GOLF & COUNTRY club est. 1991

starters

FRIED BRUSSELS SPROUTS

FIRECRACKER SHRIMP

14

15

FRIED GOAT CHEESE

14

8/11

BLUE CHEESE PECAN
CHOP SALAD

14

Fresh brussels sprouts flash fried served
over blueberry bourbon pecan jam, and
topped with goat cheese

DEVILS ON HORSEBACK

Shrimp stuffed with jalapenos and
wrapped in bacon, served with a sweet
and sour sauce

CAESAR SALAD

Fresh romaine hearts tossed in a
creamy Caesar dressing, with croutons
and shaved Parmesan cheese

ROASTED BEET SALAD

10/13
A leafy spring mix topped with sliced
roasted beets, goat cheese, pumpkin
seeds, sliced radish, and red onion, served
with balsamic vinaigrette

FRENCH ONION SOUP

5/8

Beef broth, caramelized onions,
croutons topped with swiss cheese

Goat cheese coated in panko bread
crumbs, fried and served with a
raspberry dipping sauce

10/13

Fresh romaine hearts candied pecans,
tomatoes, bacon, fried pasta, tossed in
our Italian dressing topped with blue
cheese crumbles

STRAWBERRY SPINACH
SALAD

10/13

Fresh spinach topped with
strawberries, candies pecans, sliced
avocado, and feta cheese

SOUP DU JOUR

Ask your server for todays soup

4/6

Add any of the following proteins to your salad for a small charge,
prepared grilled,blackened or fried
Chicken 9, Shrimp 9, Salmon 9, Grouper 16

from
the sea

FLORIDA BLACK GROUPER 36
SHRIMP 24

60 SOUTH SALMON 26
MAHI MAHI 24

Prepared grilled, fried, or blackened. Includes choice of salad, and one side
Add Francese, Piccata or Lemon Butter for $3

MAHI MAHI TACOS

Three street tacos stuffed with green
cabbage slaw and mahi mahi, topped with
sriracha mayo, and choice of one
signature side

SHRIMP SCAMPI

PRIME
BEEF

CLASSIC
ENTREES

20

16/25

FIRECRACKER SHRIMP TACOS

20

Three street tacos stuffed with green
cabbage slaw and breaded shrimp with
firecracker sauce, and choice of one
signature side

Sauteed in olive oil, garlic, lemon, and
Parmesan served over linguini with
garlic bread and choice of salad or soup

Ravioli stuffed with lobster and
served with a creamy tomato vodka
sauce and your choice of soup or
salad

LOBSTER RAVIOLI

26

FILET MIGNON 4oz
6oz
10oz
RIBEYE 14oz

CHOPPED STEAK 8oz/16oz

17/23

26
36
53

Chopped steak topped with
mushrooms,onions, and provolone
cheese, includes choice of one side

36
Includes choice of soup or salad and
one signature side
add sauce of choice for $3, bearnaise,
horseradish creme fraiche, maitre d'
hotel butter, and truffle demi-glace

CHICKEN BREAST
VEAL CUTLET

15/24
27

Choice of grilled,blackened,piccata,
marsala.or Parmesan, includes selection of
penne,linguine, or angel hair pasta and
choice and one signature side or salad

SHORT RIB RAGU
Braised short ribs with simple
vegetables, fresh herbs, tomatoes, and
red wine. Tossed with pappardelle
pasta and Parmesan cheese

SIDES

M E N U

SALADS
& SOUPS

Fresh shrimp soaked in buttermilk,
lightly breaded, and tossed in a garlic
sriracha sauce

D I N N E R

Grasslands

30

SKIRT STEAK CHIMICHURRI
10 ounce skirt steak grilled to your
desired temperature, sliced, and topped
with house made chimichurri sauce.
includes choice of soup or salad and one
signature side

32

VEGETABLE STACK

20

A grilled vegetable stack of zucchini,
yellow squash, mushrooms, peppers,
red onions, and asparagus served with
ancient grains and balsamic reduction
VEGGIE NOODLES
Fresh spiral cut zucchini and squash,
sautéed with garlic and olive oil, grape
tomatoes and spinach

16

baked potato 5 mashed potatoes 5 french fries 5 broccoli 5 green beans 5
coleslaw 5 asparagus 7 grilled mushrooms 7 fruit cup 5
sweet potato fries 7 brussels sprouts 8 sauteed spinach 8 mashed cauliflower 8

CONSUMER ADVISORY: CONSUMPTION OF UNDERCOOKED MEAT, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-BORNE ILLNESS. ALERT
YOUR SERVER ABOUT ANY DIETARY REQUIREMENTS

