Soups and Appetizers

SOUP DU JOUR
Chefs special creation prepared daily

CUP $3

SESAME SEARED AHI TUNA $10
Yellow Fin Tuna served with Wakame Salad,
Pickled Ginger, Wasabi and Soy Ginger Glage

MINI TROPICAL FILET $11
Fire Seared 3 oz Filet with Mango Chutney and
Ounion Straws on a Parmesan Crostini

BOWL $4

FRENCH ONION SOUP $6
Topped with Provelone and Parmesan Cheese
and a Baked Crostini

SHRIMP COCKTAIL $8
White Prawns served traditional with House
Cockiail Sance
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CAPRESE
Buffalo Moszarella, Tomato and Basil fi. fiu/)ed

with a Balsaric Reduction

BARBEQUE PORK $9
Pulled Pork, Caramelized Onions, Mogzarella
Cheese and Zesty Jack Daniels BBQ Sarce

VEGGIE LOVERS $9
Peppers, Ontons, Mushrooms, Black Olives,
Zesty Marinara and Mozzarella Cheese

PHILLY STEAK $10
Shaved Beef with Ontons, Peppers, Mushrooms,
Mogzarella Cheese and a side of An’ jus

You may add
Gerilled Chicken Breast ~ $3
Grilled Shrimp, Salmon or Filet ~ §6

Florida Health Code advises you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase the consumer’ risk of foodborne tliness, especially if you have certain medical conditions.
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CRAB LOUIS SALAD $10
Mixed Greens, Bine Lump Crab, Shaved Red

Onion, Tomatoes, Hass Avocads, Boiled Egg,
Chilled Asparagus and Traditional Louis Dressing

COBB SALAD $8
Romaine I ettnce, Diced Grilled Chicken, Egg,
Smoked Bacon, Black Olives, Tomatoes, Blue Cheese
and Hass Avocado

CLASSIC CHEF SALAD $12
[Julienne Ham, Hongy Smoked Turkey, American
and Swiss Cheese with Tomato Wedges, Sticed
Cucumbers, Black Olives, Pepperoncini, Uhinly Sticed
Ounions, a Skve of Red Pepper and Quartered Boiled
Eggs over Chopped Greens

ds

CHOPPED GROVELAND $7
PECAN SALAD

Crisp Iceberg I ettuce, Candied Pecans, Carrots
Parmesan Cheese, Crispy Noodles, Purple Cabbage
and Grilled Chicken tossed with Orange Poppy

Seed Dressing

CLASSIC CAESAR SALAD $8
Crisp Romaine Hearts, House made Croutons
Parmigiano Reggiano tossed in onr House Caesar
Dressing and Garnished with Anchovies

PAN ASIAN CHOPPED $9
CHICKEN SALAD

Grilled Chicken, Mandarin Oranges and Toasted
Almonds over Baby Greens with Honey Ginger Dressing

You may add to any salad:
Grilled Chicken Breast ~ $3
Grilled Shrimp, Salmon or Filet ~ $6

Panini'’s

TURKEY CRANBERRY $11
Oven Roasted Turkey, Spinach, Swiss Cheese
and Cranberry Sauce on a Ciabatia Roll

CLASSIC REUBEN $10
Sauerkraut, Swiss Cheese, Thousand Island
Dressing on Swirled Rye Bread

HONEY HAM & PEAR $11
Shaved Ham, Roasted Pear Slices, Mogzarella Cheese
and Honey Mustard on Sourdongh Bread

TAMPA CUBAN $12
Mojo Marinated Pork, Genoa Salami, Ham,

Swiss Cheese, Dill Pickles and Yellow Mustard

orr Cautban Bread

THE PIZZAZZ $11
Pepperons, Sausage, Salamz, Capicola, Onion,
Peppers, Mogzarelia Cheese and Zesty Marinara

on Texas Toast

BUFFALO CHICKEN PLANKS $10
With Gorgongela Cheese on Sourdongh Bread

Above served with your choice of Potato Chips, French Fries, Ondon Rings,
Sweet Potato Fries, Cole §law, Cottage Cheese or Fruit
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The Deli Board

Build Your Own
SANDWICH
Choice of Breads Choice of Meats Choice of Cheese
W hite Bacon Haw Aumerican
Wheat Sliced Turkey  Roast Beef Swiss ~ Cheddar
Rye Egg Salad  Tuna Salad Provolone
Chicken Salad Gonda Chipotle

Whole sandwich with Lettuce, Tomato, Onion and Pickle.
Choice of French Fries, Cole Slaw, Fruit Cup, Potato Chips or Onion Rings
$10
Cup of Soup and Half a Sandwich
$8

Like most Country Clubs, we assess an 18% charge on all food and beverage purchases. This is a “house
charge”, which is pooled and distributed to all service employees, in the form of higher wages and better benefits
than other establishments. Individual additional gratuities for your server (s) are at your option, and shonld not
be considered in “traditional amonnts” (15%-20%), but as a token of appreciation for excellent service.
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Sandwiches and FEntrées

ROSEDALE ORIGINAL BURGER $10
Seasoned and Grilled to your liking with L ettuce,
Tomato, Onion and a Pickle Spear

Jr. Burger $7

SMOKEHOUSE BURGER $12
Smoked Hickory Bacon, House BBQ Sauce and
Cheddar Cheese topped with Onion Rings

Jt. Burger $9

Add sautéed Mushroonzs, Onions,
Bacon or Cheese for $1 each

RED GREEK GROUPER $14
CLUB SANDWICH

Fresh 5 0z Blackened, Grilted or Fried Red Grouper
with Hickory Smoked Bacon, Lettuce, Tomate, Ouion,
Piekle and Tropical Tartar Sauce

CHEESE QUESADILLA $8
Flour Tortilla stuffed with Monterey and Cheddar
Cheese and Pico de Gallo served with Sour Cream,
and House Guacamole

STEAK SLIDERS $10
Three Filet Mignon sliders served with Sauteed
Onions, American Cheese, Lettuce and Tomato

CRAB SLIDERS $11
Three Honse Made Lump Crab Cakes with
Crispy Onions, Lettuce and Remonlade

MAHI SANDWICH $13
Grilled or Blackened with 1ettuce, Tomato and
Ounion served with Garlic Aioli on a Kaiser Roll

FRENCH DIP $10
Shaved Sirloin Steak with Sautéed Onions,
Poppers and Provolone Cheese on a Hoagie Roll

CLASSIC CLUB SANDWICH $10
A Triple Decker with Turkey, Swiss Cheese,
I ettuce, Srioked Bacon and Tomatoes

CAROLINA TRAIN WRECK $11
8 oz Grilled Chicken Breast topped with Bacon,
Pulled Pork, Cole Slaw and Daniels BBQ Sance

Above served with your choice of Potato Chips, French Fries, Onion Rings,
Sweet Potato Fries, Cole Slaw, Cottage Cheese or Fruit

FISH & CHIPS $13
Beer Battered lcelandic Cod served with Tropical
Tartar Sawce, Cole Slaw and French Fries

Split Plate Charge ~ $3.00

BUILD YOUR OWN

3 EGG CLUB OMELET $4
Add Muskroms, Onions, Peppers, Tomatoes,

Spinach, Bacon, Sausage, Ham, American, Swiss,
Cheddar, Pepper [ack or Provolone Cheese

Each Item $1

With your choice of toast
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