
APPETIZERS 
Garlic Shrimp "Ajillo" ....................................................... $12.95 
Sautéed with Virgin Olive Oil, Garlic and a Touch of Chili Peppers 

Black Angus Sliders* ........................................................ $13.50 
Topped with Cheddar Cheese, Applewood Smoked Bacon, Grilled 
Onions and Homemade Whiskey BBQ Sauce 

Empanadas ...................................................................... $10.75 
Filled with Roasted Corn, Sweet Ham and Goat Cheese 

Fried Calamari with Tomato Aioli ..................................... $13.50 
Mahi-Mahi* Fingers ......................................................... $13.25 
Mahi-Mahi Lightly Ba�ered and Fried. Served with Homemade Key 
Lime Tartar Sauce 

Chicken Wings ................................................................. $13.95 
Tossed in Homemade Citrus BBQ Sauce, Chunky Blue Cheese and 
Celery 

Spinach and Ar�choke Dip ............................................... $12.95 
Topped with Parmesan Cheese & served with Tor�lla Chips 

Parmesan Truffle Fries ....................................................... $7.95 
Thin Cut French Fries Tossed in Truffle Oil, Parmesan Cheese and 
Parsley 

Jumbo Shrimp Cocktail ....................................................  $13.25 
Ceviche* .......................................................................... $13.95 
Fresh Fish and Shrimp Cured in Lime and Mandarin Juice with Diced 
Tomatoes, Avocado and Blue Corn Tor�lla Chips 

SANDWICHES 
Po-Boy Shrimp Sandwich ................................................. $13.95 
Fried Shrimp Piled High on a So� Roll with Le�uce, Tomato and 
Creole Mayo 

Classic Reuben Sandwich ................................................. $18.50 
Corned Beef, Thousand Island Dressing, Sauerkraut & Swiss Cheese 
on Grilled Rye Bread 

Parmesan Crusted Panini ................................................. $13.50 
Grilled with Turkey, Ham and Cheddar on Sourdough Bread 

Miami's Famous Cuban Sandwich ...................................... $13.25 
Sweet Ham, Slow Roasted Pork, Swiss Cheese, Mustard and Pickles 
on Cuban Bread Press Grilled to Perfec�on 

Classic Club Sandwich ......................................................... $15.50 
Turkey, Ham, Swiss Cheese, Applewood Smoked Bacon, Le�uce and 
Tomato, Mayonnaise 

Char-Grilled Mahi-Mahi Sandwich*.................................. $17.95 
Key Lime Tartar Sauce with Red Onions, Le�uce and Tomato. 

Chipotle Ranch Chicken Sandwich* .................................. $16.95 
Grilled Chicken Breast with Bacon, Swiss Cheese, Le�uce, Tomato 
and Chipotle Ranch on a Brioche Bun 

Char-Grilled Black Angus Burger* ..................................... $15.95 
Served with Le�uce, Tomato and Red Onions on a Freshly Baked 
Brioche Bun with French Fries 

The "ONE" Burger* .......................................................... $16.95 
Char-Grilled Black Angus Burger, Provolone Cheese, Tomato, 
Applewood Smoked Bacon, Le�uce and Shoe String Onions drizzled 
with a Homemade Whiskey Glaze Sauce. On a Fresh Backed Brioche 
Bun. Served with French Fries 

Turkey Burger* .................................................................... $16.95 
Char-Grilled and topped with Goat Cheese, Le�uce, Tomato, Grilled 
Red Pepper, Garlic Tomato Aioli. Served with Fries 

Add Ons: 
0.75 Grilled Onions, Le�uce, Tomato 1.50 Bacon, Cheddar, Swiss, 
Provolone, American, 
1.75 Goat Cheese, Sautéed Mushrooms 
1.95 Fried Egg ---- $2.50 Avocado 

SOUP OF THE DAY  .........................Bowl $7.50 

SALADS 
The Wedge ........................................................... $13.50 
Iceberg Wedge with Creamy Blue Cheese Dressing, Topped 
with Crumbled Blue Cheese, Applewood Smoked Bacon and 
Diced Tomatoes 

