Faipwaqs

Pub

COCKTAILS

Rustlers Raid | 18

Tito's Vodka | Spiced Cranberry
| Pomegranate | Fresh Lime
Juice | Fever Tree Ginger Beer

Grande Lake Sunrise | 19
Ketel One Orange | Coffee
Liqueur | Orange Liqueur |
Espresso | Simple Syrup

Captain’s Cure | 22
Captain Morgan | Diplomatico
Reserva | Myers's | Velvet
Falernum | Orgeat | Lime |
Passion Fruit | Orange |
Pineapple | Blue Curacao

Autumn Storey | 19

Hendrick's Gin | Elderflower |
Mulled Apple Cider | Tonic

Snake Bird | 20

Casamigos Tequila | Orange
Liquor | Chambord | Blackberry
| Lime Juice | Jalapefio | Black
Lava Salt

The Overstreet | 20
Bulleit Rye Whiskey | Maple
Syrup | Angostura | Black
Walnut Bitters | Orange |
Cherries | Smoke

Shingle Spritz [ 19
Prosecco | Aperol | Blood
Orange Puree | Club Soda

Gator Hole | 18
Tito's Vodka | Lime Juice |
Frozen Grape Juice | Ginger Ale

NON-ALCOHOLIC

Hidden Trail | 17

Pineapple | Lime | Agave | Coconut
| Spiced Orgeat | Pineapple Soda

Another Bogey | 17
Grapefruit | Tangerine | Guava |
Agave | Pink Peppercorn

Pifa Colada | 10

Fresh Pineapple | Coconut

Strawberry Daiquiri | 10

Fresh Strawberries | Sugar Cane

The Ritz-Carlton Orlando, Grande Lakes 4012 Central Florida Parkway, Orlando, FL, 32837 +1407.206.2400 ritzcarlton.com/Orlando

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service staff performing the service. Gratuities are not expected but are always appreciated.
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BEER & SELTZER

Domestic | 9 Imported | 11 Seltzers| 1
Bud Light Corona Highnoon
Coors Light Heineken Surfside

Miller Light Stella Artois

Yuengling Guinness

DRAFT BEER
American Light Beer | 9 Local Feature | 10
Seasonal Lager | 9 Traditional IPA | 10
Brown/Amber Ale | 10 Hazy IPA |10

We feature a rotation of local and seasonal beers on draft all year round.
Please ask your server for details.

CRAFT BREWS
Golden Monkey Tripel Surplus GLO Citrus Ale
Victory Brewing | Downingtown, PA 3 Daughters Brewing | St. Pete, FL
Jai Alai IPA Big Wave Golden Ale
Cigar City Brewing | Tampa, FL Kona Brewing | Kailua Kona, HI
Key Lime Apple Cider Orange Blossom Pilsner
3 Daughters Brewing | St. Pete, FL  Orange Blossom Brewing | Orlando, FL
Park Hopp'r Pilsner V Twin Vienna Lager

Ivanhoe Park Brewing | Orlando, FL Motorworks Brewing | Central Florida

A taxahle 20% Staff Service Charge is added to parties of 6 or more & distributed to service
staff performing the service. Gratuities are not expected but are always appreciated.
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WHITE WINE

Matua 17170

Sauvignon Blanc
Marlborough, NZ

Passionfruit, citrus and white peach aromas. Crisp
with notes of key lime, tangerine, melon.

Acrobat 17170

Pinot Grigio, Western Oregon
White peach, honeysuckle aromas. Notes of pear,
guava and lemon curd. Crisp and balanced acidity.

Chalk Hill 18172

Chardonnay, Sonoma County, CA
Aromas of baked goods and toasted marshmallow.
Full body with notes of toasted nuts and cinnamon.

Rombauer 130

Chardonnay, Sonoma-Carneros, CA
Trapical fruit and citrus aroma. Bright acidity with
notes of creamy vanilla.

RED WINE

Banshee 17172

Pinot Noir, Sonoma County, CA
Medium body with red fruit aromas and notes of
baking and ripe fruft.

Ferrari Carrano

Cabernet Sauvignon Blend

Sonoma, CA
Dark cherry, blackberry, plum, French oak, lush
tannins, and a dark chocolate/anise finish.

