU JOUR

2 SAIIMP AN GVIES ..o 16

SAUTEED SHRIMP AND TASSO CREAM SAUCE. SERVED OVER CREAMY CHEESE GRITS. TOPPED WITH SCALLIONS,
DICED TOMATO AND CRISPY ONION

SteaR TACOS ... 16

MARINATED AND GRILLED FLANK STEAK, CHIPOTLE AIOLI, DICED RED ONION, TOMATO, CILANTRO, SHREDDED
LETTUCE AND WHITE CHEDDAR CHEESE ON A GRILLED FLOUR TORTILLA. SERVED WITH BLACK BEANS AND
YELLOW RICE

2 Catch Of the DAY ...........o.coovvioesiivsisiisie 17

GRILLED, BROILED, SAUTEED OR BLACKENED. TOPPED WITH LUMP CRAB AND CAPER BEURRE BLANC. SERVED
WITH POTATO CROQUETTES 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 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.




