VINOY CLUB GRILL

LUNCH MENU

CLUB FRIED CALAMARI
sliced banana peppers, CLUB HOUSE SALAD
D T —— 16.00 baby spinach, onion, walnuts, goat 100
T CEINIEE cheese, dried cranberries, '
CRISPY CHICKEN WINGS white balsamic vinaigrette
buffalo or fire-cracker,
16.00
ranch or bleu cheese, CAESAR SALAD
celery batons romaine, garlic croutons, 14.00
SPINACH & ARTICHOKE DIP oo shaved parmesan cheese
95} served with naan bread and toast points v
o FLATBREAD OF THE DAY A
k4 16.00 <
B daily clubhouse special 3 COBB SALAD
fé CLUBHOUSE SOUP OF THE DAY 10.00 < cucumber, carrots, heirloom G
= LAMB SLIDERS oz tomatoes, maytag bleu, red onion, i
e pretzel bun, sorrel, eggs, bacon, red wine vinaigrette
. . . 16.00
balsamic caramelized onions,
feta cheese QUINOA POKE BOWL
FRIED BRUSSELS togarashi seared ahi tuna,
tossed in soy yuzu sauce, 12.00 tricolor quinoa, edamame beans, 25 00
parmesan cheese watermelon radish, wakame, ;
CRAB CAKES carrots, avocado, crispy wonton,
arugula salad, remoulade, blistered 20.00 soy vinaigrette
tomatoes
TUNA TARTARE ADD ONS:
diced ahi tuna, diced avocado, CHICKEN =, SHEIRIMIP= 10
. . . SALMON - 10, GULF FISH - MP
soy- yuzu dressing, togarashi seasoning, 0,00
sesame seeds, sriracha aioli, ’
toast points
CLUBHOUSE BURGER TURKEY CLUB
choice of cheddar, american, sliced turkey, bacon, lettuce
) . d S 18.00
A swiss, or gouda, 19.00 smoked gouda, garlic aioli,
I bib lettuce, tomato, tomato, onion
E fried crispy onion, bacon
A GULF FISH SANDWICH REUBEN SANDWICH
ZR e eredlor grilled, mango slaw, red MP marble rye bread, pastrami meat, 1900
é pepper remoulade sauerkraut, swiss cheese, !
thousand island dressing
LOBSTER ROLL
20.00

split top bun, bibb lettuce

AN 18% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6. CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, SEAFOOD, AND
SHELLFISH MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. IF YOU HAVE ANY CONCERNS REGARDING
FOOD ALLERGIES, PLEASE ALERT YOUR SERVER BEFORE ORDERING.




VINOY CLUB GRILL

BRUNCH MENU
TWO EGG BREAKFAST HUEVOS RANCHEROS
two eggs any style, corn tortilla, refried beans,

16.00
bacon or sausage,

home fries, choice of toast

STEAK & EGGS
hanger steak, sunny side egg, 23.00
hollandaise, home fries

AVOCADO TOAST

sunny side egg, avocado

spread, heirloom cherry 16.00
tomatoes, mozzarella,

sourdough bread, home fries

BREAKFAST BURGER
sunny side egg, lettuce,

tomato, avocado spread,

i 19.00
bacon jam,
choice of sweet potato fries or
French fries
FRITTATA OF THE DAY
choice of meat or vegetable
16.00/18.00

served with home fries and

toast

pico de gallo, sunny side up 19.00
eggs, sliced avocado, monterrey

jack cheese, home fries

LOBSTER BENEDICT
asparagus, lobster, poached 20.00
eggs, hollandaise

EGGS FLORENTINE
sliced beefsteak tomato,

) 16.00
cream of spinach, poached

eggs, home fries

FRENCH TOAST

. 14.00
plain or strawberry sauce

QUINOA POKE BOWL

tricolor quinoa, edamame

beans, watermelon radish,

wakame, carrots, avocado, 22.00
crispy wonton, soy vinaigrette

choice of seared tuna, salmon,

or chicken

HOT CEREAL
dried cranberries, brown sugar, 12.00

raisins, side fruit

AN 18% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6. CONSUMING RAW OR UNDERCOOKED
MEATS, EGGS, SEAFOOD, AND SHELLFISH MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER BEFORE ORDERING.




