D
HOURS: F 1
BREAKFAST: TAM-10:30AM GIPWG[:'S

LUNCH: 1MTAM-5PM
BAR: TAM-5PM LI

BREAKFAST

COCKTAILS

_ The Member 14
Bagel Sandwich 18 Titos Vodka | Ginger Ale | Grape Juice
Asiago Cheese Bagel | Organic Fried Egg |
Cheddar Cheese | Ham | Bacon | Jalapeno Schmear
‘TRC’ Bloody Mary 14
Dixie Pepper Vodkal Zing Zang
Breakfast Burrito 16
Flour Tortilla | Chorizo | American Cheese | Scrambled
Eggs | Onions | Peppers | Chimichurri | Salsa Salty Dog 14
Titos Vodka | Grapefruit Juice | Salted Rim
Moscow Mule 14
BEER Titos Vodka | Lime Juice | Ginger Beer
Import 8 Bacon Old Fashion 15
Guinness | Heineken | Heineken 0.0 | Stella Artois | Four Roses Bourbon | Vanilla Pepper syrup | Walnut
Corona | Schofferhoffer Bitters | Garnished with Bacon
Domestic 7 The Daybreaker 15
Bud Light | Coors Light | Miller Lite | Michelob Ultra Don Nacho Blanco | Orange Juice | Grenadine
Seltzer 7 Deb’s Mimosa 12
Big Storm | High Noon Champagne | Grapefruit
Craft 9 British Coffee 10
Assorted House Coffee | Bailys Irish Cream | Kahlua

Espresso | Americano | Café Mocha | Vanilla Latte | French Vanilla | Cappuccino | Chocolate 5/7
Cappuccino | Vanilla Cappuccino | Hot Chocolate | Hot Chocolate-Milk | Vanilla Milk

Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.
All items are subject to an 18% automatic gratuity




=
HOURS: F 1
BREAKFAST: TAM-10:30AM GIPWG"JS
LUNCH: 1MMAM-5PM
BAR: TAM-5PM LI
Soup of the Day 15 BBQ Bacon Burger 26
Smoked Cheddar | BBQ Aioli | Bacon | Mixed Greens
Smoked Chicken Wings 22 Tomato | Fried Onion | Pickle | Sesame Seed Brioche Roll
Buffalo | Sweet Chili Garlic | Cumin Chimichurri ) )
Smoked Brisket Grilled Cheese 26
] ) Muenster | Parmesan Crust | Cherry Mostarda
Pretzel Sticks & Dips 16 Sourdough Bread
Golden Ale Cheese Sauce | House Mustard . A .
Blackened Mahi-Mahi Fish Sandwich 30
. . . Grouper Upgrade - 8
D|5t|ngU|Shed Joseph Sliders 21 House Tartar Sauce | Bread & Butter Pickles
Dry Aged Beef | Sweet & Spicy Pickles | Potato Roll Napa Cabbage Slaw | Sesame Seed Brioche Roll
Blackened Chicken Quesadilla 23 Tuna Nicoise Tartine * 32
Pepper Jack | Cheddar | Roasted Onion & Pepper Bronzed Seared Tuna | Lemon Basil Aioli
Red Pepper Salsa | Cilantro Sour Cream Hard Cooked Egg Frissee | Tomato | Sourdough Bread
, The Mexican Albatross Sandwich 24
Black & Bleu Chips 21 : . e e
Grilled Chicken | Tequila Sriracha Aioli | Swiss | Bacon
Smoked Brisket | Gorgonzola Fondue | Pickled Onion & Lettuce | Tomato | Sesame Seed Brioche Roll
Hot Pepper | Tomato | Cilantro | Garlic Chives
Shrimp Po-Boy 30
Crispy Florida Shrimp | Jalapeno | Heirloom Tomato
SALADS Napa Cabbage | Old Bay Vinaigrette | Spicy Remoulade
Fairways Salad 19 All Served with a Choice of Side
Spring Mix | Poached Pear | Heirloom Tomatoes
Spiced Pecan | Goat Cheese | White Balsamic Dressing
Caesar 17 . . 8
Hearts of Romaine | Grilled Herb Focaccia P_Ub Fries | Sweet P(_)tato Tots | FI’UIt
Parmesan Crisp | Caesar Vinaigrette Side Salad | Broccoli | Kettle Chips
The Gap Wedge 18
Iceberg | Gorgonzola | Heirloom Tomatoes
Bacon Lardons | Onion | Tomato Ranch D E S S E R T
Salad Enhancements: Blackened Chicken 10 Chocolate Peanut Butter Pie 12

Grilled Salmon 14 | Herb Marinated Shrimp 12
Market Fish MP

Peanut Butter Whipped Ganache | Dark Chocolate Sauce
Microwave Sponge Cake

** Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.
Parties of six or more are subject to 20% gratuity.




BOTTLED BEER SPARKLING

Glass Bottle

Import 8

Guinness | Heineken | Heineken 00 | Corona | Mumm Napa 16 75
Schofferhoffer | Magners Cider “Blanc de Blanc”, Napa, CA

Domestic 7 . :

Bud Light | Coors Light | Miller Lite | Nicholas Fueillatte 2] gl
High Noon (Grapefruit, Peach, Pineapple, Watermelon) | “Brut’, Champagne, FR

Big Storm Seltzer (Blackberry & Lime)

CRAFT ROSE

Big Wave Golden Ale 9

Kona Brewing Co.

6oz 90z Bottle
Miraval 14 19 49

Rose, Prevence

Orange Blossom Pilsner 9
Orange Blossom Brewing
WHITE WINE

G_olden qukey ? 6oz 90z Bottle
Victory Brewing Co. )

Honig 19 27 67
Champion Lager 9 Sauvignon Blanc, NapalSonoma
Clermont Brewing Co.

Cinque Stelle 14 21 49
Helles Lager 9 Pinot Grigio-Italy
Oyster City Brewing Co.

Charles Krug 16 24 56

Jai Alai IPA 9

. . . Chardonnay, Carneros, CA
Cigar City Brewing

City Beautiful IPA 9 Stags Leap “Karia 22 32 77
Orange Blossom Brewing Chardonnay, Napa Valley

Warrior IPA 9 Michele Chiarlo Nivole 14 21 49
Orange County Brewers Moscato d’Asti,Piedmonte

Poolside Ale 9

Orange County Brewers

DRAUGHT RED WINE

Ultra 7 6oz 90z Bottle
Michelob La Crema 15 21 53
Sweetwater Catchya Lager 9 Pinot Noir, Sonoma Coast, CA
Big Storm Brewing Co.
Sun Glitch Hefeweizen 9 Layer Cake 14 21 49
Gatlin Hall Brewing Malbec, Mendoza, Argentina
Wavemaker Amber Ale 9
Big Storm Brewing Co. BlackBurn 16 24 56
Blood Orange 9 Cabernet Sauvignon, Paso Robles, CA
Shipyard Brewery Co.

: TrainWreck 20 3 70
ngh Stepper . ? Cabernet Sauvignon, North Coast, CA
Crooked Can Brewing co.




