THE RYDER CUP BAR

AT THE OCEAN COURSE

TEE OFF

CRAB DIP
Charleston Style Crab Dip - Artisan Crackers -
Heirloom Carrots - Cucumbers

FRIED GREEN TOMATOES®

Pimento Cheese - Green Tomato Chow-Chow

CHICKEN WINGS®

Jamaican Jerk Glaze - Scallions - Ranch - Celery

SHE CRAB SOUP
North Carolina Crab - Sherry - Chives

PICKLE DIP®

Kosher Dill Pickles - Herbs - Sour Cream -
Crispy Bread Crumbs - House Made Chips
Add Caviar +12
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CRISPY SHRIMP

American White Shrimp - Sweet Thai Chili Sauce
Napa Cabbage - Yuzu Aioli - Sesame Seeds
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GREENS

MIXED GREENS®?
Radish - Cucumber - Carrots - Grape Tomato
Balsamic Vinaigrette

CAESAR*
Hearts of Romaine - Caesar Dressing - Grana Padano
Croutons

coBB®

Spinach - Egg - Bacon - Heirloom Tomatoes
Avocado - Green Goddess

GREEK®®

Artisan Greens - Heirloom Tomatoes - Cucumber
Olives - Red Onion - Pepperoncini - Feta

Lemon Oregano Vinaigrette

ADD-ONS

Grilled Chicken 10 - Fried Chicken 10 - Salmon* 13
Grilled Shrimp 11 - Falafel 9
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SIDES 6

POTATO WEDGES®?

BEER BATTERED ONION RINGS®
COLE SLAW®®

MIXED GREENS SALAD®®
CAESAR SALAD*

®Gluten-Free @Vegetarian

SAND“WEDGES”

Served with choice of side

B.E.L.T
OC Egg Salad - Bacon - Lettuce - Tomato

Duke’s Mayo - Toasted Sourdough

PIMENTO CHEESE®

House Made Pimento Cheese - Toasted Sourdough
Add Bacon +3

TURKEY CLUB
Roasted Turkey - Duke’s Mayo - Colby Jack -
Bacon - Lettuce - Tomato - Toasted Sourdough

DOUBLE BOGEY DOGS
All Beef Frankfurters

Choice of: Chili, Kraut & Mustard or Chow-Chow

CRAB CAKE SLIDERS
Old Bay Remoulade - Shaved Lettuce
Tomatoes - Brioche Bun

CURRY CHICKEN SALAD
Poached Chicken - Apples - Golden Raisins -

Celery - Almonds - Scallions - Curry Mayo - Croissant

FISH TACOS*

Marinated Cobia - Roasted Corn Salsa - Chipotle Mayo

Cabbage - Pickled Onions - Flour Tortillas

BBQ CHICKEN
Pulled Chicken -South Carolina Mustard BBQ Sauce

Slaw - Pickles - House Bun

HAM ON RYE

Nueskes Smoked Ham - Swiss - Bread & Butter Pickles

German Mustard - Marble Rye

FALAFEL PITA®

Tzatziki - Lettuce - Tomato - Cucumber
Pickled Onion - Warm Flatbread

BAGGER BURGER*
Grilled Certified Angus Beef - Smoked Cheddar
Bacon - LTO - House Bun
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“FARE” WAY

SOUTHERN FISH & CHIPS
Calabash Style Fried Flounder - Cole Slaw - Fries
Tartar Sauce

STEAK FRITES*®

Certified Angus Beef 140z New York Strip
Chimichurri - Crispy Fingerling Potatoes
Bacon-Scallion Dijon - Green Salad

GRILLED SALMON*®

Fingerling Potatoes - Zucchini - Squash
Heirloom Tomatoes - Red Pepper Vinaigrette
Cucumber-Dill Salad

SHRIMP CREOLE

Stewed Tomatoes - Bell Peppers - Celery - Onion
Creole Spices - Scallions - Carolina Gold Rice

Governor’s Club Members and Guest of the Villas and Homes of Kiawah Island Golf Resort enjoy preferred pricing on dine-in meals at all Villa Resort Restaurants
including; Clubhouses, The Nest, Night Heron Pools and Cantina. Meals must be charged to the member or guest amenity card.

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

For efficiency of service, parties of 8 or more will be required to split checks evenly.
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