
SOUPS & STARTERS

CHEF SUE’S DAILY SOUPS	 CUP 6.75	 BOWL 7.75

HOMEMADE RED CHILI	 CUP 7.75	 BOWL 8.75

EDAMAME		  7.75

AVOCADO TOAST  		  9.00
Avocado, Toasted Sourdough, Sea Salt, Herbs

GUACAMOLE & CHIPS		  10.50
Guacamole, Charred Chipotle Salsa

*TWO AMERICAN WAGYU BEEF SLIDERS		  11.25

WHISKEY-BATTERED ONION RINGS		  9.75
Cajun Sauce

CRISPY CAULIFLOWER BITES		  9.00
Tossed In Choice of Sauce: Buffalo, Sweet Chili Thai, Barbecue
Served With Side of Ranch Dressing, Celery and Carrots

19TH HOLE CHICKEN QUESADILLA		  11.00
Roasted Chicken, Tomatoes, Cheddar, Monterey Jack Cheese,  
Salsa, Sour Cream, Guacamole, Flour Tortillas

VEGETABLE QUESADILLA		  9.75
Grilled Vegetables, Black Beans,Tomatoes, Cheddar,   
Monterey Jack Cheese, Salsa, Sour Cream, Guacamole, Flour Tortillas

SANDWICHES & HANDHELDS

*19TH HOLE SIGNATURE BURGER		  16.00
6 oz. Beef Patty, Lettuce, Tomato, Onion, Pickle,  
Coleslaw, Burger Sauce, Kaiser Roll

FISH AVOCADO BLT SANDWICH		  MKT.
Today’s Catch, Avocado, Bacon, Lettuce, Tomato,  
Wheat Roll, Fruit Cup

PORTABELLO MUSHROOM TACO		  15.00
Caramelized Onion, Truffle Aioli, Flour Tortilla

GRILLED MAHI TACO		  17.50
Cabbage, Cilantro, Pico de Gallo, Avocado, Cotija Cheese

BLACKENED SHRIMP TACO		  16.25
Cabbage, Cilantro, Pico De Gallo, Avocado, Cotija Cheese

BLACK BEAN BURGER  		  14.25
Lettuce, Onion, Red Pepper Relish, Wheat Kaiser

SALADS

HOMESTEAD TOMATOES WITH FRESH HERB SALAD		  11.00
Avocado, Feta

FARM SALAD	 SMALL 8.75	 LARGE 11.75
Crisp Romaine, Organic Lettuce, Redlands Farm Veggies

CLASSIC CAESAR SALAD	 SMALL 7.75	 LARGE 10.75

19TH HOLE SALAD	 SMALL 13.25	 LARGE 22.50
Chilled Grilled Chicken, Mixed Greens, Dried Cranberries, 
Cherries, Candied Walnuts, Blue Cheese Crumbles,  
Baby Heirloom Tomatoes, Balsamic Vinaigrette

IMPOSSIBLE BURGER BURRITO BOWL		  19.00
Seasoned Impossible Burger Crumbles, Black beans, Bell pepper,  
Onion, Shredded Lettuce, Avocado,  Pico De Gallo

ENTREES

*SEARED SALMON WITH GRAPE RELISH		  28.50
Rice, Chef’s Daily Vegetables

GRILLED PORK TENDERLOIN WITH APPLE DEMI		  24.00
Mashed Sweet Potatoes, Chef’s Daily Vegetables

CALVES’ LIVER	 4oz. 12.00	 8oz. 21.50
Applewood Smoked Bacon, Onions, Mashed Potatoes, Vegetables

*10 oz. RIB EYE		  28.00
Steak Fries, Chef’s Daily Vegetables

19TH HOLE CATCH OF THE DAY		  MKT
Check With Your Server About Today’s Preparation

SWEET ENDINGS

ORC KEY LIME PIE		  9.00

FRESHLY BAKED COOKIE		  1.50

BROWNIE SUNDAE		  13.00

FRESH FRUIT PIE		  6.75

ICE CREAM		  4.50
Chocolate or Vanilla

CHEF’S SPECIAL DESSERT		  MKT

Dinner Menu

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

Fit & Sound Selection

SKILLET FAJITAS
Peppers & Onions, Sides of Guacamole, Sour Cream, Salsa, 

Warm Flour Tortillas, Cheese Upon Request, 
Combination Fajitas Available Upon Request

Gluten-Free Available

VEGETABLE	 20.50
SHRIMP	 26.25
MAHI	 27.50
CHICKEN	 22.75
*STEAK	 28.00

100419

GRILLED SALAD TOPPERS
LOCAL FISH	 MKT.

