Soup of the Day
Cup 4

)
€3 Tiki Wings 12
Crispy Chicken Wings Choice of:
Traditional Buffalo, Sweet Chili or
Sesame Garlic

‘!2/3 Summer at the Pool GF 14

Mixed Greens, Seasonal
Berries, Mission Figs, Candied
Pecans, Goat Cheese and
Raspberry Vinaigrette or
Champagne Vanilla Bean
Vinaigrette

Kale & Quinoa Salad GF 12
Diced Cucumber, Tomato,

Feta Cheese, Red Onion and
Balsamic Dressing

Sashimi Salad 14

Sesame Crusted Ahi Tuna, Mixed
Greens, Wakame, Diced
Cucumbers,Tomato, Julienne
Carrots, Wonton Strips and
Sesame Garlic Dressing
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House Specialty GF Gluten Free V Vegetarian

Consuming Raw or Undercooked Meat, Poultry, Seafood, or Egg May Pose an Increased Risk of Food Borne llinesses

Mozzarella Sticks 6
Hand Breaded Boar's Head
Mozzarella Cheese and Marinara
Sauce

Spinach & Artichoke Dip V 9

Spinach, Artichoke Hearts, Parmesan
Cheese and Corn Tortilla Chips

l
7"

Scoreboard Salad

Selection of Lettuce: Hearts of
Romaine or Artisan Mixed Greens

Dressings: Choose One
Caesar

Blue Cheese

Ranch

Raspberry Viniagrette
Honey Mustard

Greek

Oil & Vinegar

Toppings: Select Four
Seedless Cucumber

Diced Tomatoes

Sliced Red Onion

Julienne Carrot

Avocado 1

Strawberries

Shredded Cheddar
Applewood Smoked Bacon 1
Goat Cheese

4
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Full Order 14 Half Order 8

Proteins: Grouper 10 Salmon 8
Shrimp 7 Chicken 5
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Cardwiches

Choice of Side: Cabana Fries, Sweet Potato Fries, Coleslaw, or Fresh Fruit

L

reviso Cheesesteak 12
Shaved Ribeye, Roasted Red
Pepper, Sauteed Onion, Portobello
Mushroom, Provolone Cheese on
Toasted Hoagie

Grouper Hoagie 16

Fresh Grouper, Lettuce, Tomato,
Onion, Key Lime Tartar on Toasted
Hoagie

Meatball Parmesan 11

Jumbo Meatballs, Marinara
Sauce, Melted Provolone on
Toasted Hoagie Roll

‘3'.
’ %/3 Key West Mahi Tacos 14

Flour Tortillas, Blackened Mahi,

Island Coleslaw, Avocado, Chipotle

Sour Cream and Pico de Gallo

Grouper & Chips 16

Panko Crusted Grouper, Cabana
Fries and Key Lime Tartar Sauce

)
%/3 House Specialty

Speciallios

)
%/3 Margarita Chicken 12

GF Gluten Free

California Chicken Melt 11

Grilled Chicken, Bacon, Avocado,
Pepper Jack Cheese on White Bread

Angus Burger 10

Grilled Angus Beef Burger, Lettuce,
Tomato, Onion on Brioche Bun

%@ Turkey W GF 10
y wrap
Boar's Head Turkey, Mixed Greens,
Bacon, Pepper Jack Cheese, Cranberry
Mayo in a Spinach Wrap

Chicken Tender Basket 12

Hand Breaded Chicken with
Traditional Buffalo, Sweet Chili or
Sesame Garlic and Cabana Fries

S

e

Grilled Chicken Breast, Yellow
Rice, Black Beans and Pineapple
Salsa

V Vegetarian

Consuming Raw or Undercooked Meat, Poultry, Seafood, or Egg May Pose an Increased Risk of Food Borne llinesses



