The Club at Eaglebrooke

Stavlevs

Salady

Whole/Half

Deep Fried Brussel Sprouts $13 | New and Improved §13/%7
Horseradish Crema, Goat Cheese,
Bacon, Balsamic Reduction EaglebrOOke Salad

Mixed Greens, Tomatoes, Cucumber, Banana

; Peppers, Olives, Feta, House-Made Herb

Buffalo Cauliflower $15 Vinmaretts
Tempura Cauliflower, Buffalo, House-Made
Ranch, Blue Cheese Crumble

Charred Wedge $15/$8
Crab Cakes $24 :

Pan S d Crab Cakes. Mixed G Romaine, Tomatoes, Cucumber, Bacon,
3R an leadreS ra Ga'llesc,i lee reens, Pickled Red Onions, Blue Cheese Crumble,
emouiade sauce, Lilled Lemon House-Made Blue Cheese Dressing
Shrimp Cocktail $17
7 Shrimp, Spicy Cocktail, Grilled Lemon Chopped Caesar $15/$8
. . Shaved Romaine, Garlic Bread Dust, Shaved

Smoked Fish Dlp $14 Parmesan, Fried Capers, House Caesar
Local White Fish Dip, Cucumbers, Celery, Naan
Green Tomatoes $15 | The Club Salad $18/$9
Panko Crusted, Smoked Pimento Cheese, Chopped Romaine, Blackened Chicken, Rock
Bacon Jam (5 Per Order) Shrimp, Hard Boiled Egg, Bacon, Tomato,

Cucumber, Cheddar Cheese, House-Made
Deviled Eggs $12 Chipotle Ranch Dressing
Paprika, Fried Capers, Pickled Red Onions
Quesadilla $15 Winter Panzanella Salad $16/$8
Caramelized Onions and Peppers, Cheeses, (Seasonal)
Sour Cream, Salsa ) Mixed Greens, Local Strawberries, Goat
(Choice of Steak, Chicken, or Shrimp + $2) Cheese, Craisins, Country Croutons, Honey
Wi $ 17 Mustard Vinaigrette

INGS 10 Per Order . .
Sauces: Buffalo - Mild or Hot, Lemon Pepper, Dressings: House-Made Herb Vinaigrette, Blue Cheese,
Buttermilk Ranch, Caesar, Chipotle Ranch,
Blackened, Bourbon BBQ H Mustard Vinaiorett
(Choice of House Made Ranch or Blue Cheese) oney Mustard vinaigrette
Add Protein - Grilled Chicken $5, Shrimp $7, Steak $12
J) owppy %
4
, My & Mate
French Onion $10
Beef Broth, Garlic Bread, Swiss & Parmesan Half Sandwich with Choice of $17
Soup of the Moment $5/69 | Half Soup OR Half Salad
House-Made by our Talented Team of Chefs Steak Tip Sandwich, Club Salad, and French Onion
. Soup Available with a $2 Upcharge.
Uncle Jim's
$7/ $1 1 Hot Dog, Ultimate Fish Sandwich, and Burger

Award-Winning Chili &

Beans, Corn, Beef, Served with Sour Cream,

Cheese, Jalapeno

Not Included.

Eaglebrooke Members Receive 10% Discount on Food
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase your Risk of Foodborne Illness.




Handheldy

All Served with Fries

Creamy Tomato Sauce, Shaved Parmesan,
Ricotta, Garlic Cheesy Bread

(Add Protein - Grilled Chicken $5, Shrimp
$7, Steak $12)

Mushrooms, Fried Brussel Sprouts, Pickled
Red Onions (Add Protein - Grilled Chicken $5,
Shrimp $7, Steak $12)

Eaglebrooke Members Receive 10% Discount on Food
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase your Risk of Foodborne Illness.

