
SW

THE GREAT OAKS
AT

SOUTHWOOD GOLF CLUB  

 

HOURS OF OPERATION 
MONDAY-TUESDAY: 11AM TO 3PM (LUNCH) BAR

OPEN TILL DUSK
WEDNESDAY-SATURDAY: 11AM TO 9PM

SUNDAY: 11AM TO 5PM 

LIVE MUSIC FRIDAY NIGHTS 
850-942-4653 ext 1



SW

APPETIZERS
·Pretzel Bites $10

a basketful of hot pretzel bites served with queso
·Boom Boom Shrimp $11

Fried shrimp tossed with a tangy sauce with a hint of spice
·Cheese Curds $9

Classic breaded cheese curds fried and served with ranch 
·Chips and Queso $7

tortilla chips with house-made queso
·Onion Rings $7

A basketful of crispy onion rings served with chipotle ranch
·Pimento Cheese $8

Tortilla chips and a cup of freshly made pimento cheese
·Chicken Nachos $13

  Tortilla chips covered with queso, pico d’gallo, black olives, jalapenos, shredded
cheese, and grilled chicken. Served with sour cream and salsa.

·P’s & Q’s $7
A basket of freshly fried pork skins with a side of queso

 
 
 

Wings
·Jumbo Wings $16

Classic jumbo chicken wings, seasoned and fried then tossed in
your choice of sauce. Served with carrot, celery, and your

choice of ranch or blue cheese
·Boneless Wings $13

Breaded nuggets of chicken fried and tossed in your choice of
sauce. Served with carrots, celery, and your choice of ranch or

blue cheese
SAUCES/RUB

Hot, Mild, 13 Ghosts, BBQ, Carolina Gold BBQ, Teriyaki, Island
Heat, Island Sweet, Honey-Mustard, Garlic- Parmesan, Cajun

Dry, Lemon Pepper Dry, Dry Jerk
 



Salads
·The Southwood Cobb $13

Chopped romaine with carrots, onions, cucumbers, blue cheese crumbles, bacon,
avocado, cherry tomatoes, and boiled egg with your choice of dressing

·Southern Caesar $12
Romaine tossed in caesar dressing with cornbread croutons, cherry tomatoes, chopped

bacon, and parmesan
·House$11

Chopped romaine with carrots, onions, cucumbers, dried cranberries, and cherry
tomatoes with your choice of dressing

GREEK $11
Romaine lettuce, cucumbers, feta cheese, red onions, black olives, and carrots tossed in 

a greek dressing
·Steakhouse $15

Chopped romaine, shredded slow-cooked beef, red onions, smoked cheddar, cherry
tomatoes, and dried cherries with your choice of dressing.

·Par 3 $13
Our house-made smoked tuna salad, potato salad, and fresh fruit

Ranch, Honey Mustard, Blueberry balsamic, Balsamic Vinaigrette, Honey Garlic
Vinaigrette, Blue Cheese, Chipotle Ranch, Horseradish Ranch, 

Add Grilled, Blackened chicken $6 Fried Chicken or Shrimp to any salad for $5

SW
Loaded Fries

·Classic Loaded Fries $9
Crispy fries topped with queso, chopped bacon, shredded cheese, and chopped green

onions
·Chili-Cheese Fries  $10

crispy fries in queso, chili, shredded cheese, and jalapenos
·BBQ Fries $13

Fries covered in queso, then topped with bbq pulled pork and green onions
·Buffalo Fries $13

Fries topped with queso, buffalo chicken chunks, and ranch drizzle
·Steakhouse Fries $13

Fries loaded up with slow-cooked beef, sautéed onions, and blue cheese drizzle
 



SW
Burgers

All burgers served medium – medium-well unless otherwise requested,
and come with your choice of side

SHOTGUN BURGER $17
Burger topped with bacon, slow-cooked beef, sautéed onions, sautéed mushrooms,

American cheese, Russian dressing, lettuce, and tomato

·Mushroom Swiss $15
Roasted-garlic aioli, swiss cheese, lettuce, tomato, and sautéed mushrooms

·The Freddy $16
A classic bacon cheeseburger with American cheese, lettuce, tomato, and

onion
·The Q  $15

BBQ pulled pork, onion rings, and smoked cheddar
·Patty Melt $15

our twist on the classic, toasted rye bread, sautéed onions, beer mustard, and
swiss cheese

·Veggie Burger $14
Morningstar black bean patty with sautéed mushrooms, roasted garlic aioli,

beer mustard, lettuce, and tomato
·Southwood Double $22    Single Patty $15

Two (or one) patties, swiss, smoked cheddar, sautéed onions, bacon, more
bacon, Southwood burger sauce, lettuce, tomato, and pickles

