
Welcome to Signatures, ranked the 

Best New Restaurant at a Golf 

Facility in America by Golf Inc. 

Magazine.  Our Executive Chef 

Michael and his team have taken 

local, homegrown flavors and 

combined them into a beautiful 

blend of contemporary cuisine.   Our 

team takes great pride in what we 

serve, and it’s because of this we

BAYSIDE WINGS
Slow roasted until tender, then fried until crispy. Tossed in 
your choice of dry rub or sauce. 18
SAUCES Buffalo / Sweet & Spicy Chili
DRY RUBS Old Bay / Cajun

CRISPY BRUSSELS SPROUTS  VG  
With parmesan, black truffle salt, and lemon aioli.. 9

PATATAS BRAVAS  VG | DF

Crispy fried red skin potatoes on a spicy roasted tomato sauce 
with garlic aioli. 7

CURRIED MUSSELS  DF

1 lb. of PEI mussels simmered in a spicy coconut-curry broth 
with onion, bell pepper, tomato, avocado and fresh herbs; 
served with charred lime and grilled bread. 14 

GRILLED VEGETABLE SKEWERS  DF | V 
Marinated tofu cubes and garden vegetables with a sweet 
corn puree and chimichurri. 9

SEARED SEA SCALLOPS  DF

With a fennel-celery slaw with a lemon-thyme glaze. 15

BAYSIDE PHILLY EGGROLLS
Philly style shaved steak with peppers and onions in a crispy 
eggroll wrapper; served with house made cheese sauce. 14

POPCORN SHRIMP TEMPURA
Tempura shrimp tossed in a sriracha-sweet soy glaze; served 
on mixed greens. 12

FRENCH ONION SOUP  VG

Rich vegan broth, garlic crouton, melted Swiss and provolone 
cheeses. 8

CRAB & AVOCADO NACHOS  DF

Blue crab, avocado and mango salad layered on mixed greens 
with crisp corn tortillas, mango-rice wine vinaigrette, and 
puffed quinoa. 16

BAVARIAN PRETZEL STICKS  VG

Baked with sea salt; served with warm cheese sauce and 
honey mustard. 10 

  

garden
GRILLED CAESAR SALAD  VG  Grilled Romaine heart, roasted garlic Caesar dressing, grape tomatoes,
croutons, and grated parmesan. 10

PACIFIC RIM SALAD  DF | VG  Chilled scallion sushi rice, mixed greens, mandarin orange, ginger-
raspberry vinaigrette, 5-spice wonton strips, and raspberry powder. 11

SPRINGTIME COBB SALAD  DF  Mixed greens with grilled artichoke hearts and asparagus, hard boiled 
egg, watermelon radish, crispy chickpeas, tomato, bacon, and our white balsamic dressing. 14

SALAD TOPPERS   CHICKEN BREAST 9  /  SHRIMP 10  /  SALMON OR FRESH CATCH 14
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SERVED WITH YOUR CHOICE  
OF FRENCH FRIES OR COLESLAW.  
SWEET POTATO FRIES 2
CHEF VEGETABLES 3

SANTA MARIA STEAK SANDWICH  DF 
Grilled, chilled, and thinly sliced sirloin 
tri-tip with roasted garlic mayo, arugula, 
pickled red onion, and Santa Maria salsa 
on a french roll. 15

VEGETABLE BAHN MI  DF | VG

Ginger-Soy seared tofu on a crusty 
French roll with arugula, pickled 
vegetables, jalapeno, fresh herbs, and 
sambal mayo. 14

CARVING BOARD TURKEY CLUB  DF

House roasted turkey,  black pepper 
candied bacon, greens, tomato and 
cranberry mayo on toasted wheatberry 
bread. 14

BAYSIDE CHICKEN SALAD  DF

Ed’s famous chicken salad on toasted 
wheatberry bread with field greens, and 
tomato. 13

CLASSIC BURGER
Half pound burger cooked to order and 
topped with cheddar cheese; served on 
a grilled potato roll with mixed greens 
and tomato. 15
Add bacon-onion jam & cheese sauce +2

BAYSIDE HOT DOG 
Quarter pound all beef dog, split and 
grilled; served on a grilled bun. 7
Add bacon-onion jam & cheese sauce +2

SHORT RIB GRILLED CHEESE
Braised and shredded short rib with  
cheddar, gouda, and caramelized onions 
on grilled sourdough bread; served with  
a side of au jus. 15

TEMPURA CAULIFLOWER  VG

Pickled red onion, vegan black garlic aioli, radish, 
field greens. 11

CAJUN FRIED SHRIMP
Red cabbage, mango salsa, chipotle-lime sour 
cream, cilantro. 12

FRESH CATCH  DF

Blackened fish, red cabbage, pickled red onion, 
radish, salsa verde. 12

 VEGETABLE RISOTTO  VG

Vegetarian risotto with grilled and oven roasted
vegetables, on a bed of baby spinach with sweet corn

puree, parmesan, and cracked pepper. 18 

TANDOORI SALMON
Tandoori spice rubbed salmon, pan seared, served on 
curry grilled squash and zucchini with peach chutney, 

tzatziki, and fried zucchini strips. 26

CHICKEN PROVENCAL  DF

Confit chicken breast simmered in a Provencal style 
tomato sauce with olives, bell pepper, shallots, and 

roasted garlic; served with cracked fingerling potatoes. 24

STEAK FRITTES
8oz flat iron steak, grilled to order, served sliced on shallot 

butter french fries with red wine demi. 30

SIGNATURES FILET MIGNON 
8oz filet mignon, dusted with mushroom powder,  grilled 

to order. Topped with a bacon-onion jam and red wine 
demi-glace; served with garlic seared spinach and  

creamy mashed potatoes. 36

FIVE SPICE GRILLED MAHI MAHI  DF

On sushi rice with seared baby bok choy, hoisin bbq glaze, 
crispy shiitake mushrooms and roasted tomato oil. 28

GRILLED TOFU AND VEGETABLE SKEWERS  DF | V

Chipotle-lime tofu cubes and garden vegetables on our 
charred corn-roasted pepper couscous with sweet corn 

puree and chimichurri. 20

SALMON NOODLE BOWL  DF

Seared salmon tips in a spicy broth with soba noodles, 
roasted mushrooms, edamame, radish, cilantro, scallion, 

and soft-boiled egg; served with sambal and lime. 22 

PORK RAGU
Slow braised pork shoulder, shredded and simmered in a 

rich red wine tomato sauce served with crispy fried 
polenta, and a cracked pepper-parmesan crisp. 24

FRESH CATCH
Your server will tell you about our daily fresh catch, 

grilled, blackened, or pan seared, brushed with a lemon 
vinaigrette, and served on our vegetable risotto, or with 

sushi style rice and our chef’s daily vegetable. MP
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DF, VG, V indicates that a dish can be prepared to these dietary restrictions:
VG - vegetarian | V - vegan

DF - dairy free item can be prepared without dairy.

TWO WARMED CORN & FLOUR 
TORTILLAS FILLED WITH YOUR 

CHOICE OF:

100% CORN TORTILLAS AVAILABLE ON REQUEST
•  Please inform you server of all food allergies and dietary restrictions  in your party.

•  Consumption of raw or undercooked meats or fish may increase your risk of food borne illness.
•  Please note that checks cannot be separated for parties of 8 or more / 20% gratuity added to parties of 8 or more.

AVAILABLE AFTER 4PM

tacos
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