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GET YOUR FEET WET!

Sliced Fruit &
Vanilla Bean Yogurt

Seasonal Tropical Fruits
and Berries served with
Vanilla Yogurt and
Glorious Morning Muffin
7

Ahi Tuna “Sliders”

Seared “Rare” Ahi Tuna
on Cucumber Slices with
Seaweed Salad,
Sprouts and Wasabi Mayo
10

Chilled Shrimp

Cocktail

7 peeled Cocktail Shrimp
on ice with Lemon,
Cocktail & Tartar Sauce
12

Heirloom Tomato
Gazpacho
A Chilled Favorite of
Garden Vegetables pureed
with a slightly spicy finish
served with
Toasted Garlic Croutons
4

Cumin Spiced Chicken

& Avocado Quesadilla

=

Diced Chicken Breast

with Mexican seasonings
and Avocado, Shredded
Cheddar and Jack Cheeses,
Onions & Peppers
served with
Salsa, Sour Cream

& Guacamole -

12

BEACH BASKETS TO SHARE

Tri Colored Tortilla
Chips & Salsa
Salsa, Guacamole,

and Sour Cream
5

Island Coconut Shrimp
Breaded Coconut Shrimp
with a
Mango Chili Dipping Sauce
9
Asian Vegetable
Spring Rolls
Crispy Vegetable Spring Rolls
served with a

Sweet Thai Chili Sauce
9

-

Chicken Finger
Basket

Breaded Chicken Tenders

Honey Mustard, BBQ, -

Buffalo or Ranch

Dipping Sauces N

8

Old Bay
French Fries

Steaming Hot French Fries
tossed in
Old Bay Spice Blend
Perfect compliment

for any Chicken or Fish dish A

or just for snacking
5
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Low TIDE -
Salads available with optional choice of: -
Add Grilled Chicken 4.00 =
Add Poached Shrimp 7.00
Add Rare Ahi Tuna 8.00 !
Add Jumbo Lump Crab Cake 10.00 |

Chef’s Mixed Greens

A blend of Seasonal Field Greens
tossed with Tomatoes, Cucumbers and Carrots
Choice of Dressing
8

Classic Caesar

Hearts of Romaine tossed in Creamy Caesar Dressing
Toasted Garlic Croutons
Shaved Asiago Cheese
8

Lodge Cobb Salad A

A traditional favorite of Mixed Greens,
Diced Avocado, Chopped Bacon, Egg, Tomatoes
Blue Cheese Dressing j
8 A

Garden Vegetable Caprese
Local Tomatoes and Buffalo Mozzarella
dressed with Balsamic Reduction

Served with Grilled Asparagus & Summer Squash |

over Oasis Mixed Greens
12 =

“B.L.T.” Romaine Wedge g

Heart of Romaine & Cherry Tomato
Applewood Smoked Bacon, Shaved Red Onion
Blue Cheese Dressing
8

Tropical Oasis Salad

Mixed Field Greens, Avocado, Hearts of Palm, i
Macadamia Nuts, Pineapple, Tomato,
Cucumber, Alfalfa Sprouts
Florida Citrus Vinaigrette
12
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HIGH TIDE &
Sandwiches served with Cole Slaw & Slice of Watermelon -
Add Fries for $1.50 =

Lodge Angus Burger

8 0z. Beef Patty served on a Kaiser Roll [
Choice of American, Cheddar, Pepper Jack
Swiss, Provolone or Blue Cheese
Comes with all the fixin’s! >
12

The Club Favorite!

Choice of House-Made Chicken Salad )
or Albacore Tuna Salad
on Toasted Multi Grain Bread B
with Leaf Lettuce and Tomato
10

Crab Cake Sandwich

Lump Blue Crab Cake =
with Lemon, Tartar, Leaf Lettuce & Tomato
on a flakey Croissant d
15

Chipotle Ranch Turkey Wrap
Hand sliced Roasted Turkey Breast, Applewood Bacon,

Chipotle Ranch Dressing, Pepper Jack Cheese, |
Leaf Lettuce & Tomato in a soft Tortilla Wrap i
12 =
The Fajita Pita |

Marinated Southwestern Chicken or Steak
Peppers and Onions in a Pita Pocket
with Leaf Lettuce, Salsa, Guacamole & Sour Cream
12

Mayport Shrimp Roll

Local-Caught Mayport Shrimp Salad F
loaded on a Soft Bun
14 Al
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HIGH TIDE

Sandwiches served with Cole Slaw & Slice of Watermelon
Add Fries for $1.50

Seared “Rare” Ahi Tuna Wrap

Sliced Ahi Tuna, Sesame Seaweed Salad,
Scallions, Tomato, Wasabi Mayo
& Soy with Pickled Ginger
12

Caribbean Jerk Mahi & Grilled Pineapple

Pan seared Mahi Mahi Filet
in Caribbean Jerk Seasoning
with Pineapple, Leaf Lettuce, Tomato,
& Orange Mango Aioli
on a Kaiser Bun
15

