CITRUS
CLUB



FOOD

CALYPSO CHIPS & SALSA
House-Made Plantain, Taro & Sweet Potato Chips with Mango Tomatillo Salsa
Add Duo of Dips: Spicy Avocado & Peruvian Black Bean

LOADED FRIES

Olive Oil, Queso Fresco, Cilantro, Chives, Harissa Spice, Garlic

CHICKEN LOLLIPOPS
French Style Preparation, House-Made Jerk Sauce, Cilantro Lime Dip

JAMAICAN BEEF PATTIES*

Savory Beef Filled Pastries

WARM BLUE CRAB DIP
Butter Crackers

CRISPY PINA COLADA SHRIMP*

Creamy Vegetable Slaw, Sweet & Sour Sauce

CURRIED SEASONAL VEGGIE TACOS
Jamaican Green Curry Sauce, Fresh Corn Tortillas
Add Protein: Shrimp, Seared Tuna, Jerk Chicken

RUM BBQ BABY BACK RIBS

Mango-Guava Glaze, Vegetable Slaw

FRUITS OF THE CARIBBEAN
Tropical Fruit Salad, Passion Fruit Banana Sherbet, Toasted Coconut Sorbet,
Crispy Kisses, Vanilla Whipped Cream

LUAU PIE
Coffee Ice Cream, Wet Devils Food, Chocolate Sorbet, Macadamia, Oreo Crunch,
Toasted Meringue

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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DAIQUIRIS

16
THE CLASSIC PINEAPPLE
Banks 5 Island, Lime, Sugar Plantation ‘Stiggin’s’ Pineapple,
Lemon, Demerara, Fino Sherry
COCONUT BLUEBERRY
Plantation 3 Star, Lime, Coconut Banks 7 Island, Lemon, Spiced
Syrup, Peychaud’s Bitters Blueberry Shrub, Agave

COCKTAILS

MAI TAI 18
Plantation 2008 Guyana “Zebra Barrel” Rum, Barbancourt 8 Year Rhum, Plantation
O.F.T.D, Dry Curagao, Orgeat*, Lime, Rock Candy Syrup, Grated Almond

MR. NICE GUY 17

Nikka Vodka, Lillet Blanc, Mancino Bianco Vermouth, Grapefruit Juice, Blue Curagao

TROPICAL ITCH 18

Four Rose’s Bourbon, Black Strap Rum, Passion Fruit, Dry Curagao, Bitters, Back Scratcher

FIRST-TIME CALLER 16

Plantation Xaymaca Rum, Creme de Cacao, Banane du Brésil, Angostura Bitters

LONG-TIME LISTENER 17
Fortaleza Reposado Tequila, Dry Curagao, Lemon Bar Syrup, Lemon Juice, St. Germain,
Peychaud'’s Bitters

HIBISCUS MOJITO 16
Plantation 3 Star Rum, Hibiscus Punch, Lime, Mint, Sparkling Water

MANGO BODINE 16
Del Maguey Vida Mezcal, Espolon Reposado Tequila, Mango Nectar, Lime, Wasabi, Chili Salt

FROZEN

PINA COLADA 18

Plantation 3 Star and 5 Year Rums, Pineapple, Coconut Cream, Lime

FROZEN ROSE SANGRIA 18
Rosé, Lemon, Lime, Grapefruit, Cranberry, Brandy, Agave

*contains almond

COCKTAILS



REFRESHING AND ZERO PROOF

SALTED CHERRY LEMONADE 10

Fresh Lemon Juice, Lemon Bar Syrup, Salt, Cherry

PINEAPPLE SOUR 10
Pineapple, Lime, Lemon, Orgeat*, Demerara Syrup, Cherry Bark Bitters

WINE

CHAMPAGNE GLASS BOTTLE
Jean-Noel Haton Loire, NV 18 90
Charles Heidsieck Brut Reserve, NV 25 125
Marc Hebrart Blanc de Blancs, Mareuil-sur-Ay, NV 125
Ruinart Blanc de Blancs, NV 165
Billecart-Salmon Rosé, Mareuil-sur-Ay, NV 185
Dom Pérignon Epernay, 2009 350
Krug “Grande Cuvée,” Reims, NV 375
WHITE GLASS BOTTLE
Chardonnay Oliveira Lecestre, Petit Chablis, 2017 16 80
Chardonnay Scribe, Carneros, 2015 110
Pinot Grigio Alois Lageder, Alto Adiige, 2017 48
Sauvignon Blanc Guy Allion, Touraine, 2018 15 75
Sauvignon Blanc Seresin, Marlborough, 2016 65
ROSE GLASS BOTTLE
Niellucciu, Sciacarellu, Grenache Domaine Vetriccie, Corsica, 2016 16 64
Pinot Noir Domaine Collotte, Marsannay, 2018 80
RED GLASS BOTTLE
Bordeaux Blend POV’ Robert Sinskey, Carneros, 2013 125
Brunello Verbena, Montalcino, 2013 140
Cabernet Sauvignon Emblem, Napa Valley, 2013 18 90
Cabernet Sauvignon Scribe, Carneros, 2015 195
Pinot Noir King & Cannon, Willamette, 2016 16 80
Pinot Noir Cristom, Willamette Valley, OR, 2017 90
Pinot Noir RAEN, Sonoma, 2015 180
Syrahjean—Louis Chave, Saint Joseph, 2015 85

BEER SOFT DRINKS

COOPER RIVER - Golden Ale 7 SOFT DRINKS

ANDERSON VALLEY- Seasonal Gose 7 Coca-Cola, Diet Coke, Sprite, 5
STIEGL - Radler 9 Ginger Ale

COAST - HopArt IPA 8 Blenheim Ginger Ale (Spicy) 6
DUVEL - Belgian Golden Ale 12

WINE & BEER




