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APPETIZERS

HOLE IN ONE SAMPLER | $19
Sorullitos, Alcapurrias, Pizza Turnovers & Mother Sauce

QUESO CON GUAYABA | $16
Local Fried Cheese & Guava Sauce

ULTIMATE CHICKEN NACHOS | $12
Corn, Cassava & Plantain Chips, Cheddar Cheese Sauce,
Sour Cream, Pico De Gallo & Guacamole

ENTREES

“FAIRWAY” CAESAR SALAD | $12

Fresh Romaine Lettuce, Creamy Caesar Dressing,
Parmesan & Croutons

With Chicken Breast $22 | With Angus Skirt Steak $42

TURKEY CLUB SANDWICH | $16

Roasted Carved Turkey Breast, “Muenster Cheese”, Applewood
Smoked Bacon, Guacamole, Mother Sauce, Lettuce & Tomato
Served With Root Vegetable Chips | Optional Wrap

CHICKEN SANDWICH | $16

Grilled Chicken Breast, Applewood Smoked Bacon,

Onion, Tomato, Lettuce & American Cheese, Swiss or Cheddar
Served With Root Vegetable Chips

| Optional Wrap

CHICKEN CAESAR WRAP | $22
Grilled Chicken Breast, Fresh Romaine Lettuce,
Creamy Caesar Dressing, Parmesan & Croutons

“SWEET SPOT” FISH WRAP | $15
Coconut Crusted Fish Strips, Ripe Fried Plantains, Lettuce,
Tomatoes & Passionfruit Sauce

“RIVER COURSE” HOT DOG | $9
All Beef Kosher, Onions & Sauerkraut
Served with Root Vegetable Chips

CHICKEN FINGERS | $14
Fried Breaded Chicken, Served with French Fries

“EAGLE"” ANGUS BURGER | $16

All Beef Burger, Applewood Smoked Bacon, Onion,
Tomato, Lettuce & American Cheese, Swiss or Cheddar
Served With Root Vegetable Chips

“SAND TRAP” CARNE FRITA | $14
Fried Pork with Local Fried Plantains & Mother Sauce

“BUNKER” CHICHARRONES DE POLLO | $14

Crispy Fried Chicken Pieces

with Local Fried Plantains & Mother Sauce

“HOLE IN ONE” CHURRASCO WRAP | $22

Angus Skirt Steak, Ripe Fried Plantains, Tomatoes, Lettuce
& Chimichurri Sauce | Served with Root Vegetable Chips

“FORE” SKIRT STEAK | $35
Grilled Skirt Steak with Side of Choice

SIDES

French Fries $4 | Sweet Potatoes $4 | Ripe Fried Plantains $4
Tostones $4 | Arepas de Coco $4 | Rice & Beans $6 | Salad $6

PLANT BASED GOODNESS

IMPOSSIBLE BURGER | $16
Vegan Brioche Bun
vegan-dairy free

RIO MAR VEGGIE WRAP | $14
Asparagus, Carrots, Broccoli & Cauliflower
vegan-dairy free

@ Indicates Gluten-Free

*Cooked to order, consuming raw or undercooked meats could increase your risk of food-borne
illness. Tax and service charges are not included. *Dishes may contain Allergens. If you have any
dietary requirements please speak to a staff member. 18% Service charge will be added to all
parties of six or more. Prices are exclusive of state sales taxes and gratuity. (Menus are subject
to change).



BEVERAGE MENU
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JOHN DALEY 14
Vodka, Lemonade & Iced Tea

THE TEE OFF 14
Whiske, Tea, Simple Syrup & Bitters

TRANSFUSION 14
Vodka, Grape Juice & Ginger Ale

ALBATROSS 14
Coconut Rum, Pineapple Juice & Blue Curacao

FLAG STICK 14
Vodka, Rum Passion, Triple Sec Orange Juice
& Grapefruit Juice

HOLE 19 14
Gin, Grapefruit Juice with Mint Leaves

DRIVER MOJITO 14
Barrilito, Simple Syrup, Fresh Sour Mix & Soda Water

ONE IRON MARGARITA 14
Tequila, Triple Sec, Blue Agave, Fresh Lime
& Lemon Juice

SPARKING WINES
LA MARCA PROSECCO GLASS 14
VOCATION BRUT GLASS 25

WHITE WINE BY THE GLASS

PLACIDO PINOT GRIGIO 14
WHITEHEAVEN SAUVIGNON 16
LOUIS LATOUR “ARDECHE” CHARDONNAY 16

RED WINES BY THE GLASS

LOUIS MARTIN CABERNET SAUVIGNON 14
CHATEAU ST. MICHELLE RED BLEND 14
MACMURRAY PINOT NOIR 16
LOCAL & DOMESTIC BEERS 7
IMPORTED BEERS 7
CRAFT BEERS 8
FROM THE BLENDER

PINA COLADA 14
DAIQUIRI 14
MARGARITA 14

18% service charge will be added to all parties of six or more.
Prices are exclusive of state sales taxes and gratuity.
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