
OFF THE TEE 

Loaded Nachos                   16 
house chili | jalapenos | tomatoes 
green onion | cheese sauce  
sour cream 

add guacamole  4 
add salsa  2 

Peel and Eat Mayport 
Shrimp                                    14 
lemon wedges | cocktail sauce 

Chili Lime  Guacamole     10 
add salsa  2 

Wings 15 
Hot, chili lime, BBQ, or mojo 
with carrots and celery  
choice of blue cheese or ranch 

Artisan Pretzel  Knots        6 
cheese sauce 

A LA CARTE 

Fries   5 
Coleslaw   4 
House Salad   5 
Caesar Salad   5 

ON THE GREEN 

Seasonal Soup Bowl                8 

Farm’s Best Greens                12 
arugula | butter lettuce | beets | goat 
cheese | Florida  orange | spiced 
pumpkin seeds | aged sherry        
vinaigrette 

First Coast 18 
Butter lettuce | arugula | jumbo lump 
crab | avocado | heirloom cherry   
tomatoes | fresh mozzarella        
citrus vinaigrette 

Caesar Salad          10 

Enhancements: 
Chicken  6         Grilled Shrimp 7 
Fresh Catch  8   Ribeye 12 

SAND-WEDGES 
Served with Citrus Seasoned Pub Fries

Turkey Avocado BLT             16 
turkey | tomato | guacamole | bacon   
butter lettuce | smoky aioli | multigrain toast 

Sawgrass Burger 16 
angus beef | cheddar cheese | bacon | lettuce 
tomatoes | brioche bun 

Crab Cake Sandwich 18 
Remoulade sauce | arugula | lemon 
brioche bun 

Jerk Chicken Sandwich 15 
Jerk brined chicken | pineapple glaze   
grilled pineapple & onion | arugula | brioche 

Impossible Burger                        16 
Impossible meat |  Vegan Aioli | arugula 
tomato |sourdough bun  

First Coast Fish Tacos   17 
Sawgrass spiced |  guacamole | cabbage slaw 
cilantro crema 

Pepper Bacon Grilled Cheese           15 
Crispy pepper bacon | Tomato Jam  
Havarti & mozzarella cheese | sourdough  

Cuban Sandwich 17 
Mojo pork loin | Smoked ham | Mustard aioli 
swiss cheese |  JAX bread cuban roll 

Hot & Spicy Italian Wrap 16 
Pepperoni | Smoked Ham | Cappacolla | Hot 
Cherry bomb aioli  | provolone cheese  |  
tortilla wrap 

KNIFE & FORK 
Ahi Tuna   20 
Seared Tuna loin | wasabi aioli | 
pineapple & cantaloupe slaw 

Steak & Potatoes          24 
marinated 10 oz. Ribeye | house wedge fries | 
Peppers & onions salsa fresca 

Glazed Pork Chops          22 
Seared pork chop,| mustard glaze | crispy shallots 
apple slaw 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please inform your server of any food allergies you may have. We use dairy, soy, wheat and gluten. 

An 18% gratuity, which is distributed to your server in its entirety, will be added to checks of 6 or more people; applicable state 

tax will be added to your check. 

SWEET SPOT 

Brookie     8 
Brownie sandwich | edible cookie dough filling | 
chocolate sauce | whipped cream 

Key Lime Cheesecake          8
coconut-lime anglaise| blueberry compote 

Chocolate Molten Lava Cake 8             
vanilla ice cream| fresh berries  
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