STARTERS COMPOSED ENTREES

French Onion Soup Signature Burger GFB
Caramelized Onions, Beef Stock, French Baguette, 100z Charbroiled Wagyu Beef, Nueske's Bacon, Fried Egg,
Gratinéed Gruyere Cheese White Cheddar, Truffle Parmesan Fries
Lobster Bisque Monster Burger GFB
Creamy Tomato Base, Lobster Stock Charbroiled, Slow Roasted Brisket, Pulled Pork,
e A L B RS Lump Grab Odltd ‘ Smoked Gouda Cheese, BBQ Sauce, Fries
Chili Garlic Aioli River Burger GFB
U-10 Prawn Cocktail GF Choice of American, Swiss, Smoked Gouda,
ChatrebllsnehHoLsemada CaskdiliSauch ' or Cheddar Cheese, Lettuce, TFmofo, Pickle Spegr, Fries
Prime Rib Flatbread i | 140z Boneless Ribeye GF
Caramelized Onions, Blue Cheese Crumbles, Arugulo , Chorbroile!d, Baked Potato, Sautéed Asparagus
Balsamic Glaze I ;
120z New York Strip GF
Rib STiCkS GF Charbroiled, Garlic Mashed Potatoes, Sautéed Asparagus
Honey Mustard BBQ ‘ "
: . ' ; e | Braised Short Ribs GF '
SpInGQh & Artichoke Dlp \" | Garlic Mashed Potatoes, Sautéed Vegetables

Spinoch- Artichoke, Mozzarella, Tortilla' Chips . iy
Barbecue St. Louis Ribs GF

Wings Boske’r g Fries, Coleslaw

i

Choice of: Guava BBQ, Asian BBQ Sauce, Classic Buffolo ‘ Pai Seored Halibut GF

Garlic Parmesan, or Mcmgo Habanero_s ; : j :
Coconut Lime Sauce, Yellow Cilantro Rice, Sautéed Vegetables

SALADS ' Yaki-Salmon GF
; g1 Teriyaki Sauce, Pineapple Salsa, Yellow Cilantro Rice,
Caprese GF | V q i

Sautéed Vegetables
Heirloom Tomatoes, Mozzcre”o Arugula, Pesto,

Balsamic Glaze Pasta Vongole
: gt Clams, Olive Oil, Garlic Chardonnay Sauce, Linguine,
Chop Chop A4 ! ‘ ltalian Parsley, Shaved Parmesan
Romaine, Macadamia Nuts, Crispy Wonton Strips, bl
Red Peppers, Sesame Ginger Vinaigrette French Chicken Breast
Classic Wedge GF Shallot Jus, Wild Mushropm Truffle Risotto,

Boston Bibb, Blue Cheese, Cherry Tomatoes, Bacon, ISGuTeed Vegeligoles

Blue Cheese Dressing el Sl Pormesoh‘

Caesar Pomodoro, Pesto, Gemelli, Mozzarella, Shaved Parmesan
Romaine, Parmesan, Pretzel Crouton i
Stuffed Shells

House Greek GF I V Ricotta, Italian Parsley, Pomodoro (V), or Proscuitto

Baby Greens, Red Onions, Olives, Cucumbers, Mushroom Cream Sauce

Tomatoes, and Feta Cheese
ENTREE ENHANCEMENTS
SALAD ENHANCEMENTS ‘SGu’reed Mushrooms

Chicken Sautéed Onions
Salmon ‘
Bacon
Steak i
Ll Shrimp ,
rimp 1]
RIGC Oscar “
] * | ]
Ahi Tuna Artichoke Crab Dip Over}Asporogus, Topped with Crab

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, espec;ai/y if you have certain medical conditions.
For your convenience, an 18% gratuity will be added to your check.
MP = Market Price; GF =/ Gluten Free; GFB = GF Bun Available; V = Vegetarian; _# = Denotes Spiey Menu ltem



DRINKS

Alcoholic beverages are available only for guests 21 and older. Must show approved ID.

SPECIALTY COCKTAILS

Patrdn Punch
Patrén® Silver, Lemonade, Grapefruit,
Cranberry Juices

Peach Sour
Maker's Mark®, Peach Schnapps, Lime Juice

Captain's Castaway
Bacardi® Oakheart™ Spiced Rum, Bacardi®
Coconut, Mango Purée, Pineapple Juice

Gult Coast Hurricane

Southern Comfort®, Amaretto, Grenqdlne Lime,
Orange and Pineapple Juices

Key Largo Iced Tea

Bacardi®, New Amsterdam® Vodka, ||
New Amsterdam® Gin, Triple Sec,
Sour'Mix Cranberry Juice

/v\ongo Madness

New Amsterdam® Mango Vodka, Tr|p|e Sec
Mango Purée, Lemonade, Grenadine:

Strawberry Smash

New Amsterdam® Gin, Strawberry, Lemonade,
Club Soda

BACARDI BUCKETS 32 oz

Berry Smash
Bacardi® Dragonberry, Bacardi® Raspberry,
Razzmatazz®, Sprite®

Lakeside Lemonade
Bacardi® Limdn, Triple Sec, Lemonade

Rum Runner
Bacardi® Silver, Bacardi® Black,
Blackberry Brandy, Banana Liqueur,
Orange and Pineapple Juices, Grenadine

Dragon Berry

Bacardi® Dragonberry, Blue Curagao, Lemonade

Lazy River Mai Tai

Bacardi® Coconut, Triple Sec, Orange and
Pineapple Juices

FROZEN DRINKS

Served in a souvenir cup.
Daiquiri
Silver Rum, choice of Strawberry, Pifia
Colada, Mango, or Banana

Pirate’s Booty
Silver Rum, Banana Liqueur, Melon,
Strawberry, and Mango

Margarita
' Tequila, choice of Lime,
Strawberry, or Mango

Spruce Goose
Crey Goose®, Margarita Purée,
Strawberry Purée Swirl
Miami Vice
Silver Rum, Strawberry and
Pifia Colada Purées

Mango Peach Fusion

New Amsterdam® Mango Vodka,
Peach Schnapps, Mango Purée,
Strawberry Purée Swirl

Pretty Rico

Bacardi® Pineapple Rum, Pifia Colada
Purée, Guaya Purée Swirl

BEERS
On Tap

Ask your server about our selection.

' Cans

Budweiser® - Bud Light® - Miller Lite®

Corona® - Michelob Ultra® - Corona Light®

Heineken® - Coors Light® - Guinness®

Stella' Artois® - White Claw® - High Noon®

O'Douls® (Non-Alcoholic)

WINES

Ask your server for recommendations and
pairings from our wine list.

SOFT DRINKS

Coco—CoIaCé?, Diet Coke®, Sprite®,
Barg's ® Root Beer, Ginger Ale,
Hi-C® Fruit Punch, Lemonade, Tea