VINOY CLUB GRILL

DINNER MENU
CLUB FRIED CALAMARI
sliced banana peppers, . CLUB HOUSE SALAD
blistered cherry tomatoes, ) baby spinach, onion, walnuts, 14.00
tartar sauce goat cheese, dried cranberries, !
CHEF'S CHARCUTERIE white balsamic vinaigrette
salami, prosciutto, capicola, brie,
goat cheese, maytag bleu cheese 22.00 CAESAR SALAD
truffle honey, orange marmalade, romaine, garlic croutons, 14.00
crackers, grilled sourdough bread, shaved parmesan cheese
SPINACH & ARTICHOKE DIP
) ) 14.00
served with naan bread and toast points
COBB SALAD
CLUBHOUSE SOUP OF THE DAY .
gj 10.00 g cucumber, carrots, heirloom
ry LAMBSLIDERS <  tomatoes, maytag bleu,avocado,  16.00
B  pretzel bun, sorrel, remoulade - fﬂ red onion, eggs, bacon,
Y,  balsamic caramelized onions, . .
n red wine vinaigrette
<< fetacheese
—~
g ERUADIENCEELS GRILLED ROMAINE SALAD
tossed in soy yuzu sauce, 12.00 half romaine grilled, cherry
parmesan cheese
tomatoes, chopped bacon, 16.00
CRAB CAKES shaved parmesan, croutons,
arugula salad, remoulade, 20.00 q
caesar dressing
blistered tomatoes
ADD ONS:
TUNATARTARE CHICKEN -8, SHRIMP- 10,
diced ahi tuna, diced avocado, soy- yuzu o SALMON - 10, GULF FISH - MP
dressing, togarashi seasoning, sesame
seeds, sriracha aioli, toast points
CLUBHOUSE BURGER n LINGUINI LOBSTER PASTA
choice of cheddar, american, A lobster meat, linguini pasta, 42.00
2 swiss, or gouda, tomato, 19.00 g spinach, lemon, garlic cream sauce
= bib lettuce, bacon, = JERKED SWORDFISH
E fried crispy onion E 8oz Swordfish filet,
) GULF FISH SANDWICH ~ sautéed broccolini, pineapple salsa, 48.00
Z blackened or grilled, mango MP 3 roasted fingerling potatoes,
é slaw, red pepper remoulade % coconut beurre blanc
lobster salad, bibb lettuce, 20.00 A garlic mash potatoes, green beans, 49.00
split top bun guava jus, chimichurri sauce
14 OZ RIBEYE 48.00 = PEPPERCORN DEMI
GREENBEAN 10.00 O LEMON CAPER BEURRE BLANC
) LAMB CHOPS 50.00 ALMONDINE -
Z. S <¢  BERNAISE
2]
i FILET MIGNON 49.00 —]  GARLIC 1000 COCONUT BEURRE BLANC
2 ASPARAGUS :
AIRLINE CHICKEN 32.00 i
3 BABYCARROTS  10.00 - WILD RICE 12.00
O @) GARLIC MASH
] 12.00
<  SALMON 32.00 > rg  POTATOES
BROCCOLINI 10.00 <
B — ROASTED
2 GULFFISH MP A FINGERLING 12.00
POTATOES

FOR YOUR CONVENIENCE, AN 18% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, SEAFOOD, AND SHELLFISH MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT
YOUR SERVER BEFORE ORDERING.




VINOY CLUB GRILL

DESSERT MENU
CHOCOLATE ISLAMORADA
DECADENCE KEY LIME
Dark Chocolate Cake Mango Sauce

Chocolate Mousse
Chocolate Whipped Ganache
Chocolate Deco

Key Lime Pie
Graham Crackers Crumbs

Dried Meringue

Raspberry Jelly Passion FruitJelly
Raspberry Sauce Micro Green & Flowers
16.00 16.00
OREO BANANA FOSTER
CHEESCAKE BREAD PUDDING
Chocolate Fudge Sauce Banana Foster Pudding

Oreo Cheesecake
Blackberry Compote
Oreo Crumble

Micro Greens & Flowers

16.00

Caramel Rum Sauce
Vanilla Ice Cream

Chocolate Coin

16.00

FOR YOUR CONVENIENCE, AN 18% SERVICE CHARGE HAS BEEN ADDED FOR VINOY CLUB MEMBERS AND PARTIES LARGER THAN 6.
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER BEFORE ORDERING.
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