boardwalk

Drafts

Blue Moon
Guinness

Stella Artois
Orlando Pale Ale
Magic Hat #9
Yuengling
Budweiser

Bud Light

Import/Domestic Bottles

Heineken
Amstel Light
Corona
Corona Light
Sam Adams
Sam Seasonal
Coors Light
Miller Lite
Michelob Ultra
Bud

Bud Light
O’Douls N.A.
Orlando Brewing Red Ale

Orlando Brewing Blonde Ale
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Classic Cocktails

Manhattan 10
Maker’s Mark, sweet vermouth, dash of bitters.

Absolut Bloody Mary 12
Absolut Citron, bloody mary mix.

Vodka Gimlet 13
Grey Goose vodka, fresh lime juice served on the rocks.

Gin Martini 10

Tanqueray, dry vermounth.

Cocktails with a Twist

Cuban Society 10

Bacardi Razz, galliano, fresh lime juice, simple syrup, and
club soda.

Strawberry 100 12
Absolut, fresh lemon juice, served with two strawberries.
Kiss of Pearsuasion 11

Absolut Pears, St. Germain Elderflower Liqueur, hibiscus syrup,
mumm cuvee champagne.

Orange Crush 12

Grey Goose Orange vodka, triple sec, muddled orange, OJ,
and a splash of Sierra Mist.

Specialty Cocktails

Renaissance Sunrise 11

Renaissance’s signature cocktail: Absolut Citron, Blue Curacao,
Chambord, fresh sour mix and Sierra Mist. Created by our mixologist
Michael Mayes

Raspberry Lemonade 12

Absolut Citron, Absolut Raspberri, Chambord, simple syrup,
sour mix and Sierra Mist

Spiced Ice Tea 10

Captain Morgan, Firefly Sweet Tea Vodka, fresh sour, Pepsi,
and lemon wedge.

Rum Runner 12

Bacardi rum, blackberry brandy, banana liqueur, pineapple juice,
orange juice, grenadine and a float of Myers's Dark rum.

Dark and Stormy 10

Goslings Black Seal Rum, ginger beer.

John Daly 8

Firefly Sweet Tea Vodka, Lemonade.

18% gratuity will be added for parties of 6 or more
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Wines

Sparkling
Mumm Cuvee Brut “M” Napa Valley
NV California, 187 ml
White Specialties
Beringer White Zinfandel, California
“Gaga” Rose, California
Chateau Ste. Michelle Riesling, Columbia Valley
Conundrum, California
Pighin Pinot Grigio, Grave del Friuli
Meridian Pinot Grigio, California
Casa LaPostolle Sauvignon Blanc, California
Wairau Sauvignon Blanc
Marlborough, New Zealand

Starmont Sauvingon Blanc, Napa Valley

Chardonnay

Sebastiani, Sonoma County

Clos du Bois, North Coast

Stag’s Leap Wine Cellars, Napa Valley
Au Bon Climat, Santa Barbara
Arrowood, Sonoma County

Rombauer, Carneros

Pinot Noir
Kim Crawford, Marlborough

Mark West, California

Freestone Vineyard “Fogdog”, Sonoma Coast

Merlot
Columbia Crest “Grand Estates” Columbia Valley

Clos du Val, Napa Valley
Duckhorn Vineyards “Decoy”, Napa Valley

Cabernet Sauvignon

Penfolds “Koonunga Hill” Australia
Beringer Vineyards, Knights Valley
Aquinas, Napa Valley

Ferrari-Carano Vineyards, Alexander Valley

Rutherford, Napa Valley

Red Specialties

Bodegas Catena Zapata “Alamos” Malbec,
Mendoza, Argentina

D’Arenburg “The Stump Jump” Shiraz,

South Australia
Rosenblum Zinfandel, Sonoma County

glass
8

12

16
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13

10

11

18% gratuity is added with 6 or more guests
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Starters and Sharing Starters and Sharing

Onion Dip and Chips .99

house made onion dip, fresh chips

Onion Dip and Chips .99

house made onion dip, fresh chips

Maine Lobster Quesadilla 16

jack cheese, roasted piquillo peppers

Maine Lobster Quesadilla 16

jack cheese, roasted piquillo peppers

Chicken Wings 10

mild, medium or hot

Chicken Wings 10

mild, medium or hot

Popcorn Rock Shrimp 14

lemon pepper dipping sauce

Popcorn Rock Shrimp 14

lemon pepper dipping sauce

boardwalk

House Made Hummus 8 House Made Hummus 8

pita chips, crispy vegetables, marinated olives pita chips, crispy vegetables, marinated olives

Pork Pot Stickers 11 Pork Pot Stickers 11

sweet soy dipping sauce sweet soy dipping sauce

Organic Greens Organic Greens

Greek Salad 10 Greek Salad 10

warm pita, kalamata olives, feta warm pita, kalamata olives, feta

cucumber tzatziki cucumber tzatziki

add organic chicken 16 add organic chicken 16

Caesar Salad 10 Caesar Salad 10

house dressing, parmesan, warm grilled crouton house dressing, parmesan, warm grilled crouton

add organic chicken 16 add organic chicken 16

add gulf shrimp 16 add gulf shrimp 16

add wild salmon 16 add wild salmon 16

Boardwalk sources our food from Boardwalk sources our food from
responsible growers and producers that responsible growers and producers that
practice sustainable methods of farming. practice sustainable methods of farming.

We buy local and organic We buy local and organic

whenever possible. whenever possible.
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Sandwiches
Angus Burger 15

farmhouse cheddar, pecan-wood smoked bacon

Turkey Burger 14

roasted tomato, cilantro mayo

Grilled Cheese Sandwich 13

smoked bacon and tomato

Cheese Steak Sandwich 15

grilled onions, aged provolone

Chicken burger 14

pepperjack cheese, avocado

Sliders (2)

“Palmetto Creek” Pulled Pork 14

bbq sauce, caramelized onions

Mini Ruben 14

swiss, sauerkraut, thousand island dressing

House Made Meatball 13

aged provolone, marinara sauce

Baby Portabella 12

roasted red pepper, grilled red onion

Boardwalk sources our food from
responsible growers and producers that

practice sustainable methods of farming.

We buy local and organic
whenever possible.
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Large Plates

Hanger Steak & Fries
herb butter

Wild Salmon

brown basmati rice, asparagus

butternut squash

“Palmetto Creek” Pork Chop

caramelized brussel sprouts,
loaded baked potato

Roasted Organic Chicken Breast
green bean succotash, garlic whipped potatoes

Braised Short Rib Pasta

rigatoni pasta, crushed plum tomatoes

shaved parmesan

Children’s Menu

For our guests 12 and under
served with fries, fruit or vegetables

organic turkey sandwich on wheat
grilled chicken breast
cheeseburger

chicken tenders

grilled cheese sandwich

macaroni and cheese

Sweets
Apple Cobbler

caramel sauce

Pumpkin Cheesecake
chocolate and peanut butter sauce

Warm Chocolate Lava Cake
vanilla ice cream, strawberry sauce

26

25

23

19

18

18% gratuity is added for parties of 6 or more

Cooked to order: Consuming raw or under-

cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food borne illness
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