Caymus

Cabernet Sauvignon, Napa Valley, CA
Full Bodied with soft tannins. Notes of ripe black
berries and black currants with a hint of dark
chocolate.

SPARKLING/ROSE

Avissi Prosecco 16 65

Glera
Veneto IT

Floral aromas with notes of stone fruit, apples and
citrus.

Lallier Champagne 29 | 120

Pinot Noir & Chardonnay
Reims, FR
Fresh citrus, white fruil, wet stone and spice aromas.

Fine Bubbles, crisp intensity with silky texture.
Expressive Fruit Structure

Argyle Brut Rose 16| 64

Pinot Noir, Willamette Valley, OR

Bright aromas of raspberry, rose petals and citrus.
Balanced layers of red fruit with hints of minerality

and floral notes.
Miraval Rose 17172

Cinsault/Grenache/Syrah

Provence, FR
Intense floral and fresh fruit aromas. Great balance
of acidity and minerality.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service

staff performing the service. Gratuities are not expected but are always appreciated.
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Soup of the Moment | 15

Chef's Choice of Seasonal
Offerings

Fried Pickles NF | 18

House-made Ranch Dressing |
Signature Dill Sauce

Soft Pretzel Sticks NF | 16

Jalapefio Beer Cheese Sauce |
Whole Grain Honey Mustard

Chicken Wings NF | 23

Choice of Sauce:
Buffalo | Lemon Garlic
Parmesan | Texas Barbecue

Chicken Tender Basket
with Fries NF | 24

Plain or Choice of Wing Sauce

Florida Orange Blossom

Corn Dog NF [ 19

All Beef Sausage | Citrus
Infused Cornmeal Batter |
Locally Sourced Whole Grain
Honey Mustard | Pickled
Fresno Chilies

Mini Smoked Chicken

Quesadillas NF [ 19
Pepper Jack | White Cheddar |
Roasted Onion & Pepper | Fire
Roasted Salsa

Clubhouse Crispy
Mozzarella | 20

Herb Crusted Fresh Mozzarella
| House-Made Marinara | Rustic
Pesto

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service
staff performing the service. Gratuities are not expected but are always appreciated.
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The Fairways Cobb GF NF | 22
Crisp Greens | Chicken | Bacon
Lardons | Egg | Point Reyes Blue
Cheese | Tomato | Red Onion |
Avocado Buttermilk Ranch

The Turn Caprese GF NF | 20
Marinated Heirloom Tomatoes |
Ciliegine Mozzarella | Baby
Arugula | Shave Fennel | Crispy
Prosciutto | Aged Balsamic |
Tarragon Vinaigrette

Caesar Salad NF | 20
Hearts of Romaine | Focaccia
Croutons | Shaved Parmesan |
Caesar Dressing

The Rough GF NF | 20

Crisp Greens | Cucumber |
Tomato | Herb Feta | House-
Made Crispy Onions | Roasted
Pepitas | Shallot Horseradish
Vinaigrette

Enhancements
Grilled Chicken™ [ 14 Grilled Steak* [ 20
Grilled Salmon* /17 Grilled Mahi | 20

Blackened - Bronzed - Salt & Pepper

The Back Nine Fish &

Chips DF NF | 30

Crisp Beer Batter Fresh Catch |
Fries | Pickled Slaw | Cornichon
Tartar | Charred Lemon | Malt
Vinegar Powder

Bronzed Salmon
DF NF | 32

Warm Tabbouleh | Blistered
Cherry Tomato| Charred
Broccolini | Lemon Tahini

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service
staff performing the service. Gratuities are not expected but are always appreciated.
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All Served with Choice of Side
Bogey* NF | 22

Double- Bogey NF | 28
All Beef Patty | Choice of
American, Cheddar or Pepper
Jack Cheese | Lettuce | Tomato
| Pickle | House-made Sesame
Seed Bun

Add Bacon 3

The Green Jacket NF | 26
Crispy Chicken | Grilled
Spinach Tortilla | Pepper Jack
Cheese | Lettuce | Red Onion |
Marinated Tomato | Tequila
Sriracha Aioli

