
S O U P  S O U P  &&  STA RT E R  SA L A D S STA RT E R  SA L A D S

Soup Du Jour  cup 5 | bowl 7

Olive Oil Focaccia  4
With whipped Butter

Caesar Salad  12
Romaine Hearts, Shredded Parmesan, Grated Croutons and Caesar Dressing

Garden Salad  12
Mixed Lettuces, Grape Tomatoes, Cucumber, Carrot, Radish and Champagne Vinaigrette

B OW L S  B OW L S  &&  SA L A D S SA L A D S  

Additions: Grilled Chicken +6  |   Grilled Shrimp +9  |   Grilled Salmon +14  |   Grilled Steak +20

Mediterranean Power Bowl  15
Tri-Color Quinoa, Crispy Garbanzos, Grape Tomato, Cucumber, Kalamata Olives, Crumbled Feta, 
Red Onion and Lemon Oregano Dressing

Chopped Chicken Cobb  19
Romaine and Iceberg Lettuce, Bacon, Heirloom Tomato, Hard-Cooked Egg, Avocado, Blue Cheese, 
Chives and Cobb Dressing

Citrus Grove Salad  17
Mixed Greens, Florida Citrus, Avocado, Goat Cheese, Hearts of Palm, Toasted Pistachios, 
Citrus Champagne Vinaigrette

STA RT E R SSTA RT E R S   $2 OFF DURING HAPPY HOUR, 4PM-6PM

Chips & Salsa  6
House-Made Tortilla Chips, Fire-Roasted Salsa  |  Add Guacamole +4

House Chips  6
Cherry Pepper Mayo

AC Bang Bang Shrimp  18
Fried Shrimp Tossed in a Sweet & Spicy Sauce, Topped with Scallions 

Summer Vegetable Flatbread  18
Herb Ricotta, Fresh Mozzarella, Grilled Zucchini, Slow-Roasted Tomatoes, Pecorino Romano and Basil

Chicken Wings  19
Juicy Chicken Wings Tossed in Your Choice of Buffalo, Sweet Chili Soy or Tangy Eastern BBQ Sauce
with Your Choice of Ranch or Blue Cheese Dressing

Margherita Flatbread  16
Fresh and Aged Mozzarella, Plum Tomato Sauce, Stracciatella and Basil

Gong Bao Brussels Sprouts  16
Crispy Bacon, Cashews, Scallions and Toasted Sesame

Credit Card Surcharge (3%) - To Offset Card Processing Costs
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs can increase the risk of foodborne illness. 

All prices are pre-tax and gratuity; 20% gratuity added to all transactions.

All-Day Menu



Credit Card Surcharge (3%) - To Offset Card Processing Costs
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs can increase the risk of foodborne illness. 

All prices are pre-tax and gratuity; 20% gratuity added to all transactions.

N O N-A L C O H O L I C  B EV E R AG E S  |  3N O N-A L C O H O L I C  B EV E R AG E S  |  3
Pepsi  |  Pepsi Zero  |  Starry Lemon  |  Mountain Dew  |  Ginger Ale  |  Mug Root Beer 

Dr. Pepper  |  Lemonade  |  Unsweet Iced Tea  |  Fresh Brewed Coffee

S I D E S  |  5S I D E S  |  5
Brussels Sprouts  |  Sweet Plantains  |  French Fries  |  Sweet Potato Fries 

Fruit Cup  |  House Chips  |  Side Caesar Salad  |  Side House Salad

H A N D H E L D SH A N D H E L D S   INCLUDES ONE SIDE

St. Lucie Hot Chicken Sandwich  17
Buttermilk Breaded and Fried, Coleslaw, Dill Pickle and Comeback Sauce on a Toasted Potato Bun

Astor Creek Classic Burger  19
Angus Beef Patty, Lettuce, Tomato & Red Onion on a Toasted Brioche Bun with Your Choice of Cheddar, 
Swiss or Cooper American Cheese
Add Applewood-Smoked Bacon +3 | Add Avocado +3

Ultimate Grilled Cheese  16
Cheddar, Swiss & Cooper American Cheeses with Tomato, Applewood-Smoked Bacon 
on Sourdough Bread

Junior Club  16
Roasted Turkey, Sweet Ham, Swiss Cheese, Tomato, Applewood Bacon, Lettuce, Mayonnaise 
and Toasted Cusano’s White Bread

Italian Sub  16
Salami, Sweet Ham, Pepperoni, Mortadella, Capicola, Provolone, Shredded Lettuce, Tomato, Red Onion,
Cherry Pepper Mayo and Red Wine Vinaigrette on a Semolina Hoagie

Chicken Quesadilla  17
Cheddar Jack Cheese, Sour Cream, Fire Roasted Salsa

Snap-O-Razzo Hot Dog  12
Grilled, Potato Poppyseed Bun, Sauerkraut

Tuna Salad on Wheat  14
With Lettuce, Tomato and Pickle

Crab Cake Sandwich  24
Lettuce, Tomato and Chive Lemon Aioli on a Toasted Brioche Bun

E N T R É E SE N T R É E S

Faroe Island Salmon  34
Herbed Rice Pilaf, Roasted Vegetables & Sauce Vierge

NY Steak Frites  42
With Idaho Fries and Chimichurri

Chicken Garlic Noodles  26
Shiitake Mushrooms, Wilted Spinach, Green Onion, Parmesan and Garlic Soy Butter

Pork Milanese  28
Crispy Breaded Cutlet, Baby Lettuce, Parmesan, Grape Tomatoes, Lemon Olive Oil and Balsamic

All-Day Menu


