
*A 20% service charge is included on all checks for your convenience. * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

SHRIMP COCKTAIL	 12 
7 jumbo gulf shrimp, cocktail sauce, lemon, saltines

SEARED TOGARASHI AHI TUNA	 12 small  18 large 
wasabi, wakame, wonton, soy sauce, sweet chili sauce

Bruschetta Nachos	 9 
crisp flour tortillas, topped with garlic tomato-basil, cheese 
bruschetta mix, drizzled with balsamic reduction

SALT & PEPPER PORK RIBS	 12 
caramelized soy, scallions, garlic glaze, crisp onions

Fried Calamari	 12 
rings & tentacles, fried & tossed in EVOO, roasted garlic, 
banana pepper slices, marinara & lemon aioli on side

Veggie Frito Misto	 13 
3 fritters: sweet corn, avocado & eggplant 
3 sauces: marinara, herb aioli & queso

Florida Cocktail	 15 
4 cocktail shrimp, crabmeat salad, cocktail sauce, hard-boiled 
egg slices, hearts of palm, avocado, saltine crackers, lemon

EDAMAME DUO	 9 
edamame dumplings, paired with salted soy bean pods, 
chili soy dipping sauce

LEBANESE DUO	 11 
roasted garlic-lemon & sweet-hot red pepper hummus, quinoa-
couscous blend, Kalamata olives, veggies, tzatziki sauce, naan

CHIPS & DIP  (your choice)

• Tortilla chips & salsa	 5

• Downtown chips tortilla chips with 
   jalapeño queso & guacamole	 10

• Uptown chips handcut kettle chips, 
   buffalo-bleu cheese sauce, scallions, bacon	 10

   + buffalo chicken bits	 4 
   + popcorn shrimp	 5

Colorado Fries	 12 
sweet potato waffle fries, pulled pork, bacon bits, 
shredded cheddar-jack, queso

CHICKEN WINGS  (your choice) 
blue cheese or ranch dipping sauce, carrots & celery

• BAKED NAKED allow 30 minutes for baking	 13

• DAYTONA Carolina Gold bbq sauce	 13

• BUFFALO homemade traditional sauce	 13

• Lemon-Pepper-Garlic	 13

• Dynamite-Sriracha-Parmesan	 14

QUESADILLAS  (your choice) 
whole wheat tortillas, cheddar jack cheese, salsa, sour cream

• CHEESE, with pepper jack cheese	 8

• BLACKENED or GRILLED CHICKEN or Cuban pork	 10

JosÈ Gaspar Crabs Duo	 15 
deviled crabs, pan-seared crabcake, old bay aioli, jackfruit salsa

Thai Lettuce Wraps	 12 
Asian slaw, fresh lettuce, fresh veggies, shredded Thai chicken, 
peanut chili sauce, wonton strips

Tuna Poke Lettuce Wraps	 15 
Asian slaw, fresh lettuce, marinated cucumber salad, wasabi 
dressing, wonton strips

GRILLED LAMB LOLLIPOPS (4)	 18 
baby chops grilled to order, arugula, feta, tomato, mint-onion sauce

Grilled Daytona Style Ribs	 16 
redskin potato salad

Popcorn Shrimp Basket	 15 
shoestring fries, chipotle crema, tartar sauce

Charcuterie Board
Choose 4 for $16 · 8 for $26 · All 10 for $30

Cheese Selection
Manchego, Dutch Gouda Potato Chip, Horseradish Havarti, 
Triple Crème Brie, Irish White Cheddar, Saga Bleu

Salumi Selection
Prosciutto, Chorizo, Pepperoni, Genoa Salami

all boards accompanied with Dijon mustard, fig jam, olives, nuts, 
fruit, crackers, crostini

Shareables

Sliders
+ Make it a Meal ~ Add a side for 4

TUNA TOGARASHI TWIN SLIDERS (2)	 12 
togarashi ahi tuna, Asian slaw topper, wasabi drizzle

