
THANKS
G I V E

THURSDAY, NOVEMBER 24, 2022
DAVID’S CLUB • 11 A.M. - 4 P.M. 

FOR RESERVATIONS,  CALL 407-238-6565 OR VISIT OPENTABLE.COM

BREAKFAST

CHICKEN & WA FFLE S |  $ 18

Dill & Buttermilk Brine Fried Chicken + 

Cornbread Waffle + Bacon Maple Syrup

D C OMELE T |  $ 19

Onion + Peppers + Tomato + Spinach + Sausage + Feta Cheese

T WO EG GS YOUR WAY |  $ 18

Breakfast Potatoes + Sausage/Bacon + Toast

BRE A KFA S T TACOS |  $ 16

Eggs + Pico de Gallo + Avocado Cream + Cotija Cheese + Short Rib

LUNCH

ROA S TED BUT TERNUT |  $ 11

Lemon Cream + Pickle Squash

WINGS |  $ 18

Buffalo | Ancho | BBQ

Celery + Blue cheese

NACHOS |  $ 18

Chicken | Beef

Romaine + Shaved Parmesan + Caesar Dressing + 

Focaccia Garlic Crouton + Crispy Anchovies + Anchovy Puree

C A L A MA RI  |  $ 18

Guajillo Pepper Glaze + Cherry Peppers

C A E S A R S A L A D |  $ 14

Romaine + Shaved Parmesan + Caesar Dressing + 

Focaccia Garlic Crouton + Crispy Anchovies + Anchovy Puree

TACOS •  CHICKEN |  $ 19  •  BEEF |  $20

Cilantro slaw + Cotija cheese + Avocado Crema + 

Roasted Salsa + Birria Consomé

D C BURGER |  $22

Grafton cheddar + lettuce + tomato + Pecanwood Smoked Bacon + 

Peppercorn Jam + Caramelized Onions + Brioche

GRILLED CHEE SE |  $ 19

Southern Pimento Cheese + Aged White Cheddar + American Cheese 

+ Brie Cheese + Guava Jam + Pecanwood Smoked Bacon

LOBS TER ROLL |  $24

Florida citrus aioli + cabbage slaw + herbs + brioche

THANKSGIVING FEATURE

AUTUMN S A L A D |  $ 14

Arugula + Roasted Pumpkin + Aussie Goat Feta + Radish + Heirloom 

Cherry Tomato + Au Blanc Onion + Pumpkin Spice Vinaigrette

TURKE Y SPECIA L |  $ 36

Turkey Breast + Confit Dark meat + 

Mash Potato + Green Bean + stuffing + Gravy