Grilled Chicken & Prosciutto

Grilled Boneless Chicken Breast
and shaved Prosciutto with
Provolone Cheese, Leaf Lettuce,
Tomato & Pesto Mayo
on a Kaiser Roll
12

The Spa Pita

Grilled Garden Vegetables, Avocado,
Alfalfa Sprouts & Roasted Garlic Humus
with Leaf Lettuce & Tomato
in a Pita Pocket
10

Baja Fish Tacos
Seared Gulf Mahi Mahi, Shredded Cabbage,
Avocado & Cheddar Cheese with
Tomato Salsa, Guacamole, Sour Cream,
Cilantro & Lime in Soft Tortillas
12

Consumption of raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase consumer’s risk of food borne illness

5
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SUNSET SPECIALS

Entrée offerings served all day. -

“Black & Bleu” N.Y. Steak

Blackened 10 oz. N.Y. Strip Steak & o
Melted Blue Cheese Crumbles,
Caramelized Onions & Mushrooms
with French Fries
18

Seafood & Sausage Jambalaya
A New Orleans Classic of Blue Crab Cajun F
Spiced Crawfish & Andouille Sausage -
Stewed with Tomatoes & Creole Seasonings ‘
16 al

King Crab Basket

Steaming King Crab Legs, Grilled Cob Corn, Cole Slaw,
& Old Bay French Fries with Lemon & Drawn Butter
22

Mojito Swordfish Steak

7 oz. Swordfish basted in Cilantro & Mint Chimichurri =
Spiced Jamaican Rum & Tropical Fruit Chutney
Grilled Vegetables L]
18

SWEET ENDINGS

Key Lime Pie Peach Hazelnut Tart

Cool Key Lime with a Graham
Cracker Crust & Whipped Cream
6

Warm Chocolate
Fudge Cake
Warm Moist Chocolaty Cake
With Seasonal Berries
& Whipped Cream
6

Ice Cream Cups
Vanilla, Chocolate, Strawberry
Haagen Dazs Cups or
Nestlé Crunch Ice Cream Dibs
4

Milk & Cookies

3 Fresh Baked Chocolate Chip
Cookies & Ice Cold Low Fat Milk
3

-

Sliced Golden Peaches
with Hazelnut Cream in a
Flakey Tart Shell e
6

Peanut Butter &
Chocolate Cookie Pie
Rich Peanut Butter Mousse
on Chocolate Cookies
topped with
Chopped Peanut Butter Cups
& Chocolate Sauce
6

Pineapple Upside
Down Cake

Brown Sugar Glazed Pineapple
baked with
Moist Buttery Cake
6

T . T
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SANDBAR SPECIALTIES

LODGE LEMONADE BLUE FLORIDA
Absolute Citron Vodka, Malibu Rum, Blue Curacao,
Amaretto, Sweet & Sour Mix, Pineapple Juice, & Chambord
with a splash of Sprite 9
9
RUM RUNNER
PATRON SUNRISE Malibu Rum, Meyers Dark Rum,
Patron Tequila, Orange Juice Gosling’s Black Rum,
& Grenadine Orange Juice, Pineapple Juice
14 & Grenadine
9
MoJITO
Bacardi Rum, Crushed Fresh Mint, DARK & STORMY
Lime & Sugar stirred in Gosling’s Black Seal Rum
Sparkling Water & Ginger Beer
10 8
DAQUIRIES VIRGIN SMOOTHIES
Strawberry Chocolate
Mango Vanilla
Pina Colada Banana
Banana Strawberry
2 Mango
5
WINE & BEER

LODGE & CLUB PRIVATE LABEL, WENTE VINEYARDS

Sauvignon Blanc or Chardonnay  8.00
Merlot or Cabernet Sauvignon 8.50

WHITE WINE RED WINE
BY THE GLASS By THE GLASS
Reisling, Chateau Ste. Michelle 11 Chianti Classico Banfi, Tuscany 12
Chardonnay, Acacia, Carneros 12 Pinot Noir Acacia, Carneros 13

Pinot Grigio, Santa Margherita 13~ Cabernet Sauvignon, Beringer 14
Sauvignon Blanc, Cakebread 14 Merlot, Sterling, Napa Valley 15

DOMESTIC BEER IMPORTED BEER
Budweiser, Bud Lite, Coors Lite, Heineken, Corona, Corona Lite
Michelob, Michelob Ultra, Miller Lite Amstel Lite, Beck’s, Beck’s Dark,
5 Foster’s, Red Stripe, New Castle

CRAFT BEER o0
B|uem00n’ Yueng”ngl NON'ALCOHOLIC/ENERGY
Sam Adam’s, Land Shark Buckler’s, Redbull
5.50 5

OAsIs HAPPY HOUR
Monday—Friday 5-7pm
2 for 1: House Wine, Domestic Beer, Well Drinks

.
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