·BYO  $14
Tell us what you’d like on your burger

Lettuce, tomato, pickle, onion, ketchup, mustard, mayo, aioli, beer mustard,
jalapenos no charge

Swiss, provolone, American, smoked cheddar, blue cheese, parmesan, pimento
cheese, pepperjack, and queso add $1 per

Bacon, sautéed onions, sautéed mushroom, avocado, Southwood burger sauce, and
chili add $1 per

 
Regular Sides

French fries 
Sweet potato fries 

Apple coleslaw
Onion Rings 
Potato salad 
Fresh Fruit 

vegetable of the day 
seasoned pork skins 

 

Premium sides
Cheese curds 

Loaded French Fries 
Small house salad 
Small caesar salad 

Chili 

$2.50



Sandwiches
All sandwiches come with your choice of side

·The Club $15
the classic triple-decker, with roasted garlic aioli, ham, slow-roasted turkey, bacon, lettuce, tomato, swiss and

American cheeses on your choice of toasted bread 
·Cuban $14

Our take on the south Florida favorite, ham, slow-roasted pork, beer mustard, swiss cheese, and pickles on a
pressed roll

·Tally Cheesesteak $15
Slow-cooked beef or grilled chicken, sautéed peppers and onions, covered in provolone on a toasted hoagie roll

·New Mexico Cheesesteak $15
Slow-cooked beef or grilled chicken, sautéed onions, jalapenos, covered in melted pepper jack cheese and

chipotle ranch on a toasted hoagie roll
·Buffalo Chicken $16

Fried chicken breast tossed in buffalo sauce on a bun with lettuce, tomato, and a drizzle of ranch
·Blue Ribbon $16

Fried chicken breast with bacon, smoked cheddar cheese, lettuce, tomato, and ranch dressing on a toasted bun
·BLT $13

The classic. Bacon, roasted garlic aioli, lettuce, and tomato on your choice of toasted bread
·The Mulligan $15

Toasted sourdough bread stuffed with slow-cooked beef, sautéed onions, melty smoked cheddar, horseradish
ranch, and a side of au’jus.

·Ultimelt $13
American, swiss, smoked cheddar, bacon, tomatoes, roasted garlic aioli, on toasted cheese-crusted white bread

·Fish Po-boy $15
Fried or grilled white fish, on a hoagie roll with lettuce, tomato, red onion, and tangy remoulade sauce

·Shrimp Po-boy $15
Fried or grilled shrimp, on a hoagie roll with lettuce, tomato, red onion, and tangy remoulade sauce

·Smoked Tuna Melt $14
our smoked tuna salad on your choice of toasted bread with melted swiss and American cheese

·BBQ Pork Sandwich $14
Slow-roasted pulled bbq pork, house bbq, smoked cheddar cheese, and onion rings on a toasted bun

·The Coastal Crab $16
Grilled crabcake, fried shrimp, bacon, roasted garlic aioli, remoulade, lettuce, tomato, and onion on a toasted bun

REUBEN $15
Sliced corned beef, swiss cheese, sauerkraut, and Russian dressing, on toasted rye bread.

THE ACE  $15
Grilled chicken with cabbage, sautéed onion, swiss cheese, and cilantro cumin mayo on a

toasted bun
THE RORY $15

Corned beef, bacon, sautéed onions, sautéed cabbage, beer mustard, and swiss cheese
on a toasted hoagie roll
THE WAGGLE $16

Ham, corned beef, provolone cheese, tomatoes, with Southwood sauce on grilled
sourdough

 



Wraps
·Blackened Chicken Ceasar $13

Classic caesar wrap with romaine, blackened chicken breast, parmesan cheese, and caesar dressing
in a flour tortilla.

·Buffalo Chicken   $12
Crispy fried chicken tossed in buffalo sauce, lettuce, tomato, and ranch dressing in a flour wrap

·Caddy Wrap $13
Sautéed onions, peppers, swiss cheese, tomatoes, and grilled chicken drizzled with ranch in a flour

tortilla.
·Harvest $12

Slow-roasted turkey, roasted garlic aioli, sliced apple, smoked cheddar, bacon, and lettuce in a
warm flour tortilla

Quesadilla & Tacos
·Chicken Quesadilla $14

Grilled chicken, melted cheese, pico d’gallo, black olives, and jalapenos all stuffed in a grilled flour
tortilla. Served with sour cream and salsa

·Beef Quesadilla $14
Slow-cooked beef, sautéed onions, sautéed mushrooms, provolone, and swiss cheese in a grilled

flour tortilla. Served with beer mustard.
·Veggie Quesadilla $11

Sautéed onions, peppers, mushrooms, chipotle ranch, and pepper jack cheese in a grilled flour
tortilla.

