
CHEF'S SOUP DU JOUR 
Bowl 4 

CLUBHOUSE CHILI GF
Ground beef, Pork Chorizo, Cheddar Cheese and

Red Onions 

Bowl 4 

CLASSIC CAESAR V
Crisp Romaine Hearts, House Croutons, Shaved

Parmesan-Reggiano and House Made Caesar

Dressing 

 

BISTRO CHOPPED GREENS V
Mixed Baby Greens, Sun Dried Cranberries,

Danish Blue Cheese and Bosc Pear Vinaigrette 

 

GRILLE
MENU

FRIED BRUSSELS SPROUTS V
Sesame Sriracha Sauce and Sweet Soy Reduction

10

WINGS YOUR WAY 10

BANGIN' CALAMARI
Fried Calamari Steak Str ips, Sweet Chil i  Sauce,

Wakame, Green Onions and Toasted Cashews

10

Traditional Buffalo 

 

Jack Daniels Sauce 

 

Barbecue 

STARTERS

SOUPS AND 
SALADS

NACHOS CON CARNE
Ground Beef, Pork, Bacon, Red Beans, Tomatoes,

Cheese Sauce, Tort i l la Chips, Fresh Sour Cream,

Black Olives and Pico De Gallo

8

9 

10 

GF  Gluten Free Items 

V  Vegetarian Items 

Blue Cheese  

 

Sesame Sriracha  

 

Ranch Dressing 

 

Eight Crisp-Fried Jumbo Chicken Wings  

 

Wing Dressing: Please Select One 
 

Wing Sauces: Please Select One 
 

SCOREBOARD SALAD 
Selection of Lettuces :Hearts of Romaine, Baby

Spinach Blend or Art isan Mixed Greens

Dressings: Choose One  
 Buttermilk Ranch

Blue Cheese

Caesar

Bosc Pear Vinaigrette

Ital ian

Thousand Island

Balsamic

 
Toppings: Select Four

Cucumber 

Tomato

Sliced Red Onion

Hard Boiled Eggs

Avocado 1

Sun-dried Cranberries

Spiced Pecans

Feta Cheese

House Croutons

Boar's Head Applewood Smoked Bacon 1

Proteins  
 Grouper 10 Salmon 8 Shrimp 7 Chicken 5

Full Order 14 Half Order 8

C O N S U M I N G  R A W  O R  U N D E R  C O O K E D  M E A T S ,  P O U L T R Y ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  R I S K  O F  F O O D B O R N E  I L L N E S S



BOAR'S HEAD DELI SANDWICH
(BUILD YOUR OWN) 

Smoked Ham

Roasted Turkey 

Tuna Salad

Chicken Salad 

 

11

CHOPPED STEAK BURGER
Premium Gri l led Angus Beef, Lettuce, Vine Ripe

Tomato, Onion, Choice of Cheese on Toasted

Kaiser Bun 

10

GROUPER SANDWICH
Gril led, Blackened or Fried, Lettuce, Vine Ripe

Tomato, Remoulade on Gri l led Brioche Bun

16

SALMON BURGER
Ground Atlantic Salmon Burger, Arugula, Vine

Ripe Tomato, Ci lantro Aiol i  and Fresh Avocado on

Mult igrain Bun

10

CLASSIC CLUB 
Sliced Turkey Breast, Black Forest Ham, Swiss,

Cheddar, Lettuce, Vine Ripe Tomato, Bacon,

Mayonnaise on White Toast

10

LOBSTER ROLL
Maine Lobster Salad, Gri l led Bun, Vine Ripe

Tomatoes, Avocado and Micro Watercress

15

SIDES

TERIYAKE FLATBREAD V
Baby Spinach, Wild Mushrooms, Oven Dried

Tomatoes,Horseradish Havart i  and Sesame

Sriracha Aiol i

12

HONEY DIJON CHICKEN PIZZA GF
Rotisserie Chicken Tossed in Honey-Dijon, Feta

Cheese, Ti l lamook Cheddar and Sweet Onions

11

NEOPOLITAN PIZZA GF
Local Tomatoes, Fresh Mozzarel la, Garl ic and

Basil  Oil

11

FROM THE PIZZA 
OVEN

SANDWICHES 

C O N S U M I N G  R A W  O R  U N D E R  C O O K E D  M E A T S ,  P O U L T R Y ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  R I S K  O F  F O O D B O R N E  I L L N E S S

GREEK FLATBREAD

PESTO VEGETABLE PIZZA GF V
Oven Dried Tomatoes, Basi l  Pesto, Spinach, Feta,

Mozzarel la and Balsamic Syrup

12

Chopped Gyro Meat, Fresh Tomatoes, Feta

Cheese, Kalamata Olives, Red Onions, Oregano

and Basi l

12

GRILLED VEGGIE BURGER V
Plant Based Burger Patty, Lettuce, Vine Ripe

Tomato, Avocado and Cilantro Aiol i  on Mult igrain

Bun

10

All  Sandwiches Available with Choice of One Side

SHOESTRING FRIES 

COLESLAW 

FRESH FRUIT 

SWEET POTATO FRIES 

ONION RINGS 2 

BROCCOLI 2

Bread: Choose One  
 

Boar's Head Cold Cuts: Choose One  
 

Mult igrain

White 

Marble Rye 

Flour Tort i l la

Wheat Tort i l la  

 

Cheese: Choose One  
 Cheddar, Provolone, Swiss 

Pepper-Jack 