Mojo Pulled Pork Twin Sliders (2)	 9 
pepper jack cheese, plantain butter

Lobster Salad TWIN Sliders (2)	 12 
shredded lettuce

CLASSIC BURGER TWIN SLIDERS (2)	 8 
cheddar cheese

Carry Out or Delivery
Call: 813.465.3924
Wed-Sat 12-9:30pm & Sun 11-6:30pm



*A 20% service charge is included on all checks for your convenience. * 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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A’Santé
CALIFORNIA COBB	 15 
artisan lettuce assortment, grilled chicken breast, tomato, 
blue cheese crumbles, bacon, chopped egg, cheddar jack 
cheese, avocado, choice of dressing

Rainbow Salad	 15 
shredded kale, carrot, purple cabbage, red quinoa, tomato, 
pineapple, mango, roasted red peppers, sunflower seeds, 
ricotta salata, mango-tahini dressing

BAY CLUB CITRUS	 12 
artisan lettuce assortment, mandarin oranges, dried cranberries, 
hearts of palm, avocado, red onions, crumbled goat cheese, 
choice of dressing

Tarpon Springs Greek Salad	 15 
romaine, arugula, shrimp, potato salad, Kalamata olives, 
tomato, cucumber, red onion, feta, green onions, pepperoncini, 
Greek feta dressing

Caprese Roma	 14 
sliced beefsteak tomatoes layered with slices of fresh 
mozzarella, arugula, Kalamata olives, toasted pinenuts, 
EVOO, balsamic reduction drizzle

CLASSIC CAESAR	 9 
hearts of romaine, shaved parmesan, croutons, caesar dressing

Grilled Vegetables Mirabella	 13 
eggplant, zucchini, yellow squash, asparagus, red peppers, 
cremini mushrooms, red onion, hummus, feta, balsamic drizzle, 
toasted naan

Buddha Bowl 2.0	 13 
brown rice blend, garbanzo beans, butternut squash, sautéed 
spinach, sweet red pepper, avocado, firm teriyaki tofu, broccolini, 
sunflower seeds, miso-teriyaki drizzle

Salad Protein Selection
• Bistro Steak or Ahi Tuna	 9

• Grilled or Blackened Salmon or Gyro Meat	 7

• Tenders or Grilled or Blackened Chicken	 6

• Grilled or Popcorn Shrimp	 9

Salad Dressing Selection
Blue Cheese, Ranch, Avocado Ranch, Herb Balsamic, 
Creamy Italian, Berry-Pomegranate, Cucumber-Wasabi, 
Mango-Tahini, Caesar, Greek Feta, Honey Mustard

Sides
SHOESTRING FRIES SWEET POTATO TOTS

ONION RINGS HAND-CUT CHIPS

COLESLAW FRESH FRUIT

MINI house SALAD MINI CAESAR SALAD

redskin potato salad sweet potato waffle fries

Between Bread
choice of side

THE BAY CLUB SANDWICH	 12 
turkey, swiss or cheddar, on white or wheat, mayo & blt

TUNA TACOS (3)	 18 
togarashi tuna, flour tortillas, shredded lettuce, diced tomatoes, 
cheddar jack, wasabi cream, Asian slaw

MAHI TACOS (3)	 16 
grilled or blackened, flour tortillas, shredded lettuce, 
diced tomatoes, cheddar jack cheese, chipotle crema

Popcorn Shrimp Tacos (3)	 16 
flour tortillas, popcorn shrimp, shredded lettuce, 
cheddar jack cheese, chipotle crema

GROUPER SANDWICH	 Market price 
grilled or blackened, choice of cheese, lettuce, 
tomato, onion, pickle, tartar sauce, brioche bun

BAY CLUB CHICKEN SANDWICH	 12 
on brioche bun (add bacon  2)

• Grilled or Blackened, choice of cheese	 12
• Crispy buffalo	 13 
   cheddar cheese, bleu cheese dressing on side

• Nashville hot, cheddar cheese, sliced pickles	 13

Carolina Pulled Pork BBQ SANDWICH	 13 
brioche bun, slaw topper

OPEN FACED NAAN  (your choice) 
arugula, feta, caramelized onions, tzatziki, mediterranean salsa