: : : Wagyu Hot Dog $12
Ultimate Fish Sc’:’lﬂdVVlCh $18 All Prime Beef, New England Toasted Bun,
Beer Battered Haddock, American Cheese, (Choice of Toppings - Relish, Mustard, Ketchup,
Kale Slaw, Mom’s Tartar Sauce, Pickles Caramelized Onions, Bacon +$1, Kale Slaw)
Da Club Sandwich $17  New England Steak Tip $22
(Make it a Wrap!) . &
Blackened Chicken, Honey Ham, Swiss, Bacon, Sandwich
Lettuce, Tomato, Garlic Aioli (Choice of Straight from Chef’s Homeland! Marinated Grilled
Sourdough, Wheat, Rye, or Flour Tortilla) Steak Tips, Garlic Aioli, Pepper Relish,
. Caramelized Onions, Sharp White American,
Blackened Shrimp Po Boy $19  Hoagie Bun
Jumbo Shrimps, Kale Slaw, Tomato, Pickled
Red Onion, Mom'’s Tartar Sauce, Hoagie Bun Welcome to the ClUb, Burger! * $20
(Make it a Patty Melt!)
CQ_aStal Melt o $18 Hand Patty Burger, Bacon Jam, Caramelized
Skipjack Tuna Salad, Dill Aioli, Apple Smoked Onions, Special Sauce, Lettuce, Tomato, Pickle,
Bacon, Dill Pickles, Sharp White American, Potato Bun (Choice of American, Sharp White,
Swiss, Butter Toasted Sourdough Swiss, Mozzarella)
Flatbvead, Lel'y Wyap I
ayryvead y el 1447/4 !
LJ
Margarita . $15 | Buffalo Chicken Tenders $18
Fresh Mozzarella, House-Made Marinara, Hand Battered Chicken Tenders, Buffalo
Fresh Basil Sauce, Blue Cheese Crumbles, Ranch,
. Lettuce, Tomato, Flour Tortilla
Pepperoni $17
Mozzarella, Marinara, Hot Honey, Ricotta .
, Blackened Chicken Caesar $18
The Back Nine $19 Grilled Blackened Chicken, Romaine, House-
Marinara, Mozzarella, Ricotta, Goat Cheese, Made Cesar, Garlic Bread Dust, Pepper Relish,
Pepperoni, Mushrooms, Banana Peppers, Flour Tortilla
Bacon
Ultimate $17 | Fried Green Tomato $16
Always Changing and Ever Evolving! Ask Your Smoked Pimento Cheese, Lettuce, Bacon,
Server for Details! Pickled Red Onion, Ranch, Flour Tortilla
LEelvees
Fish & Chips $23  Short Ribs $29
Beer Battered 10 oz Haddock, Kale Slaw, Fries, Brussels Sprouts, Wild Mushroom Risotto
Mom'’s Tartar Sauce, Grilled Lemon Tender Bask $ 17
. . ender basket
Shrlmp & Grits $21  House-Made Tenders, Grand Champion Fries,
6 Blackened Shrimp, Pimento Cheese Grits, House Honey Mustard
Charred Tomatoes, Bacon, Scallions
: : Fairway Fuel Bowl (v) $19
ngatonl $19 Three Bean Stew, Farro Pilaf, Braised




Seayonal (uly

Choice of Two Sides 8 oz Filet* $40
14 oz Ribeye* $45
14 oz Pork Chop Porterhouse* $32
12 oz New England Style Steak Tips* $22
7 oz Norwegian Salmon* $35

8 oz Wild Caught Atlantic Swordfish* $30
Ask About Daily Fresh Catch Specials!*

Preparation: Grilled, Pan Seared, Steamed, Blackened
Sauces: Eaglebrooke Butter, Mushroom Sauce, Blue Cheese, Horseradish Crema, Peppercorn Sauce

Sidey $5 | Premivm Sidey $7

Fries $2 Upcharge Per Side on Entrees
Grand Champion Fries
Kale Slaw Voted for by the Megbers
Seasonal Vegetables Three Bean Stew
gmlrl(egt; Cheese Grits Wild Mushroom Risotto
axke otato
Butter & Sour Cream Loaded Baked Potato

Butter, Sour Cream, Cheddar, Bacon, Scallions

Mashed Potatoes ,
Fried Brussels Sprouts

K,;Og iy % P/ﬂ/é $12 Farro Pilaf

Served with Choice of One Regular Side

Grilled Cheese ” 2144 Vfé’ $10

Hamburger/Cheeseburger* Seasonal Pie

Hot Dog Strawberry Shortcake
Local Plant City Strawberries, Corn Bread,
Cheese Flat Bread Whipped Cream
Chicken Tenders and Fries Pop Tart Flatbread
House-Made Jam, Icing, Grilled Berries
4
Special, Evenly
Monthly Specialty Dining Bingo Night
First Friday of Every Month, Specialty Dining Experience $5 Cash Per Ticket, Open to Members & Non-Members,
with a New Theme and Custom Menu Each Month Every Thursday at 6PM
Prime Rib Night Trivia Night
Prime Rib Carving Station & Sides, Live Music, Open to Open to Members & Non-Members, Every 2™ & 4™
Members & Non-Members, Every 3™ Friday at 5SPM Friday at 7PM

Eaglebrooke Members Receive 10% Discount on Food
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase your Risk of Foodborne Illness.




