
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.

AUGUST 2021!-15256

ENTREES

DESSERTS

GREAT BEGININGS

SOUP AND SALADS

HANDHELDS

WE ARE COMMITTED TO PARTNERING  
WITH LOCAL FARMS, REGIONAL RANCHES,  
ARTISANAL BAKERIES, CRAFT DISTILLERS  

AND USING SUSTAINABLE SEAFOOD.

C O A S TA L  C AT T L E
S A M  R U S T  S E A F O O D
V I R G I N I A  B E A C H  FA R M E R S  M A R K E T

ONE GOOD TURN (10AM - 6 PM)

BURGER W/ CHEESE� 7

HOT DOG� 3

GRILLED CHICKEN SANDWICH W/CHEESE� 7

CLUB CHAMPION WRAP� 7
Ham, Turkey, American, Bacon, Lettuce, Tomato, Mayo

BULGOGI WRAP� 7
Thinly shaved Bulgogi Steak, lettuce, tomato, shredded 
cheese, rolled with sweet chili

SERVED ON THE TURN
Weather Permitting

MAKE WEDNESDAY YOUR DATE 
NIGHT!
Choose any two entrees, split an appetizer or dessert, and 
receive a bottle of house wine. Dine in only from 6PM until 
close.  
Only  $50
TACO TUESDAY FEATURING $3 TACOS 
EACH FROM THE MENU AND $3 
DRAUGHT BEERS� 3
From 3 PM - 6PM

SUNDAE WAFFLE� 7
Vanilla Ice Cream topped with chocolate on a warm waffle | 
Whipped Cream

KEY LIME PIE� 8

BLUE SAUTEED MUSSELS� 12
Tomatoes | Minced Garlic | Sherry | Dill | Served with Grilled Bread

FLASH FRIED BRUSSELS� 10
Bacon Crumbles, Brown Sugar and Parmesan

MILE HIGH NACHOS� 14
Tri colored Chips, Melted Cheddar Jack, Lettuce, Fresh 
Jalapenos, Pico De Gallo, Sour and Chunky Guacamole

RED EYE POUTINE FRIES� 11
Cheese curds atop French Fries, Smothered in Red Eye 
Thyme Gravy

QUESADILLA� 11
Cheddar Jack | Pico | Flour Tortilla side of sour
Add Chicken, Pulled Pork,  Beef, or Shrimp | 5

BLACKENED TUNA BITES� 14
Fresh Ahi Cubed and Blackened to your specification & 
served with Ranch

FISH & CHIPS� 18
Classic Fried Cod with French Fries

8OZ PAN SEARED MARINATED STEAK� 18
Sautéed Spinach | Sautéed Onions | Mashed Potatoes |

GRILLED CHICKEN BREAST� 17
Mashed  Potatoes | Asparagus | Sherry Cream Sauce

THAI CHILI SHRIMP TACOS� 15
Cilantro | Tomatoes | Sweet Chili Slaw  | Avocado (3)

GRILLED CHICKEN AND PINEAPPLE TACOS� 14
Grilled Chicken ,Onion | Pineapple Cream Slaw, Tomato, 
Cilantro (3)

AHI TACOS� 16
Slaw tossed with an Ginger dressing, topped with seared 
tuna, tomato, and cilantro

BROAD BAY HOUSE SALAD� 8
Artisan Greens | Tomato | Red Onion | Cucumbers
Grilled Chicken | 5 | Shrimp | 5

CAESAR� 9
Romaine | Croutons | Tomatoes | Parmesan Cheese | House 
made Dressing
Grilled Chicken | 5 | Shrimp | 5

CHICKEN SALAD AND FRUIT� 9
Classic House  made Chicken Salad served with cucumber, 
tomato, egg, and Fresh Seasonal fruit

SHRIMP SALAD AND FRUIT� 11
Broad Bay’s nearly world famous shrimp salad served with 
cucumber, tomato, egg, and Fresh fruit

