
F I R S T  T E E
CHEF’S SOUP DU JOUR   5 | 7

SPICY BEEF CHILI   6 | 8
GF | With cheddar cheese and diced onion

PLANTATION CHIPS   5 | 7
GF | Add blue cheese crumbles and balsamic glaze - $1

JUMBO CHICKEN WINGS  8 | 14
GF | Served with celery and blue cheese dip, with your 
choice of sauce: dry jerk, dry Cajun, Old Bay, 
mild, medium and hot

LOADED FRIES | 9
Crispy fries, beef chili, cheddar cheese

JERK CHICKEN QUESADILLA | 9
Jerk chicken breast, fresh pineapple salsa, melted cheese in a 
crispy tortilla shell, served with a side of salsa and sour cream

SHRIMP COCKTAIL | 12
GF | Served with cocktail sauce and a lemon wedge

SOUTHWEST CHICKEN EGG ROLLS | 9
Served with avocado ranch

MEATBALL SLIDERS (2) | 9
Meatballs topped with tomato sauce and mozzarella cheese

NACHOS SUPREME | 10
Chili, queso, jalapeños, lettuce, tomatoes, salsa and sour cream

O N  T H E  G R E E N
SOUTHERN HILLS’ HOUSE SALAD   6 | 9
GF* | Field greens, red onion, avocado, grape tomatoes, egg, 
cucumber, carrots and croutons

PLANTATION POWER SALAD   7 | 10
GF | Quinoa, avocado, black beans, tomato, onion and basil 
atop mixed greens

OUR CHEF ’S SALAD   8 | 12
GF* | House salad topped with ham, turkey, Swiss and 
cheddar cheeses

STEAK BLT SALAD   12
Hangar steak, bacon, romaine lettuce, tomatoes, onions, eggs 
and cheddar cheese

CLASSIC CAESAR SALAD   5 | 8
GF* | Romaine hearts, Romano cheese, croutons and creamy 
Caesar dressing

FLORIDIAN COBB SALAD   7 | 10
GF | Romaine lettuce, grilled chicken, tomato, feta cheese, 
diced mango, red onion, egg and bacon

GF* | AHI TUNA SALAD   12
Sushi grade tuna, romaine lettuce, eggs, cucumbers, tomatoes, 
carrots and bell peppers

GF* | TACO SALAD   7 | 12
Lettuce, tomatoes, avocados, beans, jalapeños, shredded 
cheese, onions and taco beef in a crispy tortilla

Add grilled chicken, chicken salad or tuna salad - $4 | Add shrimp or steak - $6
D R E S S I N G S

Blue Cheese | Balsamic Vinaigrette | Italian | Raspberry Vinaigrette | Thousand Island | Ranch | Honey Mustard

L U N C H

W A T E R  H A Z A R D

FISH AND CHIPS | 14
Hand breaded cod and steak fries

OYSTER PO-BOY | 15
Fried gulf oysters, remoulade, lettuce, tomato and onion

REDFISH RACHEL | 14
On rye, slaw, Thousand Island and Swiss cheese

SMOKED SALMON BLT | 12
Hickory smoked salmon, bacon, lettuce, tomato, onion with 
lemon-dill aioli

served with your choice of side

S I D E S
French Fries | Onion Rings | Tater Tots | Fresh Fruit | Coleslaw 

Sweet Potato Fries | Petite House Salad | Plantation Chips

P A R  F O R  T H E  C O U R S E

B.L.A.T. | 9
Bacon, lettuce, avocado, tomato and mayonnaise

CLASSIC CLUB | 11
Triple decker club with ham, turkey, Swiss, bacon, lettuce, 
tomato and mayonnaise

CORNED BEEF REUBEN | 11
Corned beef, sauerkraut, melted Swiss cheese and Russian 
dressing

ITALIAN GRINDER | 12
Capacola, Genoa salami, mortadella and provolone pressed on  
ciabatta

HUMMUS WRAP | 10
Grilled vegetables, hummus, spinach

PRESSED CUBAN SANDWICH | 11
Mojo pork, ham, Swiss, pickles and mustard pressed on Cuban 
bread

HAMPTON CHICKEN SANDWICH | 10
Grilled or blackened chicken breast, ham, Swiss and spicy mustard 
on a pretzel bun

PLANTATION BURGER | 11
Half-pound angus beef patty with your choice of cheese, lettuce, 
tomato, onion and pickle on a brioche bun

SMOKED BEEF AND CHEDDAR | 12
House smoked top round, cheddar, horseradish on a rustic bun

STEAK AND FRITZ | 15
Marinated hangar steak and steak fries

served with your choice of side | gluten free bread available

THREE TACOS | 12
Choose shrimp or mahi with citrus slaw, honey-chipotle mayo, cheddar and tomato 

or steak with pickled onion, queso fresco, tomato and cilantro



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. Please make your server aware of any food allergies.

GF | Gluten Free GF* | Gluten Free Available


