
STARTERS

BUFFALO OR GENERAL TSO’S
CAULIFLOWER

13

GOLF CLUB & LINKS RESTAURANT

CRAB HUSHPUPPIES 15

BANG BANG SHRIMP 15

BRUSSELS SPROUTS 12WINGS (10) 18

CHICKEN TENDERS 15
BAKED SOFT PRETZELS 11SPINACH & ARTICHOKE DIP 14

HOMEMADE SOUP

FRENCH ONION 9

SOUP DU JOUR Cup 5     Bowl 8
CLAMS CASINO Cup 6     Bowl 9

ENTRÉE SALADS

AVALON SALAD 16
Mixed greens, craisins, walnuts,
apples, onions, blue cheese crumbles,
& balsamic vinaigrette

CAESAR SALAD 15
Romaine, parmesan cheese, croutons, &
homemade Caesar dressing

COBB SALAD 18
Mixed greens, hard-boiled egg, avocado,
heirloom tomatoes, grilled chicken, onions,
chopped bacon, blue cheese crumbles, &
poppy seed vinaigrette

Add to any salad: Grilled Chicken 5, Shrimp 8,
Ahi Tuna Steak or Salmon 13

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

HOMEMADE ONION RINGS 12
BLACKENED AHI TUNA 18

MOZZARELLA STICKS 11

GOURMET BURGERS

CLASSIC CHEESEBURGER 17
Lettuce, tomato, & onion

1/2 lb fresh Angus, flame-broiled beef.
Sub grilled chicken or chicken cutlet.

Served with seasoned french fries & pickles.

BACON, MUSHROOM, & SWISS 18
Applewood-smoked bacon, mushrooms,
& Swiss cheese

CALIFORNIA BURGER 19
Avocado, bacon onion jam, lettuce,
tomato, & aged cheddar cheese

FRENCH ONION BURGER 18
Caramelized onions, toasted provolone,
& Swiss Cheese

CHILI CHEESEBURGER 20
8 oz Angus beef burger topped with Texas
chili, bacon, cheddar jack cheese, &
finished with sour cream

18
Plant-based burger with lettuce, tomato,
& onion. Add avocado 3

IMPOSSIBLE

HANDHELDS

BLACKENED GROUPER
SANDWICH

19

Fresh grouper with lettuce, tomato, onion,
& dill pickle remoulade on a brioche roll

LINKS CHICKEN 16
Grilled chicken topped with roasted peppers,
sautéed spinach, & provolone cheese with a
Cajun Dijonnaise on a toasted ciabatta roll

All served with chips & pickles.
Substitute side salad, fresh fruit, or french fries 3

CRAB CAKE SANDWICH 21
Panko-breaded crab cake lightly fried on a
brioche roll. Topped with dill pickle remoulade

ALE HOUSE 18
Hot roast beef with bacon, Swiss cheese, &
horseradish sauce on a toasted ciabatta roll

CHICKEN CAESAR WRAP 15
Grilled chicken, romaine, & Caesar dressing

HAWAIIAN JERK CHICKEN 18
Grilled jerk seasoned chicken with charred
pineapple, red onion, & Hawaiian sweet
heat sauce on a grilled ciabatta roll

12MEATBALLS & RICOTTA 

FLATBREADS
BUFFALO CHICKEN 15
Grilled chicken, diced celery, buffalo sauce, &
three cheese blend drizzled with ranch dressing

MARGHERITA 14
Red sauce, basil, heirloom tomatoes, &
fresh mozzarella cheese. Add pepperoni
or mushrooms 2

VEGETARIAN 14
Red sauce, peppers, red onions, mushrooms,
spinach, & a three-cheese blend

FIG & PROSCIUTTO 16
Prosciutto, fig jam, asparagus, goat
cheese, & a three-cheese blend with a
balsamic glaze

LINKS CHICKEN 15
Cajun Dijonnaise, spinach, roasted
peppers, chicken, & a three-cheese blend

RICE BOWLS

CHICKEN 17
Grilled chicken breast, diced tomatoes,
red onions, sliced avocado, chopped
jalapeno, melted colby jack cheese, &
sriracha aioli served over jasmine rice

SHRIMP 19
Blackened jumbo gulf shrimp with
grilled pineapple, green onion, sliced
avocado, & sweet Thai chili sauce
served over jasmine rice

BEEF 19
Tender slices of beef finished in a teriyaki
glaze with sliced onion, broccoli, & shiitake
mushrooms served over jasmine rice

AHI TUNA 22

POKE BOWLS
Served with jasmine rice, avocado, mango,

cucumber, edamame, & ginger soy dressing.

