
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR SHELLFISH MAY   
INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES GLUTEN FREE BREADS AVAILABLE UPON REQUEST

t h e  s u m m e r  ta b l e 
l u n c h  &  d i n n e r  m e n u  

G  O  L  F       C  L  U  B 

S T A R T E R S  &  S H A R E A B L E S 
 

CRISPY GREEN BEANS – 6 
Tempura-style green beans served  

with creamy cucumber ranch 

OYSTERS ON THE HALF SHELL 
Fresh-shucked, served with lemon,  

tabasco, and saltines 
Half Dozen 9 | Full Dozen 18 Half Dozen 9 | Full Dozen 18 

 
CRISPY MOZZARELLA BITES – 10 
Golden-fried and served with  

house-made marinara 
 

MEDITERRANEAN HUMMUS PLATTER – 14 
Creamy hummus with seasonal 

 vegetables and grilled pita 
 

LOADED CHICKEN NACHOS – 16 
Corn tortilla chips topped with shredded  

chicken or seasoned beef, creamy queso,  
diced tomatoes, scallions,  

sour cream, and salsa
 

CHIP N GREEN – 12 
House-made guacamole and pico de 
gallo served with warm tortilla chips 

 
SUGAR & SPICE GROUPER BITES  (GF)– 12 

Seared Florida grouper, coated in our 
signature sugar-spice rub, with a key west 

dipping sauce 
 

BUFFALO CAULIFLOWER - 10 
Crispy fried cauliflower tossed in buffalo 

sauce, served with carrot and  
celery sticks

 
SMOKED GOUDA MAC N CHEESE BALLS- 10 

Golden brown mac 'n' cheese bites  
served with creamy ranch 

S I G N A T U R E  H A N D H E L D S 
All handhelds come with your choice of French 
fries, sweet potato fries, onion rings, cole slaw,  

diced fresh fruit, or potato salad.
 

BUILD YOUR OWN PANINI - 18 
Choose your protein: Ham, Turkey, Salami, 

Prosciutto, Capicola, or Grilled Chicken 
Add toppings: Roasted peppers, onion, 

tomato, pepperoncini, olive spread, 
arugula 

 Cheese: Provolone, Swiss, Cheddar, 
Pepper Jack, Mozzarella, American 

Sauces: Pesto aioli,  
Chipotle mayo, Oil & Vinegar

SEASIDE GROUPER SANDWICH – 18 
Fresh Florida grouper—grilled, fried, or 

sautéed—served on a toasted brioche bun 
 

STACKED CLUB – 15 
Triple-decker sandwich with ham, turkey,  

swiss, cheddar, crispy bacon, 
 lettuce, and tomato 

 
REUBEN CUBAN – 16 

Pork loin and corned beef with pickles, 
mustard, and swiss on pressed  

cuban bread 
 

SMASH BURGER – 17
Seared  beef patties with caramelized 

onion and american cheese on  
a toasted brioche bun

CRISPY FLATBREAD SANDWICH – 16 
Smoked turkey in honey BBQ sauce with 

provolone, lettuce, and tomato 

LAREDO BURGER (GF) – 15
Black bean & quinoa patty with avocado, 

spinach, and chipotle aioli on a  
gluten-free bun 

SICILIAN CHICKEN  – 14
Roasted chicken with grilled red pepper, 

arugula, provolone, and pesto aioli  
on a brioche bun

ASIAN FUSION WRAP (GF)  – 14
Crispy chicken in general tso sauce with 

mandarin oranges, carrot, cucumber, and 
pickled ginger in a gluten-free wrap

Craving Something Special? 
 

If it is not on the menu, 
 just ask your server.  

 
Chances are we can make it happen!



CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR SHELLFISH MAY   
INCREASE YOUR RISK OF FOODBOURNE ILLNESS. PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES GLUTEN FREE BREADS AVAILABLE UPON REQUEST

t h e  s u m m e r  ta b l e  
l u n c h  &  d i n n e r  m e n u 

G  O  L  F       C  L  U  B 

S T O N E - F I R E D  S I G N A T U R E S 
All 14” pizzas are hand-stretched with house-
made sauce and low-moisture mozzarella. 

 
CRAFT-YOUR-OWN PIE – 17 

Build your perfect pizza. 
Classic Toppings ($1 each): Anchovies, 
Spinach, Banana Peppers, Black Olives, 

Extra Cheese, Basil, Mushrooms, Bell 
Peppers, Ham, Jalapeños, Pepperoni, 

Pineapple, Onions, Sausage, Tomatoes 
Premium Toppings ($1.50 each): Grilled 

Chicken, Meatballs, Prosciutto,  
Blackened Salmon 

 
LOADED SUPREME – 22 

Topped with pepperoni, mild Italian 
sausage, ham, applewood-smoked bacon, 

onions, bell peppers, and black olives 
 

MARGHERITA CLASSICO – 17 
Fresh mozzarella, sliced roma tomatoes, 

olive oil, and torn basil 
 

THE FARMSTAND – 18 
Ricotta and parmesan cheeses,  
grilled chicken, roma tomatoes,  

and baby spinach

C L U B H O U S E  F A V O R I T E S 
 

HOUSE PRIME BURGER – 16 
Served with your choice of side 

 
GRILLED CHICKEN COBB SALAD – 

FULL 16 | PETITE 12 (GF) 
 

SUGAR & SPICE SALMON SALAD – 
 FULL 17 | PETITE 15 (GF) 

 
NEW YORK DELI REUBEN – 16 

Classic corned beef with Swiss,  
sauerkraut, and russian dressing on rye,  

with choice of side 
 

CLASSIC LOBSTER ROLL – 25 
Chilled lobster salad on a toasted bun  

with your choice of side 
 

CRISPY CHICKEN WINGS – 12 
Hot or mild, served with celery,  

carrots, and blue cheese

À  L A  C A R T E  E N T R E E S  
Available Mondays & Fridays Night Only 

 
SLOW ROASTED PORK RIBS (GF) – 26 

Tender pork ribs with smoky BBQ sauce, 
served with creamy coleslaw and fries 

 
CHICKEN PICCATA – 18 

Hand-breaded chicken breast topped with 
creamy piccata sauce, served with veg du 

jour, and roasted red potatoes 
 

NEW YORK CLASSIC (GF) – 25 
8 oz New York steak with caramelized 
onions and roasted red potatoes and 

served with veg du jour 
 

D E S S E R T S  
 

NEW YORK CHEESECAKE – 8 
Topped with strawberry sauce 

 
ICE CREAM NOVELTY BARS - 3 

Ask your server for today’s selection 
 

F I E L D  F R E S H  S A L A D S 
Dressings: Ranch, Blue Cheese, 1000 Island, 

Italian, White Balsamic, Dark Balsamic, Mango, 
French, Honey Mustard

 

 
SWFL CITRUS (GF)  – 18 

Fresh greens with mango, orange, 
avocado, pickled red onion, spiced 

pecans, and your choice of grilled shrimp 
or salmon

 
FARRO BOWL (GF) – 15 

Farro tossed with carrot, edamame, 
zucchini and squash, red onion,  
cherry tomatoes, and avocado

STEAK & ARUGULA (GF) – 18
Sliced grilled tenderloin with arugula, 

cherry tomatoes, red onion, and 
horseradish aioli

ADD TO ANY SALAD:  
grilled chicken  $6   

 grilled filet  $8  
  3 grilled shrimp $8 

grouper $8 
salmon $6

LETTUCE CHOICES: 
romaine
iceberg
mixed greens 