CHICKEN BREAST	 11.00

GRILLED TIGER SHRIMP (5)	 15.00

IMPOSSIBLE BURGER PATTY	 11.00



SIGNATURE COCKTAILS

19TH HOLE LEMONADE
Tito’s Vodka, Triple Sec, Lemonade

JOHN DALY
Tito’s Vodka, Iced Tea, Lemonade

19TH HOLE SPICY MARGARITA
Cazadores Blanco Tequila, Habanero & Jalapeño-Infused Agave Syrup, Fresh Lime Juice

THE AZALEA
Your Choice of Vodka or Gin, Lemonade, Pineapple Juice, Fresh Lime Juice, Grenadine

THE EAGLE
Tito’s Vodka, Raspberry Syrup, Iced Tea

 
 

BEER SELECTIONS

BEER ON TAP 
ASK YOUR SERVER ABOUT OUR ROTATING DRAFT SELECTION & BEER OF THE MONTH

SUNSESSIONAL IPA, FLORIDA KEYS BREWERY, ISLAMORADA 
8.00

DOMESTIC 5.50

MILLER LITE • BUDWEISER • BUD LIGHT • MICHELOB ULTRA

YUENGLING • OMISSION (GF) • BUCKLER (NA)

OCEAN REEF CLUB “THE POINT” SESSION ALE 
9.00

IMPORT 6.50

AMSTEL LIGHT • CORONA LIGHT • HEINEKEN • HEINEKEN LIGHT

WINE SELECTIONS

SPARKLING WINE
	 GLASS	 BOTTLE 
PROSECCO, VALDO, ITALY, 187 ML		  12

CHAMPAGNE, MOET IMPERIAL, CHAMPAGNE, FRANCE, 187 ML		  30

ROSÉ

MOULIN DE GASSAC GUILHEM, LANGUEDOC, FRANCE	 5	 26

WHITE WINES

PINOT GRIGIO, VICOLO, DELLE VENZIE, ITALY	 5	 26

PINOT GRIGIO, GRADIS’CIUTTA, COLLIO, ITALY	 15	 48

SAUVIGNON BLANC, RODNEY STRONG “CHARLOTTE’S HOME,” SONOMA COUNTY, CALIFORNIA	 5	 26

SAUVIGNON BLANC, MOMO, MARLBOROUGH, NEW ZEALAND	 13	 48

CHARDONNAY, OCEAN REEF CLUB PRIVATE RESERVE, CALIFORNIA	 5	 26

CHARDONNAY, KENDALL-JACKSON, CALIFORNIA	 9	 35

CHARDONNAY, SONOMA-CUTRER, RUSSIAN RIVER RANCHES, CALIFORNIA	 13	 48

CHARDONNAY, FRANK FAMILY, CARNEROS, CALIFORNIA	 20	 60

RED WINES

PINOT NOIR, OYSTER BAY, NEW ZEALAND	 5	 26

PINOT NOIR, ETUDE “LYRIC”, SANTA BARBARA, CALIFORNIA	 10	 36

PINOT NOIR, J VINEYARDS, SONOMA, SANTA BARBARA, MONTEREY, CALIFORNIA	 15	 48

MERLOT, OCEAN REEF PRIVATE RESERVE, CALIFORNIA	 5	 26

CABERNET SAUVIGNON, OCEAN REEF PRIVATE RESERVE, CALIFORNIA	 5	 26

CABERNET SAUVIGNON, HAHN, CENTRAL COAST, CALIFORNIA	 10	 36

CABERNET SAUVIGNON, ALEXANDER VALLEY VINEYARDS, ALEXANDER VALLEY, CALIFORNIA	 15	 48

RED BLEND, PENFOLDS MAX’S, SOUTH AUSTRALIA	 15	 48

Members’ Choice