Club House Salad ..................................................  $12.50 
Freshly Chopped Mixed Greens with Cranberries, Candied 
Pecans, Goat Cheese, Onions and Tossed in a 
Honey Balsamic Vinaigre�e 

Tradi�onal Caesar Salad ........................................ $11.50 
Romaine Le�uce Tossed in our House Caesar Dressing. 
Topped with Parmesan Cheese and Croutons 

Add Grilled Mahi-Mahi 9.50    Add Grilled Chicken 7.25 

ENTREES 
Tomato Basil Mahi-Mahi*...................................... $21.50 
Mahi-Mahi Filet Lightly Crusted with Breadcrumbs, 
Parmesan Cheese and Garlic Bu�er Topped with 
Tomatoes, Capers and Basil. Served with Two Sides 

Black and Blue Mahi-Mahi Char-Grilled*................ $21.95 
With Caramelized Onions and Crumbled Blue Cheese Cream 
Sauce. Served with French Fries and Vegetables 

Shrimp Fe�uccini a la Carbonara ........................... $24.95 
Bacon Wrapped Wild Jumbo Shrimp with Fe�uccini and 
Green Peas in a Carbonara Sauce 

Breaded Chicken Parmesan ................................... $19.75 
Topped with Pomodoro Sauce, Provolone, Parmesan Cheese 
au Gra�n. Served with Fe�uccini in a Pink Vodka Sauce 

Whole Fried Snapper*............................................ $33.50 
Pound and a half of fresh Snapper, Deep Fried. 
Served with two sides 

Pasta Giardino .........................................................  $14.75 
Gluten Free Brown Rice Pasta Sautéed in Olive Oil, Garlic, 
Marinara Sauce, Diced Tomato, Red Onions. Tossed with a 
Fresh Vegetable Medley 

Atlan�c Salmon* .................................................. $23.95 
Grilled and Topped with a Roasted Red Pepper Sauce. 
Served with two Sides 

SIDES .

French Fries, Sweet Potato Fries, White Rice, 

Vegetable Medley, or Mashed Potatoes ...................... $4.50  

DESSERTS 
Key Lime Pie ........................................................... $6.25 
Brownie Sunday ..................................................... $7.75 
With Vanilla Ice Cream, Whipped Cream, Fudge and 
Candied Pecans 

Chocolate Cheesecake ............................................  $6.25
 

*Consuming raw or undercooked meats, poultry, 
Eggs Seafood, Shellfish, or may increase your 

risk of food borne illness. 

Please note that an 18% gratuity has been Suggested on 

your check. Please feel free to decrease, increase or 
remove the gratuity. 

Thank you for dining with us! 



Draft Beer 
Stella Artois ……………………………………………………………………………...……......................……..………...……..…  23 oz $13.95 / 16 oz $11.45 
LandShark …………………………...……………………………..…………........................................................………… . 23 oz $12.95 / 16 oz  $  9.95 

Club House Tan ……………………...…………………………………………………………..…..…….......................….………  23 oz $13.25 / 16 oz $11.25 
Blue Moon Belgium White Ale ………………………………..………...………………………………….….....................…  23 oz $13.25 / 16 oz $11.25 
Bar Staff Selec�on ………………………………………………………….……………………………………………..…......................………..……… Market Price 

Keep your 23oz souvenir glass for only $5 

Beer By the Bottle 
Space Dust IPA ………………………………………………………..……………………………....………………………..................……………...…………….. $11.95 
Prison Pals Brewery Premium Lager (G.O.A.T. 10)……………….…………………………………………………..…...………......................….... $11.95 
Prison Pals Brewery La Dorada Blonde Ale….…………….…………………………....……………………………..…………….........................….. $11.95 
Hollywood Brewery Roadhead IPA …..……………………….…………………………....……………………………..……………........................…..  $11.95 
Hollywood Brewery Mango IPA ….…..……………………………..…………………….…………………………....……………..….......................….. $11.95 
Sapporo (12 oz) …………………………..……………………………..………………………………………………………….…………….…......................…..  $12.95 
Chimay Grand Reserve Blue…………………………..……………………………………………..……………………………....….……......................…..  $14.50 
Heineken ……………….……………………………………………………………….…………………………………....…………………….......................…..……  $9.25 
Corona …………….………………………………………………………………………………………………….…....……………………….……......................……. $8.95 
Warsteiner ………………….……………………………………………………………………....…………………………………………..………......................…... $9.25 

