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AT ST. PETE ATHLETIC

SHAREABLES

BREAD SERVICE 12
Fresh Daily Sourdough, Orange Blossom Honey Butter

CLASSIC DEVILED EGGS "

Pickled mustard seeds, spicy brown mustard, chives

/DIPS

SERVED WITH HOUSE-MADE CHIPS
ADD CRUDITE $10

House Amberjack & Mahi Smoked Fish Rillete 13
Caramelized French Onion & Parmesan 12
Garlic Hummus 12

SHRIMP COCKTAIL 20

Six poached Gulf shrimp dusted with Tajin, house-made
michelada cocktail sauce

RHODE ISLAND STYLE 18
FRIED CALAMARI

Fresh Point Juduth calamari, pickled cherry peppers,
saffron & honey aioli, piquant sauce

ROASTED CHICKEN WINGS 14

Buttermilk brined, side of house-made ranch
CHOICE OF

HOUSE-MADE ST AUGUSTINE DATIL PEPPER SAUCE
HOUSE-MADE GARLIC PARM

NY STRIP CARPACCIO 24

Grass-fed beef, Cured egg yolk, horseradish, caper relish,
parmesan, arugula

BEEF TALLOW FRIES 14

Providence Cattle tallow, herb salt, parmesan, served with
garlic aioli & house-made ketchup

/CHEF’S CHARCUTERIE 34

Selection of artisanal meats, cheeses, seasonal
accoutrements, crostini & chips

SEASONAL TINNED FISH FROM FISHWIFE $25 /

SIDES

The Bean Salad 8

GIGANTE BEANS, CHICKPEAS, HARICOT VERT, PECORINO

Brussel Sprouts 8
MAPLE, GRAPEFRUIT, BACON

Roasted Oyster Mushrooms 10
SHERRY & SAGE CREAM, TOASTED HAZELNUTS

Herb salt & Vinegar Fries 6
House-made Chips 6

Side Salad 9

ALL DAY 11AM - 10PM

ROSE’S TRAY FOR TWO 50

Pile of beef'tallow fries, pile of caesar salad,
two dirty little martinis on a silver platter.

SALADS

ADDITIONS

CHICKEN BREAST 8
GRILLED SHRIMP 10
BAVETTE STEAK 16
DAILY CATCH MP
CAESAR 17

Romaine & endive, sourdough croutons, parmesan, lemon
zest, boquerones, house-made dressing

GREENS & GRAINS 19

Spinach & arugula, tahini & za’atar yogurt dressing, dates,
fried chickpeas, quinoa, celery, walnuts, roasted grapes

THE FLORIDIAN 19

Romaine & endive, hearts of palm, red onion, avocado,
orange supremes, marcona almonds, cilantro, shaved
bottarga, chili-lime vinaigrette

HANDHELDS

SERVED WITH FRIES OR HOUSE-MADE CHIPS

THE BURGER 23

Double prime patty, house-made cheese sauce, shredded
lettuce & onion slaw, tomato, Rose’s sauce, toasted brioche bun

ADDITIONS

BLACK FOREST BACON
FRIED EGG

AVOCADO
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SUBSTITUTE IMPOSSIBLE PATTY 2

SHRIMP ROLL 25

Poached Gulf shrimp, diced celery, shallot, cilantro & lime
aioli, split-top potato bun

STEAK SANDWICH 28

Bavette steak, chimichurri, arugula, red wine pickled onions,
garlic & rosemary aioli, grilled baguette

B.B.L.T. 24

Black forest bacon, torn burrata, bibb lettuce,
balsamic-marinated heirloom tomato, garlic & rosemary aioli,
daily sourdough

CLUBHOUSE HOTDOG 21

9” All-beef frank, pickled mustard seeds, St. Pete Ferments
sauerkraut, red onions, cornichons, spicy brown mustard,
garlic aioli, split-top potato bun

DAILY GULF FISH SANDWICH MP

Blackened, grilled, or fried fresh Gulf catch, pickled green
tomato, yogurt remoulade, shredded lettuce & onion slaw,
brioche bun

FRIED CHICKEN SANDWICH 22

Southern style buttermilk-brined thigh, hot honey, house
pickles, shredded lettuce, house-made ranch, brioche bun

HOUSE-BRINED TURKEY CLUB 22

Roasted turkey, black forest bacon, pickled green tomato,
avocado, bibb lettuce, aged white cheddar, house-made ranch,
fresh sourdough

PARTIES OF 8 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



