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Appetizers
Chicken Tenders 10
House Breaded Chicken
Tenderloin Finished with a
House Dipping Sauce

Chile €L.ime Avocado

Crab Salad 13
Half Avocado Stuffed with
Lump Crab, Red & Yellow
GCrape Tomatoes, Dressed with
a Chile Lime Vinaigrette -
Served with Tortilla Chips

Bang Bang Shrimp 1
Fried Shrimp tossed in a Sweet
& Spicy Sauce

Chef's ‘Weekly Appetizer
Special

Petite Caesar Salad 4
Chopped Fresh Romaine,
Croutons, Parmesan Cheese &
Caesar Dressing

Petite House Salad 4
Whole Artisan Baby Greens
with Diced Cucumbers, Grape
Red & Yellow Tomato's with
Choice of Dressing

ntree Salads
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Poached Shrimp Salad 16
Baby Spring Greens with
Poached Shrimp, Mandarin
Oranges, Honey Dew Melon,
toasted Almonds & Red Onion.
Dressed with a White Balsamic
Vidalia Onion Tarragon
Vinaigrette

‘Mediterranean Summer

Salad 12
Mixed Greens Topped with
Garbanzo Beans, Roasted Red
Peppers, Corn, Kalamata Olives,
Artichokes,Feta Cheese &
Grape Tomatoes, Balsamic
Vinaigrette

Chicken 15/ Shrimp 17

Caesar Salad 9
Romaine, Croutons, Shredded
Parmesan Cheese, Classic
Caesar Dressing, Topped with
Bacon & Black Olives

Choice of Chicken 12/

Shrimp 14

For To Go Orders Call

386-437-4844
EXT. 3
www.plantationbaygolf.com

300 Plantation Bay Drive
Ormond Beach, FL 32174

Dinner Menu

Dinner Entrees

Filet Mignon
Chef's Demi or Bearnaise Sauce
Five Ounce 21/ Twin Fives 31

Rosemary Garlic French Breast of Chicken 19
Bone-In Chicken Topped with a Tomato Florentine with
a Garlic Cream Sauce

YVeal Cutlets 24
Sauteed Veal Cutlets Finished with a Sherry Mushroom
Cream Sauce

Chicken Franchaise 16
Egg Battered Chicken Breast with a Lemon Parsley
Buerre Blanc

Sweet & Smokey Porterhouse Pork Chop 19
Accompanied with Balsamic Grilled Peaches
Seared Sea Scallops 30

Serverd with Applewood Bacon, Corn, Black Bean
Relish with a Chipotle Margarita Vinaigrette

Bourbon Glazed Cedar Plank Salmon 20
Topped with a Peach Salsa
Pork Saltimbocca 17

Pounded Pork Loin Sauteed with fresh Sage, Prosciutto
Ham & Topped with Fresh Mozzarella

Chef's Butcher Block - A ‘Weekly Hand Cut Selection

Catch of the Day

BURGERS

YVegan Vegetable Burger 9
Quinoa, Bulgar Wheat & Brown Rice Blended with Corn,
Black Beans, Roasted Red Peppers & Mushrooms.
Served on a Toasted Kaiser Roll with Lettuce, Tomato,
Onion. Choice of Side

Plantation Bay Club Burger 1
Grilled Eight Ounce Angus Burger with Lettuce, Tomato
& Onion. Choice of Side