 
Presidente ……………………………….…………….……………………………………………………………………....……………….….….....................…..…. $8.75 
Yuengling ……………….…………………………………………….……………………………………………………..………….....................………….….………. $9.50 
Pilsner Urquell ………………………………….………………………………………………………………………………………….....…….…......................….. $8.95 
Fat Tire …………….…………………………………………………………………………...............................……………………….…….….......................... $9.75 
Peroni Nastro Azzuro ………..……………….………………………………………....………………………………………………….…......................….…...  $9.25 
Mahou …………………………………………………………….…………………………….………………………....…………………….……......................….…… $9.75 
Guinness Draught (14.9 oz) ………..………………………………….…………………………………….………….....………………......................….….. $10.95 
Amstel Light ………..……………………………………………………………………....……..………………………………………….……….…......................... $8.50 
Red Stripe …………………………………………….….…..……………………………………………………………………....………….......................…….…...  $9.25 
Bud Light .………………………………………………………………………….………………………………………....……………….......................………….…. $8.50 
Budweiser ……………….…………………………………………………………………………………….……………....…………………….....................…….…. $8.50 
Becks (non-alcoholic) ………………………………….…………………………………....………………………………….……………............................…... $7.75 

Red Wines 
J Lohr Merlot …………………………………………………………………………………………………………...………………………….......................……… $35.00 
Hahn Pinot Noir ……………………….………………………………………………………………………………………………………..….......................……. $34.00 
Daou Cabernet Sauvignon Paso Robles………………………………………………………………………..…………….………........…..............……. $42.00 
Salentein Reserva Malbec Argen�na…..………………………………………………………………………...…………….……………........................ $35.00 

White Wines 
Peter Yealands Sauvignon Blanc …………………………..……………………………………………….…......................…………………....…………..  $32.00 
Sonoma-Cutrer Chardonnay Sonoma Coast …………………………………………………………………………….......................……………….... $40.00 
Santa Margherita Pinot Grigio Italy ………………………………………….…………………………….....………………...................…….…………… $52.00 

House Wines 
Silver Gate……………… ……………………………………………………….......................………………..………….……….…… Glass $8.50 / Bo�le $27.50 
Cabernet Sauvignon—Chardonnay-- Pinot Grigio—Sauvignon Blanc 
Montecillo …………………………………………………………………………………………..…….....................….…………..…Glass $13.50 / Bo�le $40.00 
Rioja Reserva, Spanish Red 
Torre La Moreira ……………………………………………………………..……………………………….……….....................… Glass $12.00 / Bo�le $34.00 
Albarino, Spanish White 

Beverages 
Aqua Panna Water …………………………………………….......................................…………………………….……………....………..……..... $4.45 
Perrier Mineral Water ……………………….…………..……………....……………………...........................................……………………….... $4.45 
So� Drinks …..……………………….………………………………………......……………………......................................…………….......……….. $3.95 
Florida Orange Juice .….…..…………………………………………………....…………………….....................................………….......……….. $4.25 
Coffee …………………………………………………………………..…....…………………………………..………..........................................……….. $3.95 
Milk ………..………………………………………………………………………………………………………….............................................…………... $3.95 
Jojo Teas ……………………………………………………………………………....……….……………………….……..........................................…... $3.95 
Hot Chocolate ………………………………………………………………………………………....…….…………..….........................................…… $3.95 
Red Bull, Tropical and Sugar Free …………………………………………………………………...…………...........................................……. $4.75 

Please note that an 18% gratuity has been suggested on your check. 
Please feel free to decrease, increase or remove the gratuity. 

Thank you for dining with us! 
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