LUNCH
TEE OFF

FRESH GUACAMOLE AND CHEESE CHIPS - Served with homemade salsa.......................................................................... 11.50
CHICKEN WINGS - 10 wings dusted in seasoned flour, served with buffalo sauce and blue cheese dressing............................. 15.00
FRIED MOZZARELLA TRIANGLES -Homemade triangles filled with mozzarella and fresh basil ............................................ 12.00
CRISPY SHRIMP - Flash fried, tossed in a creamy and spicy Thai sauce ....................................................................................... 13.00
CALAMARI - Fresh squid lightly battered and fried, served with homemade marinara sauce ...................................................... 12.50
CHICKEN QUESADILLA - Cilantro, tomato, caramelized onions with salsa and sour cream ..................................................... 14.00
SAUTÉED JUMBO LUMP CRAB CAKE - Served with remoulade sauce .................................................................................. 15.00
JUMBO SHRIMP COCKTAIL - Steak house style with horseradish and cocktail sauce .............................................................. 16.00
SEARED RARE TUNA SASHIMI - Served with soy horseradish sauce, wasabi, and ginger .......... full order 26.50 / half order 18.00
BRUSCHETTA - Crostini, tomatoes, feta cheese, garlic, and herbs ............................................................................................... 11.00
TAVERN ONION SOUP - Served with Swiss cheese ....................................................................................................................... 9.50
CHILI - Chunky, no bean chili served with onions, cheddar cheese and tortilla chips ....................................................................... 9.50

AROUND THE GREENS
HAWAIIAN SALAD - Mixed greens with tomato, chunks of
pineapple, avocado, mandarins, roasted red peppers and
cashews. Topped with shrimp skewers and a side of
homemade orange vinaigrette...............................................18.50
CHILLED ICEBERG WEDGE - Tomatoes, bacon, croutons,
and Southwest ranch dressing ........ 10.00 with chicken ....15.00
THINLY SLICED OAK GRILLED CHICKEN, CHEESE &
NUT SALAD - Served with honey mustard dressing ..........17.00
CAESAR SALAD with Atlantic Salmon
(warning: raw eggs are used in the Caesar dressing)......................17.00
with Oak Grilled Chicken Breast.............................................16.00
GRILLED SALMON SALAD - With candied pecans, goat
cheese, tomatoes, and balsamic reduction dressing .............19.50

PORTOBELLO AND SHRIMP SALAD - Grilled portobello
mushroom with pan seared Gulf shrimp served over mixed
greens, with onion, tomato and cucumber, and topped
with balsamic reduction dressing...........................................18.50
TAVERN CHICKEN SALAD - Mixed greens with shredded
cheddar, tomatoes, red onions, bacon, candied pecans and a
crispy fried chicken breast. Topped with tortilla strips and served
with homemade Southwest Ranch dressing..........................17.00
CLASSIC COBB SALAD - Tomato, avocado, eggs, cheddar
cheese, blue cheese, oak grilled chicken, and bacon ............17.00
HOUSE SALAD WITH TODAY’S HOMEMADE SOUP.12.00
Substitute Onion Soup or Chili...............................................14.50

Dressings: Blue Cheese, Southwest Ranch, Thousand Island, Honey Mustard, Italian, Orange Vinaigrette, Balsamic Vinaigrette or Grapefruit Vinaigrette

NAPLES’ BEST BURGERS

Fresh Never Frozen “Hand Pattied”
All burgers are served with crispy fries or homemade potato chips. Substitute onion rings or sweet potato fries for 1.50
SAM’S BURGER - One half pound of ground chuck. Served with lettuce, tomato, and red onions ............................................. 14.00
CHEESE BURGER - Choice of Tillamook cheddar, Swiss, Maytag blue, or American cheese ...................................................... 15.00
PATTY MELT - with American cheese and sautéed onions on grilled rye bread ............................................................................ 15.00
Toppings: Brown Sugar Bacon, Sautéed Mushrooms, Roasted Red Peppers, Jalapeño Peppers, or Fried Egg - 1.50 each

FLAT BREADS
TOMATO, BASIL & FRESH MOZZARELLA .............................................................................................................................. 12.50
OAK FIRED CHICKEN - with roasted red peppers, goat cheese, mozzarella cheese, and balsamic glaze .................................. 15.00
OAK GRILLED STEAK & BLUE CHEESE - with mushrooms, mozzarella cheese, and caramelized onions ............................ 17.00

THE SHORT COURSE & OAK GRILLED SPECIALTIES
CLASSIC BAJA FISH TACOS - Flour tortillas, beer battered cod, shredded cabbage, and fresh cilantro
topped with homemade spicy lime cream sauce .............................................................................................................................. 13.50
FRIED CHICKEN TENDERLOINS - Served with coleslaw, crispy fries, and honey mustard dressing ....................................... 14.00
TUNA OR CHICKEN SALAD - Classic clubhouse selections served with fresh seasonal fruit and homemade flatbread crackers.... 14.00
CHICKEN TORTILLA WRAP - Lemon pepper chicken grilled to perfection then served in a sun-dried tomato tortilla
with lettuce, tomato, fresh avocado, Jack cheese, and a chimichurri aioli sauce ............................................................................. 15.50
FISH & CHIPS - Beer battered cod served with coleslaw, crispy fries, and tartar sauce ............................................................... 16.50
SAUTÉED JUMBO LUMP CRAB CAKE PLATE - Served with coleslaw and crispy fries ......................................................... 18.00

GREAT TAVERN SANDWICHES
All sandwiches are served with crispy fries or homemade potato chips. Substitute onion rings or sweet potato fries for 1.50
CALIFORNIA VEGGIE BURGER - Vegan friendly served with
FRESH GROUPER SANDWICH Oak grilled or pan blackened...................................... Market Price lettuce, tomato and red onions. Topped with fresh avocado and
COUNTRY CLUB - Ham, roast turkey, bacon, lettuce, tomato,
served with a side of fresh fruit.............................................13.00
jack cheese, and mayonnaise on multi grain wheat...............14.50 THE REUBEN - Warm corned beef, sauerkraut, Swiss cheese,
SAM’S TURKEY - Roast turkey, avocado, Swiss cheese, bacon,
and Thousand Island dressing. Served on rye bread..............14.50
tomato, and mayonnaise on multi grain wheat .....................14.50 OAK GRILLED OR BLACKENED CHICKEN SANDWICH FRENCH DIP - Thinly sliced Ribeye with Au Jus and served on a Boneless breast......................................................................13.50
hoagie roll with melted provolone cheese.............................19.00 TENDERLOIN STEAK SANDWICH - Oak grilled tenderloin
GRILLED PASTRAMI - Thinly sliced pastrami served on a
topped with sautéed onions, chimichurri aioli sauce, and Swiss
hoagie roll with Dijonnaise sauce and melted Swiss cheese..18.00 cheese. Served on a toasted hoagie roll.................................19.00
HOT DOG - All beef, Kosher, topped with chili,
SPICY ITALIAN WRAP - Salami, pepperoni, sliced ham,
cheese, and onion....................................................................9.50
banana peppers, red onions, tomatoes, mixed greens, Italian
dressing and pepper jack cheese in an herb tomato wrap.....18.00 ITALIAN SAUSAGE - Served on a hoagie roll with provolone
cheese, caramelized onions and bell peppers............................ 12.00
*Florida state food code requires us to inform you that consuming raw or undercooked meats, seafood and eggs may increase the risk of food borne illness. ©US Foods Menu 2019 (31058)

