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« Junch »

TODAY'S SOUP

Seasonal House-Made Soup Bowl6 | Cup4

& PEEL & EAT SHRIMP
Chilled Shrimp Served over lce wilh House-Made Cocklail Sauce
and Old Bay Aioli % Pound 13

V¥ BURRATA “BRUSCHETTA”

Burrata Mozzarella on Grilled Baguette Finished with Heirloom
Chemy Toratoes, Kalamata Qlives, and Balsamic Vinaigrette 14

CRISPY CRAB CAKE
Crispy Jumbo Lump Crab Served with Petite Greens,
Marinated Tomatoes, and Cajun Remoulade 16

*AHI TUNA TATAKI
Lightly Seared Yellowfin Tuna Served with Hass Avecado,
Pickled Fresno Chilies, Soy Glaze, and Ginger Sesame Aioli 15

Appetizers & Salads ——

# SPRUCE CREEK WEDGE

lceberg Lettuce with Crispy Cider Cured Bacon, Buttermilk Blue Cheese

Dressing, Cherry Tomatoes, and Gorgonzola Crumbles 12
CLASSIC CAESAR

Crisp Romaine Lelluce Tossed, Parmesan and Herbed Croutons 9
Add Chicken +4 | Shrimp +7 | *Salmon +12

& HARVEST SALAD
Mixed Greens with Sliced Apples, Pomegranate Seeds,
Candied Pecans, Fela Cheese, and Dressed with
Sherry Shallot Vinalgrette 11
Add Chicken 4 | Shimp7 | *Salmon 12

STEAK AND FOREST

MUSHR@®M FLATBREAD
Grispy Flatbread Topped with Thinly Sliced Ribeye Steak,
Boursin Cheese, Mushrooms, Mozzarella, and Fresh Herbs 15

# SPRUCE CREEK COMBO SALAD

Hand-Helds & Entrées ——

All Sandwiches are Served with Your Choice of Fries, Sweet Polato Fries, Onion Rings, Coleslaw, Fruit,
or Broccoli Slaw. Add an Additional side +4 | Substitute a Cup of Soup or Side Salad +2

GRILLED MAHI SANDWICH
Lightly Blackened Mahi-Mahi Served on a Toasted Kaiser Roll
with Shredded Lettuce, Tomatoes, and Remoulade 16

*TENDERLOIN SLIDERS
Grilled Fillet Medallions Topped with Boursin Cheese,
Black Garlic Aloli, and Pickled Red Onion 17

CRISPY CHICKEN SANDWICH

Crispy Buttermilk Fried Chicken Breast, Tossed in Honey Sauce with
Shredded Lettuce and Pickles. Served on a Toasted Kaiser Roll 15

PHILLY CHEESE STEAK
Shaved Prime Rib with Sauteed Onions, Peppers and Melted
Provolone Cheese, Served on a Toasted Hoagle Roll 16

DELI DELIGHT SANDWICH
Choice of Smoked Ham, Roasted Turkey, Chicken Salad or Tuna
Salad on White, Wheat or Marble Rye 12

GRILLED FA@T-LONG HOT DOG
Char Grilled and Served on a Toasted Bun 10
Add Chili or Cheese +2 | Both +3

& JUMBO CHICKEN WINGS
Crispy Chicken Wings Tossed in Hot, Mild, Barbecue, Garlic Butter,
or Dry Rub. Served with Celery and Ranch or Blue Cheese Dressing 15

UESADILLA
Grilled Tortilla Filled with Melted Cheddar, Sauteed Onicns and Peppers,
Served with Sour Crearn and Salsa 11 add Chicken +4 Add Shrimp +7

*SPRUCE CREEK BURGER
Grilled 80z. Choice Ground Beef Patty Fully Dressed with Your
Choice of Cheese; American, Swiss, Cheddar or Blue 15
Add Bacon, Fried Egg, Chili +2 each

CRISPY CHICKEN TENDERS

Tossed in Buffalo or Barbecue Sauce 13

LAMB BOLOGNESE PASTA

Penne Pasta Tossed with Rosemary Lamb Bolognese and Finished with Whipped Ricotta and Pecorine Cheese 18

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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« Dinner »

& PEEL & EAT SHRIMP
Chilled Shrimp Served over lce with
House-Made Cocktail Sauce and
Old Bay Aioll ¥ Pound 13