One Under Turkey Club
NF | 23

Boar's Head Turkey | Dijonnaise
| Smoked Bacon | Lettuce |
Tomato | B&B Pickles | Artisan
Sourdough

The Caddie Steak

Sammie NF | 29
Chimichurri Marinated Skirt
Steak | Arugula| Crispy Onions
| Sweet Chili Aioli | House-
made Cuban Bread

Captains Catch NF | 28
Grilled or Blackened Local
Catch | Pickled Slaw | Lemon
Dill Aioli | House-made
Sesame Seed Bun

SIDES | 8

Pub Fries
Pickled Slaw
Upgrade to Soup | 7

Side Salad

later Tots

Mixed Fruit

Broccolini

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service

staff performing the service. Gratuities are not expected but are always appreciated.
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DESSERT

Warm Brownie Ice Scrumptious
Cream Sundae | 18 Milkshakes | 12
House-made Ice Cream | Vanilla

Warm Chocolate Brownie |

Chocolate Sauce | Caramel | Chocolate
Whipped Cream | Cherry Seasonal

Add Cordials | 6
Milkshake & Fries | 18 Baileys Frangelico
Side of Fries | Kahlua Amaretto
Your Choice of Milkshake Myers Rum  Stoli Vanilla

N/A BEVERAGES
Soft Drinks

Coke | Diet Coke | Coke Zero | Sprite | Fanta | Pibb | Pibb Zero | Yellow
Mellow | Ginger Ale | Ginger Beer | Chocolate Milk | Milk

Juices & Tea

Unsweet Tea | Lemonade | Arnold Palmer | Cold Pressed Le Beet | Cold
Pressed Le Carrot | Cold Pressed Le Green | Le Ginger Shot | Le Turmeric |
Orange | Cranberry | Grapefruit | Grape

Water & Hydration
Gatorade | Bubbly | Path Still & Sparkling Water

Energy
Red Bull | Sugar Free Red Bull | Celsius

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service

staff performing the service. Gratuities are not expected but are always appreciated.
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KIDS MENU 17

Only Available to Children Under 12

Choice of Entrée Choice of Drink

All-Beef Hot Dog Orange Juice
Grapefruit Juice

Cheeseburger Grape Juice

All Natural Chicken Tenders  =0ft Drink
Lemonade

PB&J Sandwich Milk

Grilled Salmon

Grilled Chicken

Grilled Cheese Sandwich

Choice of Side

Pub Fries

Tater Tots

Broccolini

Fruit

Side Salad il i

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service
staff performing the service. Gratuities are not expected but are always appreciated.
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BAR BITES 3PM-5PM

Fried Pickles NF | 18

Ranch Dipping Sauce | Signature
Dill Dressing

Soft Pretzel Sticks NF | 16

Jalapefio Beer Cheese Sauce |
Whole Grain Honey Mustard

Chicken Wings NF | 23

Choice of Sauce:
Buffalo | Lemon Garlic
Parmesan | Texas Barbecue

Chicken Tender Basket
with Fries NF | 24

Plain or Choice of

Wing Sauce:

Buffalo | Lemon Garlic
Parmesan | Texas Barbecue

Mini Smoked Chicken

Quesadillas NF | 19
Pepper Jack | White Cheddar |
Roasted Onion & Pepper | Fire
Roasted Salsa

Clubhouse Crispy
Mozzarella | 20

Herb Crusted Fresh Mozzarella
| House-Made Marinara | Rustic
Pesto

Bogey* NF | 22

Double- Bogey NF | 28
All Beef Patty | Choice of
American, Cheddar or Pepper
Jack Cheese | Lettuce | Tomato
| Pickle | House-made Sesame
Seed Bun

Add Bacon 3

HAPPY HOUR EVERYDAY 3PM-6PM

$6.00 - Draft Beers & Highnoon

$7.00 - Bottle & Can Beers

$12.00 - Wines By The Glass
$15.00 - Signature Cocktails

A taxable 20% Staff Service Charge is added to parties of 6 or more & distributed to service
staff performing the service. Gratuities are not expected but are always appreciated.
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