CHILLED SHRIMP 22

GRILLED CHICKEN 18
JUMBO LUMP CRAB 32

BEEF 22

15HONEY WHIPPED FETA FRENCH ONION ARANCINI 15

CHILI Cup 6     Bowl 9

MEDITERRANEAN BEET
Mixed greens, roasted beets, crumbled
goat cheese, English cucumber, red
onion, & toasted pistachios finished with
a honey balsamic vinaigrette

17

Grilled chicken, bacon, jalapeno peppers, &
BBQ sauce topped with cheddar jack cheese

SOUTHWEST BBQ CHICKEN 15

SPICY CRISPY CALAMARI 16

VEGETABLE 17
Broccoli, snow peas, carrots, mushrooms,
onions, peppers, & bok choy in a teriyaki
glaze



DINNER ENTRÉES

ATHENA PASTA 26
Baby spinach, feta cheese, plum
tomatoes, garlic, & scallions over
linguini. Add chicken 5, shrimp 8, or
salmon 13

CHICKEN PARMESAN 26
Freshly breaded chicken, lightly fried, 
& topped with provolone cheese &
marinara sauce. Served with linguini

PAN-SEARED FILET MIGNON

SPICY SHRIMP NOODLE BOWL 28
Gulf shrimp & lo mein noodles with
baby bok choy, snow peas, & shiitake
mushrooms in a ginger garlic chili
broth. Also available as a vegetarian
noodle bowl 18

APRICOT GLAZED DUCK 36
Pan-roasted boneless duck breast with
vegetable du jour. Served over rice pilaf
& finished with a sweet apricot bacon &
onion compote.

EGGPLANT PARMESAN 24
Fresh eggplant, hand-breaded & lightly
fried. Topped with provolone cheese &
marinara sauce. Served with linguini

Choice of starches include baked potato, mashed potatoes, rice pilaf, or fries

GOLF CLUB & LINKS RESTAURANT

LAND

GRILLED NY STRIP STEAK

BONELESS DUCK BREAST

GRILLED PORK CHOP 

SEA
*PAN-SEARED OR BLACKENED

SAUCES

SIGNATURE ENTREES

FISH & CHIPS 24
Beer battered North Atlantic haddock
fried golden brown. Served with fries &
coleslaw

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

Add a cup of soup or side salad 4

Add a cup of soup or side salad 4

39

45

36

28

FLORIDA GROUPER 

YELLOW FIN TUNA

NORTH ATLANTIC SALMON

FRESH CATCH 32

34

29

29

Sweet Thai Chili, Cucumber Wasabi, Teriyaki, Bearnaise, Au Poivre, Cabernet Demi Glace,
Lemon Garlic Butter, Gorgonzola Cream, Hawaiian Sweet & Spicy

ENHANCEMENTS
JUMBO LUMP CRAB 15

GULF SHRIMP 8 SAUTEED MUSHROOMS 3
SAUTEED ONIONS 3

MEDITERRANEAN PASTA 27
Artichokes, blistered cherry tomatoes,
capers, & white wine lemon butter tossed
in linguini. Add chicken 5, shrimp 8, or
salmon 13

LINKS CHICKEN PASTA 29
Boneless chicken breast sauteed with
baby spinach & roasted red peppers in a
Cajun dijon alfredo sauce. Tossed with
penne pasta GLUTEN FREE

KOREAN BEEF NOODLE BOWL 22
Korean marinated steak tips, snow peas,
shiitake mushrooms, napa cabbage,
scallions, & bell peppers over lo mein
noodles
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