V BURRATABRUSCHETTA”
Burrata Mozzarella on Grilled Baguette
Finished with Helrloom Cherry Tomatoes,

Kalamata Olives and Balsamic 14

Appetizers

CRISPY CRAB CAKE
Crispy Jumbo Lump Crab Served with Petite
Greens, Marinated Tomatoes
and Cajun Remoulade 16

*BEEF CARPACCIO
Thinly-Sliced Beef Tenderloin with Shaved
Parmesan, Crispy Cappers, Lemon Aioli and
Extra Virgin Olive Oil 15

*AHI TUNA TATAKI
Lightly Seared Yellowfin Tuna Served with
Hass Avocado, Pickled Fresno Chilies,
Soy Glaze and Ginger Sesame Aicli 15

& JUMBO CHICKEN WINGS

Crispy Wings Served with your Choice of
Hot, Mild, BBQ, Garlic Butter or Dry Rub 15

TONIGHT'S SOUP
Seasonal House-Made Soup
Bowlé | Cup 4

#SPRUCE CREEK WEDGE
Iceberg Lettuce with Crispy Cider Cured
Bacon, Buttermilk Blue Cheese Dressing,

CLASSIC CAESAR
Crisp Tossed Romaine Lettuce,
Parmesan and Herbed Croutons 9
Add Chicken +4 | Shrimp +7 | *Salmon +12

V¥ & HARVEST SALAD
Chopped Romaine with Sliced Apples,
Pomegranate Seeds, Candled Pecans,

Feta Cheese, and Dressed with
Sherry-Shallot Vinaigrette 11
Add Chicken +4 | Shrimp +7 | *Salmon +12

herry Tomatoes & Gorgonzola Crumbles 12

Hand Helds & Salads ——

All Hand Helds are Served with Your Choice of Fries, Sweet Potato Fries, Onion Rings, Coleslaw, Fruit, or Broccoli Slaw
Add an Additional Side +4 | Substitute a Cup of Soup or Side Salad +2

GRILLED MAHI SANDWICH
Lightly Blackened Mahi-Mahi Served on
a Toasted Kaiser Roll with Shredded
Lettuce, Tomatoes and Remoulade 16

*TENDERLOIN SLIDERS
Grilled Fillet Medallions Topped with
Boursin Cheese, Black Garlic Aioll
and Pickled Red Onion 17

CRISPY CHICKEN
SANDWICH
Crispy Buttermilk Fried Chicken Breast,
Tossed in Honey Sauce Topped with
Shredded Lettuce and Pickles
Served on a Toasted Kalser Roll 15

STEAK AND FOREST

MUSHRM FLATBREAD
Crispy Flatbread Topped with
Thinly Sliced Ribeye Steak,
Boursin Cheese, Mushrooms,
Mozzarella and Fresh Herbs 15

*SPRUCE CREEK BURGER
Grilled 8oz. Choice Ground Beef
Patty Fully Dressed with
Your Choice of Cheese:
American, Swiss,

Cheddar, Blue 15
Add Bacon, Fried Egg,
or Chili +2 each

@*FILET MIGNON-7 OZ.
Served with Baked or Mashed Potatoes
and Jumbo Asparagus 37

& "RIBEYE-140Z.
Served with Baked or Mashed
Potatoes and Jumbo Asparagus 34

TONIGHT’S FISH
Ask Your Server About
Tonight's Preperation MKT

=

’
— Entrées
All Entrees are Served with Side Salad

CRAB CAKE DINNER
Crispy Jumbo Lumb Crab Cakes
Served with Crispy Fingerling Potatoes,
Remoulade and Heirloom
Tomato-Herb Salad 34

& GRILLED HERB &_
GARLIC MARINATED
FREE-RANGE CHICKEN

Served with Artichokes, Roasted Tomatoes,
Roasted Red Peppers, Olives,
and Creamy Parmesan Polenta 29

W BUTTERNUT SQUASH AND

PAPPARDELLE PASTA

WITH LAMB BOLOGNAISE
Hand Cut Fresh Pasta Tossed with
Resemary Lamb Bolognaise & Finished with
Whipped Ricotta and Pecorino Cheese 25

FOREST MUSHRDM PASTA
Penne Rigate Pasta Tossed in Garlic
Cream Sauce, Oven Roasted Squash and
Mushrooms. Finished with Toasted
Breadcrumbs and Parmesan 21

SCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




