
MICHELOB ULTRA | 6
STELLA ARTOIS | 7

 VETERANS SAWGRASS SESSION IPA | 9
MOCAMA PIN SEEKER PILS | 8

WICKED WEED PERNI-HAZE | 9
GUINNESS | 8

YUENGLING | 7
VETERANS "RAGING BLONDE" ALE | 8

KARATE IN THE GARAGE | 9
LEINENKUGEL SHANDY | 7
ROTATING GUEST TAP | 8

BOTTLED BEERS

WELL SPIRITS

Above prices are subject to sales tax and voluntary service charge.

Monday - Friday | 4:30pm - 6:30pm | Half - Price

Michelob Ultra | Stella Artois | Heineken 
Coors Light | Miller Lite | Corona

Corona Light | Blue Moon | Ace Pineapple Cider
Athletic Brewing Run Wild IPA (N/A)

Wheatley Vodka | Maestro Dobel Tequila | Bombay Gin 
 Buffalo Trace Bourbon | Sazerac Rye  

Dewar's Scotch | Planteray Rum

DRAFT BEER

HAPPY HOUR DRINKS

SIGNATURE COCKTAILS

DREAM WEAVER | 15
Maestro Dobel Silver Tequila,  Blackberry,  
Ginger,  Lime, Soda Water 
*Can be made Non-Alcoholic |  12

SUNDRESS | 15
Wheatley Vodka, Strawberry,  Lemon, Aperol 

RADIO FLYER | 15
Gray Whale Gin, Blueberry,  Basil ,  Lemon
*Can be made Non-Alcoholic |  12

BURN NOTICE | 15
Maestro Dobel Diamante Tequila,  
Watermelon, Jalapeño, Lime, Mezcal

NIGHTSHADE | 16
Buffalo Trace Bourbon, Coconut, Coffee,
Mushroom, Cardamom, Bitters

PARTY DOLPHIN | 15
Bushmills 10yr Ir ish Whiskey, Santa Teresa Rum,
Banana, Coconut, Pineapple 

LUSH LIFE | 15
Planteray Private Barrel Rum, 
Yuzu, Vanilla,  Lime

USUAL SUSPECTS | 15
Wheatley Vodka, St.  Germain Elderflower,

Shochu, Lime, Cracked Pepper,  Soda Water

TPC OLD FASHIONED | 14
Buffalo Trace Bourbon, Sugar,  Bitters
   Buffalo Trace Private Barrel |  +2   
   Planteray Rum Private Barrel |  +2
   Angel’s Envy Private Barrel |  +4
   Eagle Rare Private Barrel |  +5



SMASH BURGER | 23*
japanese milk bun, secret sauce, cheddar

 lettuce, tomato, onion
add: caramelized onion or jalapeño | 1

avocado, sautéed mushroom, bacon, or egg* | 3

PHILLY CHEESESTEAK EGG ROLL | 18
shaved ribeye, caramelized peppers and onions,

provolone cheese, poblano ranch

FL SNAPPER TACOS | 23
pineapple slaw, flour tortillas

BAR MENU

WINE BY THE GLASS

Above prices are subject to sales tax and voluntary service charge.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of  food-borne illness.

SPARKLING
Soligo ‘Allungo’, Cuvee Millesimato Brut, Italy, NV | 12

Bortolomiol ‘Miol’, Rose Prosecco, Brut, Italy, NV | 15
Champagne ‘1818’ by Billecart-Salmon, Brut, FR, NV | 25

ROSÉ
Eau de Provence, Provence, France, 2024 | 16

Wolffer Estate, Estate Rose, Long Island, NY, 2024 | 15

RED WINE
King Estate ‘Artisan Series’, Pinot Noir, OR, 2023 | 14

TPC Sawgrass Pinot Noir, California, NV | 12
M. Lapierre ‘Raisins Gaulois’, Gamay, Beaujolais, FR, 2024 | 15

Merryvale, Pinot Noir, Sonoma Coast, CA, 2023 | 22
Vietti, Barbera d’Alba, Piedmont, IT, 2023 | 14

Duorum, Colheita Red, Douro, PT, 2021 | 16
The Soldier, Cabernet Sauvignon, Washington 2019 | 17

TPC Sawgrass Cabernet Sauvignon, California, NV | 12
L’Espirit de Chevalier, Bordeaux, France, 2019 | 20

Charles Joguet ‘Cuvee Terroir’, Cabernet Franc, FR, 2021 | 18
Turnbull, Cabernet Sauvignon, Napa Valley, 2023 | 25

Turley ‘Juvenile’, Zinfandel, California, 2023 | 18

BUFFALO SHRIMP | 19
carrot and celery sticks, blue cheese

BRISKET SLIDERS | 18
16 hour smoked brisket

hawaiian rolls, blue cheese poblano jam 

BRUSSELS SPROUTS | 18
honey siracha glaze, crispy garlic 

ADOBO WINGS | 20
citrus, adobo, parmesan ranch 

CHICKEN TINGA NACHOS | 18
chicken tinga, refried beans, pico de gallo

 queso, jalapeño, guacamole, crème fraîche

HAPPY HOUR SNACKS
Monday - Friday | 4:30pm - 6:30pm | Half-Price

WHITE WINE
Bodega Garzon, Albarino Reserva, Uruguay, 2024 | 13

Scarpetta ‘Frico Bianco’, Blend, Friuli, IT, 2023 | 14
Lobster Reef, Sauvignon Blanc, New Zealand, 2024 | 14

