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APPETIZERS

Saratoga Sampler for Two
Spinach and Artichoke-stuffed Mushrooms paired
with Goat Cheese-Tomato Bisque 13.99

Crab Cake

with Sweet Mango Salsa and
Chipotle Mayonnaise 10.49

Steamed Prince Edward Island Mussels 11.99

Baked Goat Cheese and Tomato

Tomato Bisque served with Goat Cheese
and Croutons 5.49

Onion Rings with Dips 5.99

Buffalo Chicken Wings
with Blue Cheese Dressing and Celery Sticks 8.49

Fried Calamari
with Roasted Garlic Mayonnaise and
spicy Marinara Sauces 9.99

Caesar Salad 5.49

Mixed Greens Salad
with Citrus Vinaigrette 5.49

ENTREES

Linguine with Shrimp
with Asparagus, Garlic, White Wine, Parmesan, fresh Herbs, and Cream 16.99
a<LaSorda, Pinot Grigio, Venetoss

Seared Yellowfin Tuna
with Cucumber Salad, Avocado, and
Wasabi Cream Cheese served with
Sesame Bagel Chips 18.99

+Kenwood Vineyards Sauvignon Blanc, Sonomas+

Spiced Salmon Salad
on tossed Arugula, Vineripened Tomatoes,
Applewood Smoked Bacon, and Roasted
Garlic Mayonnaise 15.99

As a Steak Salad 14.99
aLaSorda, Pinot Grigio, Venetoss

Angus Chuck Cheeseburger
topped with Cheddar and Applewood Smoked
Bacon served with Vegetable Slaw
or French Fries 11.99
Saratoga Lager

Grilled Chicken Breast Sandwich
with Sun-dried Tomato Pesto, Greens, and
Goat Cheese on Rosemary Focaccia served with
Vegetable Slaw or Turf Club Potato Chips 13.49

+Kenwood Vineyards Sauvignon Blanc, Sonomas»

Grilled Rib-Eye Steak Sandwich
with Portobello Mushrooms, Sweet Onions,
Arugula, and Boursin on Ciabatta served
with Vegetable Slaw or French Fries 14.99
aEstancia Cabernet Sauvignon, Paso Robless»

Classic Reuben Sandwich
Corned Beef, Russian, Swiss, and Sauerkraut on
Pumpernickel Bread served with Vegetable Slaw
or Turf Club Potato Chips 10.49
Yuengling Traditional Lager

SIDES

Seasonal Vegetables 2.79  Vegetable Slaw 2.79

French Fries 2.89

Turf Club Potato Chips 2.59

DESSERTS

Y A Sweet Ending to Your Celebration . . . Y‘?

New York-style Cheesecake
with seasonal Berries 5.49

Individual Apple Pie 6.49

Chocolate Espresso Torte
with Raspberry Sauce and Vanilla-Port Wine
Ice Cream 6.99

Mixed Berries 4.99
No Sugar Added Lemon Pound Cake

with seasonal Berries 5.49

For our Guests with food allergies or other healthrelated dietary restrictions,
we are happy to discuss and attempt to accommodate your special dietary requests.
An 18% service charge is added for parties of 6 or more.



TurrCLuB
BAR 25 GRILL

NoON-ALCOHOLIC SPECIALTIES

Tinker Bell and Friends or
Lightning McQueen Raceway Punch
Minute Maid Light Lemonade Punch served in a souvenir
Fairies or Cars Cup with a glowing Tinker Bell or
Lightning McQueen Clip-on Light 6.49

Blackberry Lemonade
Lemonade and Blackberry Syrup 3.99

Milk Shakes
Chocolate or Vanilla 4.69

SPECIALTY DRINKS

Magical Star Cocktail
Light up your celebration with X-Fusion Organic Mango and
Passion Fruit Liqueur, Parrot Bay Coconut Rum, Pineapple Juice,
and a souvenir Multicolored Glow Cube 10.25

The Preakness Cosmo The Winner’s Circle
Skyy Infusions Citrus Vodka, Triple Sec, Maker’s Mark Bourbon, Cranberry Juice,
and Cranberry Juice 7.25 and a splash of Pineapple Juice 8.25
Mint Julep Three Minutes to Post Time
Woodford Reserve Bourbon muddled with Bacardi Razz Rum, Blue Curacao, Beefeater Gin,
fresh Mint and Simple Syrup 10.25 Skyy Vodka, Sprite, and a splash
Side Bet of Orange Juice 8.25
Myers’s Original Dark Rum, Patrén Millionaire’s Margarita
Citrénge Liqueur, Orange Juice, and 1800 Reposado Tequila, Grand Marnier,
a splash of Lime 8.25 Lime Juice, and Sweet-and-Sour 9.25
BOTTLED BEER
Saratoga Lager 6.75
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% Magicale, Brachetto Piemonte DOC
a<off-dry rosé offering flavors of Bing cherries, raspberries,
and strawberries that is magical with

chocolate or as an aperitifss
11.00 49.00

% One Disney Wine & Dine Plan Entitlement — bottles only

BEVERAGES

@%, Coca-Cola Zero, Diet Coke, Sprite,
Minute Maid Light Pomegranate Lemonade 2.69
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