·Smokehouse Quesadilla $14
Bbq pork, sliced turkey, smoked cheddar, and bbq sauce stuffed in a grilled flour tortilla

·Crabcake Taco $14
Three tacos with mini fried crab cakes, lettuce, sliced red onion, roasted garlic-aioli, apple coleslaw

topped with house-made tarragon honey mustard served in flour tortillas
·Fried Fish Taco $14

Three tacos with buttermilk fried white fish, apple coleslaw, sliced red onions, jalapenos, and a
remoulade drizzle 

Turf Tacos $12
Three flour tortillas filled with fried edamame, Asian-inspired slaw (cabbage, carrots,

and red onion tossed in a sweet and savory dressing) topped with cucumbers and
toasted almonds
Fried Baskets

Fish n Chips Basket, fried fish with fries, tarter, and lemon $14.99
Fried Shrimp, hand-breaded with fries  $14.99

Adult Chicken Tenders (5) Basket with Fries $13.99

SW



Beverages 
Fountain 

 

 Bottled 
-Coca-Cola 

-Diet Coca-Cola
-Sprite

-Powerade
-Dr Pepper
-Lemonade
-Sweet Tea 

-Unsweet Tea 
 

-Powerade
-Smart Water
-Root beer 
-Dr Pepper 

-Diet Dr Pepper 
-Body Armor 

 

Canned beer
Subject to change

Domestic Premium
16 oz can
-Corona 
-Modelo 

-Heineken
-Deep Brewing Co:
Shallow End Lager,

SpearPressure, Reef
Dweller IPA
-Guinness

-Stella Artois

16 oz can
-Michelob

Ultra
-Bud Light 
-Budweiser
-Yuengling
-Miller Lite

-Coors Light

Draught beer
Domestic Premium

-Proof 850
-Oyster City:

Hooter brown
-Modelo

-Rotating tap
(ask server)

-Michelob Ultra
-Bud light 
-Miller Lite 

Desserts
Ask server about today's desserts

 
Cake fee- $20

$5.00

$7.00

$5.00
$7.00

$4.00$3.50
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12 oz can
-Ace Ciders: High Imperial
Cider, Pear Cider, Guava

Cider, Mango Cider &
Pineapple Cider

-Proof: 850, Mango Wit
-Oyster City: Mill Pond

Dirty, Mangrove
-Cigar City: Frost Proof

Potter's Craft Cider:
Cranberry Orange

Blossom

$5.00

Premium
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 Cocktails

Spirits Wine
Vodka

-Tito's $10
-Grey Goose $12

Rum
-Bacardi $8
-Captain $8

-Ron Zacapa $13
GIN

-Tanqueray $9
-Bombay $10

-Noletls Dry Gin $13
Tequila

-Don Julio $12
-Don Julio 1942 $35

-Aha tequila- $9
Patron- $12
Bourbon

-Jim Beam $8
-Maker’s Mark $10
-Horse Solider-$11

-Woodford Reserve-$12
-Wild Turkey 101 $11

-Bulleit $13
-Nulu (Florida exclusive)-$13

-Nulu small batch $15
-Angels Envy-$13 
-Knob creek-$12

-Basil Hayden $13
Scotch/Whiskey

-Jack Daniel’s $9
-Jack Daniel's Bonded $14

-Jameson $11
-Tullamore Dew $10
-Glenlivet 12 yr $11

-Lephorig 12 $12
-Buchanan's Deluxe $14

 

John Daly -$10
Vodka, Tea, Lemonade

Transfusion $10
Vodka, Grape juice, Ginger Ale, Lime Juice

Birdie-$11
Bacardi Rum, Orange Juice, Pineapple Juice,

Splash of Cranberry 
Sunset Martini-$12

Coconut Rum, Pineapple Juice, Orange Juice, Grenadine
Nulu Fashion-$17

Nulu Toasted Small Batch Bourbon, Bitters, Simple Syrup,
orange peel, black cherries

Top Shelf Long Island Ice Tea-$18
White Rum, Spiced Rum, Tequila, Vodka, Gin, Coca Cola, 

 Sweet & Sour, Triple Sec
 

per glass/per bottle
House wine-$8/$30

Sauvignon Blanc, Moscato, Pinot Grigio,
Cabernet Sauvignon, Merlot, Malbec,

Chardonnay 
Josh-$10/$38 

Cabernet Sauvignon, Chardonnay
Et Cetera Chardonnay $13/$45

Kim Crawford Sauvignon Blanc $15/$52
Belle Glos Pinot Noir $16/$60

La Marca Prosecco $9/$32
Little James Basket Press Vin de France

Grenache $11/$38
Villa Maria Sauvignon Blanc $11/$38

Reynolds Cabernet Sauvignon-$110 bottle
Moet Champagne-$135 bottle

Blanc de Blanc Champagne-$105 bottle 
 
 
 
 


