
SPECIALTIES 

SUPERFOOD BOWL | 16 
poached egg + crispy brown rice 

kale pesto + cucumber + mint + avocado 
sumac + cauliflower + aleppo peppers 

 
 
 
 
 

 
 

VEGGIE BURGER | 14 

brown rice + hot house tomatoes 
mushrooms + beetroot + onion + chickpeas 

chipotle mayonnaise + brioche bun + garden salad 
 

BLT | 14 
applewood bacon + lettuce + tomato 

ciabatta + french fries 
 

HALF & HALF | 12 
choose ham | turkey | roast beef 

tuna salad | chicken salad 
choice of soup 

 
 
 
 

 
BUTTER CHICKEN | 16 
basmati rice + papaya chutney 

yogurt raita + naan bread 

 
MAHI MAHI | 15 

blackened + pineapple slaw + pickled onions 
charred poblano aioli + brioche bun 

french fries 
 

BURGER | 17 
10 oz. signature house ground beef 

brioche bun + french fries 
 

CLUB | 16 
turkey + ham + applewood bacon + cheddar 

swiss + lettuce + tomato + toasted whole wheat 
house made kettle chips 

NINETEEN 
LUNCH 

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 

BITES 

HARISSA HUMMUS | 12 
roasted cauliflower + banana peppers 

pine nuts + sumac 
 

TINGA NACHOS | 13 
chicken tinga + refried beans + pico de gallo 

queso + jalapeños + guacamole + crème fraiche 

GROUPER SLIDERS | 14 
buttermilk fried grouper cheeks 

firecracker brussel slaw + brioche buns 
 

DIP TRIO | 11 
queso + guacamole + fire roasted salsa 

 tortilla chips 

LIGHT 
ROASTED BUTTERNUT 

SQUASH SOUP  6 |8 
pepitas + chili crème fraiche 

 
TPC SALAD  8 | 14  

 sun-dried cherries + red onions 
candied pecans + blue cheese 

white balsamic & agave vinaigrette 
 

BEET & ARUGULA SALAD | 13 
roasted beets + ricotta + candied pistachios 

champagne vinaigrette 

 

SOUP OF THE DAY  6 | 8 
crafted with fresh seasonal ingredients 

 
BABY KALE SALAD  9 | 15 

apples + bacon + avocado 
radish + horseradish & herb bread crumbs 

orange lavender vinaigrette 
 

PEPPERED CAESAR  8 | 14 
hard boiled eggs + peppered strawberries 

shaved parmesan + crostini 

add chicken 6 | shrimp 8 | faroe island wild salmon 10 

BUFFALO MAYPORT SHRIMP | 17  
carrot & celery sticks + blue cheese dressing 

FAROE ISLAND SALMON | 24 
roasted fingerlings + charred squash 

spinach + saffron tomato broth 
smoked salt + fresh herbs 

AVOCADO TOAST | 15 
cured salmon + citrus crème fraiche 

pickled carrots & radishes + watercress 
fennel + multigrain toast 