Reverdy-Cadet, Sauvignon Blanc, Sancerre, FR, 2024 | 20
TPC Sawgrass Sauvignon Blanc, California, NV | 12

Diatom, Chardonnay (Unoaked), Santa Barbara, CA, 2023 | 16
TPC Sawgrass Chardonnay, California, NV | 12

Lieu Dit, Chenin Blanc, Santa Ynez Valley, CA, 2024 | 16
King Estate, Estate Pinot Gris, Willamette Valley, OR, 2022 | 17
Eden Rift ‘Valliant’, Chardonnay, Central Coast, CA, 2022 | 21

Kendall Jackson, Riesling, California, 2024 | 12


	SIGNATURE COCKTAILS
	DREAM WEAVER | 15 Maestro Dobel Silver Tequila, Blackberry,  Ginger, Lime, Soda Water  *Can be made Non-Alcoholic | 12
	SUNDRESS | 15 Wheatley Vodka, Strawberry, Lemon, Aperol
	RADIO FLYER | 15 Gray Whale Gin, Blueberry, Basil, Lemon *Can be made Non-Alcoholic | 12
	BURN NOTICE | 15 Maestro Dobel Diamante Tequila,  Watermelon, Jalapeño, Lime, Mezcal
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	TPC OLD FASHIONED | 14 Buffalo Trace Bourbon, Sugar, Bitters    Buffalo Trace Private Barrel | +2       Planteray Rum Private Barrel | +2    Angel’s Envy Private Barrel | +4    Eagle Rare Private Barrel | +5

	DRAFT BEER
	MICHELOB ULTRA | 6 STELLA ARTOIS | 7  VETERANS SAWGRASS SESSION IPA | 9 MOCAMA PIN SEEKER PILS | 8 WICKED WEED PERNI-HAZE | 9 GUINNESS | 8 YUENGLING | 7 VETERANS "RAGING BLONDE" ALE | 8 KARATE IN THE GARAGE | 9 LEINENKUGEL SHANDY | 7 ROTATING GUEST TAP | 8
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	BAR MENU
	SMASH BURGER | 23* japanese milk bun, secret sauce, cheddar  lettuce, tomato, onion add: caramelized onion or jalapeño | 1 avocado, sautéed mushroom, bacon, or egg* | 3
	PHILLY CHEESESTEAK EGG ROLL | 18 shaved ribeye, caramelized peppers and onions, provolone cheese, poblano ranch
	FL SNAPPER TACOS | 23 pineapple slaw, flour tortillas

	HAPPY HOUR SNACKS
	Monday - Friday | 4:30pm - 6:30pm | Half-Price
	BUFFALO SHRIMP | 19 carrot and celery sticks, blue cheese
	BRISKET SLIDERS | 18 16 hour smoked brisket hawaiian rolls, blue cheese poblano jam
	BRUSSELS SPROUTS | 18 honey siracha glaze, crispy garlic
	ADOBO WINGS | 20 citrus, adobo, parmesan ranch
	CHICKEN TINGA NACHOS | 18 chicken tinga, refried beans, pico de gallo  queso, jalapeño, guacamole, crème fraîche

	WINE BY THE GLASS
	SPARKLING Soligo ‘Allungo’, Cuvee Millesimato Brut, Italy, NV | 12 Bortolomiol ‘Miol’, Rose Prosecco, Brut, Italy, NV | 15 Champagne ‘1818’ by Billecart-Salmon, Brut, FR, NV | 25
	ROSÉ Eau de Provence, Provence, France, 2024 | 16 Wolffer Estate, Estate Rose, Long Island, NY, 2024 | 15
	WHITE WINE Bodega Garzon, Albarino Reserva, Uruguay, 2024 | 13 Scarpetta ‘Frico Bianco’, Blend, Friuli, IT, 2023 | 14 Lobster Reef, Sauvignon Blanc, New Zealand, 2024 | 14 Reverdy-Cadet, Sauvignon Blanc, Sancerre, FR, 2024 | 20 TPC Sawgrass Sauvignon Blanc, California, NV | 12 Diatom, Chardonnay (Unoaked), Santa Barbara, CA, 2023 | 16 TPC Sawgrass Chardonnay, California, NV | 12 Lieu Dit, Chenin Blanc, Santa Ynez Valley, CA, 2024 | 16 King Estate, Estate Pinot Gris, Willamette Valley, OR, 2022 | 17 Eden Rift ‘Valliant’, Chardonnay, Central Coast, CA, 2022 | 21 Kendall Jackson, Riesling, California, 2024 | 12
	RED WINE King Estate ‘Artisan Series’, Pinot Noir, OR, 2023 | 14 TPC Sawgrass Pinot Noir, California, NV | 12 M. Lapierre ‘Raisins Gaulois’, Gamay, Beaujolais, FR, 2024 | 15 Merryvale, Pinot Noir, Sonoma Coast, CA, 2023 | 22 Vietti, Barbera d’Alba, Piedmont, IT, 2023 | 14 Duorum, Colheita Red, Douro, PT, 2021 | 16 The Soldier, Cabernet Sauvignon, Washington 2019 | 17 TPC Sawgrass Cabernet Sauvignon, California, NV | 12 L’Espirit de Chevalier, Bordeaux, France, 2019 | 20 Charles Joguet ‘Cuvee Terroir’, Cabernet Franc, FR, 2021 | 18 Turnbull, Cabernet Sauvignon, Napa Valley, 2023 | 25 Turley ‘Juvenile’, Zinfandel, California, 2023 | 18