• Chicken	 12
• LAMB Gyros	 15
• Togarashi tuna	 18

XXX Grilled Cheese	 10 
thick cut white or wheat, cheddar, swiss, provolone cheeses 
(add bacon & tomato  2)  (add lobster meat  8)

Pressed Ybor Cuban	 12 
mojo pork, ham, genoa salami, swiss, sliced pickles, 
mustard-mayo pressed on Cuban bread

Burgers
choice of cheese, lettuce, tomato, onion & pickle  (add bacon  2)

Westshore Burger 5 oz, bag of chips, bun	 9

806 BURGER	 13 
8 oz angus, bacon, herb aioli, fried onion ring, brioche bun, 
choice of side

PRIME BAY CLUB BURGER	 13 
8 oz prime beef, brioche bun, choice of side

Turkey Burger	 12 
all white ground turkey patty, brioche bun, choice of side

VEGGIE BURGER	 10 
brown rice, 3 bean blended with kale, assorted veggies, 
herb aioli, brioche bun, choice of side

Cheese Choices
Cheddar, American, Swiss, Provolone, Feta, Pepper Jack, 
Blue Cheese



*A 20% service charge is included on all checks for your convenience. * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Entrées
available after 5pm

add a mini house or mini Caesar salad   4 

Bronzed Gulf Redfish Creole	 24 
classic NOLA-spicy tomato sauce, trinity of celery, onion, green 
peper, seared gulf shrimp, jasmine rice, topped with redfish

Eggplant Napolean	 15 
fried eggplant slices, ricotta mousse, fresh spinach, 
baked with mozzarella, smooth tomato sauce, angel hair pasta

Carlos’ Fried Chicken Breast	 15 
trail gravy, Yukon gold mashed

Thai Red Curry Shrimp	 16 
heirloom baby tomatoes, green beans, Thai basil, jasmine rice

Lobster Mac-n-Cheese	 21 
cavatappi pasta, lobster meat, lobster-cheddar sauce, 
sweet peas, cheddar tuile, fried basil

Grilled Chicken Breast	 15 
white wine lemon cream, fresh spinach, 
parmesan roasted roma tomato, angel hair pasta

Black Angus Filet	 32 
10oz grass-fed, grilled, potato gratin, marsala mushrooms

Aged Beef Ribeye	 38 
18oz grass-fed, bone-in, grilled, potato gratin

Parmesan Crusted Wild Arctic Salmon	 23 
asparagus, prosecco cream sauce, house rice blend

Tajin Seared Sea Scallops	 28 
sweet corn risotto with roasted corn, zucchini,  
boursin & parmesan cheeses, basil oil

Wild Red Grouper	 market price 
grilled with Walkerswood jerk glaze, 
tropical jackfruit salsa, veggie fried rice

Soups
pair with a mini house or mini caesar salad  4

• Soup Du Jour	 market price

• TRADITIONAL FRENCH ONION	 8

• LOBSTER BISQUE	 10

Accompaniments
• Grilled asparagus

• Steamed broccolini

• Marsala Cremini Mushrooms

• Steamed brussel sprouts 
   with bacon & caramelized onions

• Sweet Corn Risotto

• Yukon Gold Mashed Potato

• Potato gratin

• Vegetable fried rice

• Angel hair Pasta 
   with marinara & parmesan

• Jumbo Baked Potato 
   choice of butter, sour cream, cheese & bacon

• House Rice Blend 
   brown basmati, red quinoa & wild rice

Desserts
Chocolate Fantasy	 10 
double chocolate mousse bar, topped with an assortment of 
truffles, chocolate covered nuts, chocolate sticks, fresh berries

Tortuga Rum Cake	 8 
caramel sauce, chantilly cream

Chocolate Lava Cake	 8 
salted macadamia caramel

Key Lime Cheesecake	 8 
fresh berries, chantilly cream

Bourbon Pecan Pie	 8 
vanilla gelato

Ybor City Flan	 4

Bay Club Dessert Cheese Plate	 15
Assortment of Four Cheeses: Manchego, Cranberry-Cinnamon 
Goat Cheese, Double Crème Brie & Sticky Toffee Cheddar

served with walnut bread, grapes, marcona almonds

5


