
Breakfast

PAT R O N  FAV O R I T E S

FOR THE SPREAD 5
Choose Your Bread: Biscuit, Brioche, Wheatberry, Marble Rye, Bagel, or English Muffin
Choose Your Spread: Avocado Smash, Bacon Jam, or Everything Bagel Cream Cheese 

FRESH DICED FRUIT Cup 3 | Bowl 5
Fresh cut fruit served with house made cream

COMFORT YOGURT PARFAIT 6
Creamy Greek yogurt layered with fresh fruit and topped with granola
Make it GF by removing granola

STONE GROUND GRITS Cup 6 | Bowl 8
Stoned ground grits topped with butter

HOLE ‘N ONE SANDWICH 6
One egg cooked your way. 
Choose Your Meat:  Applewood Bacon, Country Sausage Patty, or Candian Bacon
Choose Your Cheese: Cheddar, American, or Swiss
Choose Your Bread:  Biscuit, Brioche, Wheatberry, Marble Rye, Bagel, or English Muffin 
Add extra egg +2 | Add home fries or grits +4

SUNRISE BURRITO 8
Scrambled eggs, chopped sausage, cheddar jack cheese, and breakfast potatoes wrapped in a flour tortilla and served 
with fire roasted salsa. 
Add home fries or grits +4

S L O W  P L AY

PAR 4 THE COURSE 10
Two eggs any style served with your choice of bacon or sausage, and your choice of grits or breakfast potatoes 
Add French toast or griddle cakes +4

DOWN SOUTH GRITS 10
Start off with a large bowl of stone ground grits and add your favorites mix-ins, topped with two eggs cooked your way
Choose Your Meat: Applewood Bacon, Country Sausage Patty, or Canadian Bacon
Choose Your Cheese: Cheddar, American, or Swiss
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Lunch
T E E  T I M E  FAV O R I T E S

CHIPS & SALSA 5
Fresh tortilla chips with Shark’s Tooth fire-roasted salsa

HUMMUS AND PITA 6
Fresh house made hummus served with grilled pita, crumbled 
feta, kalamata olives, carrots, and celery

PACIFIC TACOS 8
Four wonton tacos filled with house seasoned Ahi Tuna, 
wasabi slaw, crumbled queso fresca, and sliced jalapenos
 
SHARK’S QUESADILLA 10
Garlic flour tortilla filled with Cheddar Jack Cheese, served 
with Pico de Gallo and Chipotle Crema
Add grilled chicken or grilled shrimp +2. Sub GF tortilla.

BONELESS WINGS 12
1 lb. of boneless chicken wings tossed in your choice of sauce, 
served with carrots, celery, and Bleu Cheese or Ranch dressing.
House Flavors: Buffalo, BBQ, Garlic Parm, Honey Sriracha, 
Sweet Thai Chili

O N  T H E  G R E E N
Add Chicken (grilled or fried), Shrimp (grilled or fried), or 
Grouper to any salad +7

GUMBO OR FRENCH ONION SOUP CUP 3 | BOWL 6

CLASSIC CAESAR SALAD 9
Romaine lettuce, parmesan cheese, garlic croutons, crispy 
prosciutto, house Caesar dressing 

CLUB CHOPPED SALAD 10
Fresh chopped greens, bacon bits, applewood ham, smoked 
turkey, Swiss & cheddar cheese, diced tomatoes, kalamata 
olives, and avocado, served with your choice of dressing

GULF BOWL 12
Marinated Ahi Tuna over seasoned sushi rice with cucumber, 
avocado, purple cabbage, wasabi aioli, and soy sauce, served 
with wonton crisps

FA I R WAY  FA R E
All sandwiches come with one side and a pickle spear. 
Add or sub a side Caesar or house salad +5

MASTER’S DELIGHT 10
Your choice of house made egg salad, chicken salad, tuna 
salad, or pimento & bacon jam, served on your choice of bread: 
Brioche, Wheatberry, Marble Rye, or GF bread or roll

DL3 CLUB 12
Oven roasted turkey, black forest ham, applewood smoked 
bacon, Swiss & cheddar cheese, bibb lettuce, vine ripe 
tomatoes, avocado, and mayo served on your choice of bread: 
Brioche, Wheatberry, Marble Rye, or GF bread or roll

SAWGRASS CLASSIC 12
Thinly sliced roast beef, Swiss cheese, and creamy horseradish 
aioli served on a baguette with a side of au jus. 
Served hot or cold.

LAGUNA BEACH 12
Grilled portabella, lettuce, tomato, red onion, and balsamic 
vinaigrette on a brioche bun. 
Add cheese +2. Sub GF bread or roll. 

WH SIGNATURE GRILLER 13
8 oz. buttermilk brined grilled chicken breast, lettuce, sliced 
tomato, red onion, and your choice of cheese on a brioche bun.
Sub GF bread or roll. 

GREG NORMAN BURGER 14
8 oz. Angus beef burger, lettuce, sliced tomato, red onion, and 
your choice of cheese on a brioche bun. 
Sub GF bread or roll. 

CHEF’S BBQ SANDWICH 14
Smoked pulled pork tossed with house BBQ sauce and topped 
with crispy tobacco onions and house slaw, served on a warm 
baguette. 
Add cheese +2

THE TOOTH PO’ BOY 14
Fried jumbo shrimp tossed in creole butter, topped with house 
made slaw, served on a warm baguette

P R O  S I D E S 
FRIES  FRUIT  HUMMUS & PITA  LOADED MAC ‘N CHEESE  POTATO SALAD  HOUSE KETTLE CHIPS

Ask your server about today’s dessert selection.
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