GULF SLup
LUNCH FW'18

Ask your server about Wednesday Night “BOGO” Special

- SELECTED Friday “PRIME RIB” Dates
h Saturday Night Chef Specials

Make your reservations now... Or call ahead 758-1467

o b IVMIG ACADEMY
The at

Chef's Daily @& E! Con Chili
cup 4 15 bowl French OI;Ion ratin cup 5/6 bowl
Fruit[Slaw{ Homemade Chips | Frics f Swaet Potato Fries prm— T .
s &Tuscan Salmon or Chicken
. : Fresh herbs, Garlic, Olive Oll, Pan Seared With
{8 Vegetarlan Burger - Beyond Meat Potatoes and Roasted Vegetables
plarit based vegetable burger, choice of cheese. Served 11
With Lettuce, Tomato, Onion And Pickle On The Side
vagetable patly has NO SOY, GLUTEN, or GMO Black N’ Blue BUI’QQI‘
10 Cajun blackened burger, blue cheese,
MONDAY & TUESDAY caramelized onion, bacon and
Avocado and Cucumber crepy fied °"!°"if"dd'ed bleck rye
Avocado, Cucumber, tzatziki saucs, alfalfa sprouts, tomato :
on Whole Wheat bread
7 Grouper Reuben
WEDNESDAY & THURSDAY grilied or biackened, griddied rye,
‘ : 1000 island, swiss, sauerkraut,
[iCaprese Paninl 15
Tometo bruschetta, fresh mozzarelia, Basi, i
Garlic aloll, Balsamic glaze, Garlic Beef Dip
Penk grifed roatc aton ol Garlic marinated beef, sub roll
| S
FRIDAY & SATURDAY provons chiess: v A .
[EGrilled Portabello Sandwich St. Armand's Tufkey Panini
Griled portabélio misshroom, smoked gouda cheess, Panini griddied wheat , swiss, dvocado, bacon,
roasted red peppér, pesto mayo, Lettuce, tomato, red onion ? fuﬁ@% 49“&6 %erb aioli ’
* &nd pickle on the side TN 9 :
105 )

@ DENOTES GLUTEN FREE. Soma items can be prapared gluten free with tha subtraction of Ingrediants. Pleass l:_l: YOUT sQrver.
The consumption of raw or undarcookad mants, poultry, eggs and shalifish may Increase tha risk of food borne lliness.



b VG ACADEMY

GOLF SLUBD
LUNCH FW'18

IMG CLASSIC SANDWICHES

Fruit [ Slaw f Homemade Chaps [ Fries [ Sweet Potato Fries

BoaerI"lead

st G MEATE & CHETERE

Dkt Semdwich
w/ lettuce, tomato arid mayonnalse
Ham, Turkey, Comed Beef
Tuna, Chicken, Egg or Shrimp Salad
Swiss, Provolone, Cheddar, American
Whits, Whole Wheat. Rys, Black Rye

Blue.!—’T fal

% Deli Saridhnch 7*Gypof p?§mﬂ Salad

A Scoop wi Pita Chips
Chicken, Tuna, Shrimp or Egg Salad
5

(Chicken, Tuna, Egg addifional scoop $3)
Steimp $4

% Lb. Ascender Burger
Ground Chuck, short rib, brisket blend.
Choice Of Cheese. Served With Lettuce, Tomato,

Red Onion And Pickie On The Side
105

Ca D'zan Grilled Chicken
Marinated Breast with Swiss, Eacon, Avocado,
Mayo, Lettuce, Tomato, Toasted Ciabatta Roll
85

Chef's Club
Ham, Turkey, letiucé, fomato and bacon. choice of
bread 'toasted_-WI mayo

Dell Style Reuben
 Griddled rye, Russian dressing, fresh sauerkraut,
swiss cheese and premium cored beef

8.5
BLT
Boars Head All Beef Boar's Head smoked
% Ib. Char Dog bacon, choice of bread
6 toasted w/ mayo
75

@ “4350"

An IMG Signature Salad - Turkey Breast, lceberg,
Egg, Blue Cheese, Tomato, Avocado, Bacon,
Sweet &nd Sour Dressing
8710

Mandarin Chicken
Carrot, Cabbage, Pepper, Mandarin Orange
Five Spice Grilled Chicken, Daikon radish
Toasted Aimond, Scallion, Crispy Lo Mein Noodle,
Lettuce Mix, Sesame Ginger Vinaigrette
711

@ Turkey Walnut
Spring mix, romaine, roasted turkey, walnut divinity,
apple, celery, dried cranberry,
Maple Cider vinaigrette
7111

@ Cobb d' Mare
Lump crab, baby shrimp, roasted Salmon, egg,
roasted com, avocado, champagne vinaigrette

12

Greek Shaker
Spring mix, grilled chicken, red onion, feta, cucumber,
mint, oregano, kalamata olive, tomato, pita crisp
mediterranean vinaigrette
1

IMG Trio
Chicken, Tuna, Shrimp or Egg Salad.
Choose Three with Spring mix, Tomato, Cucumber
and Pita Chips. 11
Substitute ea. scoop shrimp add $1.00

IMG caes%,: FoAL =T
Romaine, Parmesan, House m Caes;\r
brésayg, Gale Couine
- }‘*h'

Grllled Ehlckeri +41 Salion +6

@ DENOTES GLUTEN FREE. Somae items can be prepared gluten free with the subtraction of Ingradiants. Plaase ask yourserver.
The consumption of raw or undercooked meats, pouliry, agge end sheilfish may Increase the risk of food borna lliness.