SHRIMP & CORN CHOWDER� 8
Gulf Shrimp | Sherry | Local Spices

FEATURING HOUSE MADE RANCH, BLEU CHEESE. 
GINGER, AND CAESAR DRESSINGS

ALL HANDHELDS BELOW COME WITH SLAW, FRIES OR CHIPS

THE CLUB CHAMPION� 13
Ham, Turkey Tomato and Lettuce | American | Touch of Mayo|  
 

KOREAN PHILLY STEAK� 13
Grilled Bulgogi | melted mozzarella | Peppers & Onions | 
Hoagie Roll

GRILLED CHICKEN SANDWICH� 13
Honey Mustard | Bacon | Lettuce | Tomato | Brioche Bun & 
Cheese

BROAD BAY BURGER� 14
8oz Coastal Cattle Patty | Lettuce | Tomato | Onion | Brioche Bun

FRIED FISH BLT� 13
Fried White Fish | Hardwood Smoked Bacon | Artisan Greens | 
Beefsteak Tomato | Choice of Cheese

CAROLINA PULLED PORK SANDWICH� 12
Slow Roasted and seasoned to perfection served on a 
toasted Brioche Bun. Does the slaw go on the side or on the 
sandwich?



The automatic 18% service charge is collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

COCKTAILS

WINE

BEER

BOTTLES & CANS

Coors  L igh t   3.36

Mi l le r  L i te   3.36

Corona  Premie r   4.26

Corona   4.75

Yueng l ing   3.36

Ar no ld  Pa lmer   4.26

Cigar  C i ty  Ja i  A la i   6.00

V ienna  Lager   6.00

Whi te  C law Hard  Se l t ze r   5.35

Voodoo Ranger  IPA   4.26

Corona  L igh t   4.26

New Be lg ium Fat  T i re  Amber  A le   4.26

DRAFT BEERS

CANYON ROAD  5  20
Chardonnay

CANYON ROAD  5  20
Pinot Grigio

CANYON ROAD  5  20
Sauvignon Blanc

CANYON ROAD  5  20
Cabernet Sauvignon

CANYON ROAD  5  20
Pinot Noir

CANYON ROAD  5  20
Merlot

IMAGERY  10  40
Cabernet Sauvignon

QUILT  15  65
Cabernet Sauvignon

KIM CRAWFORD  10  40
Chardonnay

KIM CRAWFORD MARLBOROUGH  10  40
Sauvignon Blanc

MASO CANALI  42
Pinot Grigio

MEIOMI  48
Rosé

WYCLIFF  6  25
Brut Champagne

LA MARCA  40
Prosecco

FETZER  6  25
Riesling

MATTHEWS  52
Cabernet Sauvignon

MEIOMI  48
Pinot Noir

SIMI  12  48
Cabernet Sauvignon

UNSHACKLED  70
Cabernet Sauvignon

MACMURRAY RANCH  60
Pinot Noir

CHARLES SMITH  30
Merlot

RAVAGE  30
Red Blend

SOURCE OF JOY  13  48
Rose

INNOCENT BYSTANDER  11  45
Moscato

B lue  Moon Be lg ian  Wh i te   7.00

E lys ian  Space  Dust   7.00

Cigar  C i ty  Ja i  A la i   7.00

TITO’S AMERICAN MULE  9
Tito’s Vodka | Lime Juice | Ginger Beer

BACARDI RUM RUNNER  9
Bacardi Rum | Malibu Rum | Banana Schnapps 
| Pineapple Juice | Orange Juice | Meyers Dark 

Rum float

JACK AND COKE  8
Jack Daniel’s | Pepsi

OLD FASHIONED  12
Maker’s Mark | 1:1 Simple Syrup | Angostura 

Bitters

CLASSIC MARGARITA  8
Exotico Tequila | Lime Juice | Tres Agave Sour 

Mix

CROWN ROYAL “ROYAL FLUSH”  10
Crown Royal | Peach Schnapps | Cranberry 

Juice

JIM BEAM JULEP  8
Jim Beam | Mint | Sugar | Club Soda

GALLO SANGRIA  9
Gallo Wine | Brandy | Fresh Fruit

COSMOPOLITAN  10
Svedka Vodka | Lime Juice | Triple Sec | 

Cranberry Juice


