
ZERO PROOF

LUNCH
MENU

Est. 1998 TPC JASNA POLANA

BEERS ON TAP
GUINNESS
KONA BIG WAVE
MILLER LITE
VICTORY “BROTHERLY
LOVE” IPA
MODELA ESPECIAL

8
8
6
8

7

STRAWBERRY SHORTCAKE | 12
Homemade strawberry/vanilla syrup, 
lime juice, sprite

TROPICAL COOLER | 12
Prickly pear pure, pineapple juice,
orange juice, soda

FLOR DE CAÑA 12-YEAR DARK RUM,
COCONUT RUM, GUAVA, MANGO,

PINEAPPLE, TIKI BITTERS, EDIBLE FLOWER

Hole-In-Rum!Hole-In-Rum! $17$17

S I G N A T U R E  C O C K T A I L

COCKTAILS
SUMMER SPRITZ| 15
Tanquery Ten, Aperol, soda,
peach liquor, lemon juice,
prosecco

LAVENDAR LEMON DROP | 15
Grey Goose citron, triple sec,
lavender syrup, lemon Juice

STRAWBERRY RHUBARB 
OLD FASHIONED| 16
Basil Hayden, rhubarb bitters,
strawberry vanilla syrup, smoke

SPICY MANGO MARGARITA | 15
Don Julio Blanco, triple sec, 
ancho reyes, mango puree, agave,
lime juice, salt

SMOKE ON THE WATERMELON | 15
Lalo Tequila Blanco, mezcal, lime juice,
agave, watermelon juice

SOUPS
NEW ENGLAND CLAM CHOWDER | 8/14
Served with oyster crackers

CHICKEN-ORZO SOUP | 6/12
Chicken broth, root vegetables, 
orzo pasta, fresh herbs 

SALADS
JP HOUSE SALAD [GF/V] | 13
Mixed greens, cherry tomatoes,
cucumbers, red onions, carrots, 
balsamic vinaigrette

CAESAR SALAD | 13
Crisp romaine, butter croutons, 
parmesan cheese, 
creamy Caesar dressing

COBB SALAD [GF] | 16
Chopped romaine, cherry tomatoes, 
crumbled blue cheese, avocado, bacon,
hard boil egg, honey-lavender dressing

CHARRED CORN SALAD [V] | 15
Baby spinach, grilled corn, queso fresco,
cucumbers, tomatoes, chipotle ranch,
avocado, crispy tortillas, pepitas,
pickled red onions

SALAD ADDITIONS
6oz grilled chicken +9 | 5oz tenderloin +23

jumbo shrimp +12 | 6oz salmon +13

APPETIZERS

CHICKEN WINGS | 15
Smoked crispy chicken
Choice of buffalo, voodoo rub, 
or chipotle bbq

WARM PRETZEL STICKS [V] | 13
Trio of beer cheese sauce, 
charred-jalapeno cream cheese,
honey mustard

CHILI-GARLIC 
CAULIFLOWER BITES [V] | 14
Tossed in a savory Korean garlic sauce,
furikake seasoning, scallions

CHEESESTEAK EGGROLLS | 15
Spicy cheese sauce

CRISPY CALAMARI | 18
Marinara, ladolemono sauce,
lemon wedge

STEAK QUESADILLA | 22
Filet tips, onions, peppers, cilantro,
cheddar jack cheese, chipotle ranch,
side of pico de gallo & sour cream
Add guacamole +$4

BEEF CHILI NACHOS [V!] | 18
Corn tortillas, house-made chili,
jack-cheddar cheese, pico de gallo,
jalapeños, side of sour cream
Add guacamole +$4

LUNCH SIDES
ONION RINGS [V] 6   |  CRISPY FRIES [V] 6   

SIDE OF FRUIT [GF/V] 6  |  SWEET POTATO FRIES [V] 6 
SEASONAL VEGETABLES [GF/V] 12

~ D E L I  S A N D W I C H ~
All served with Lettuce, Tomato, Onion, Pickle, Cheese and House Chips
Choice of Bread: White, Marble Rye, Sourdough, Multigrain or Flour Wrap

SMOKED TURKEY
CHICKEN SALAD

TUNA SALAD
CLASSIC BLT

14
14

14
12

BURGERS & HANDHELDS
FAIRWAY BURGER | 22
8oz brisket & sirloin blend,
yellow cheddar, truffle aioli,
secret steak sauce, tomato
tossed greens, onion ring
applewood bacon,
butter toasted brioche
Served with fries

BLACK BEAN BURGER [V] | 18
Lettuce, tomato, red onion,
guacamole, lime aioli, 
brioche bun
Served with fries

AVOCADO CHICKEN MELT | 17
Chicken salad, avocado, pepper-
jack cheese, chipotle ranch, 
butter toasted sourdough bread,
house chips

TURKEY CLUB | 17
Smoked turkey, tomato
mixed greens, onions, bacon,
garlic aioli, toasted multigrain
bread, house chips

BLACKENED SALMON
SANDWICH | 18
Seared salmon, mixed greens,
tomatoes, guacamole, 
lemon aioli, 5 grain toasted
bread, house chips 

CUBAN PANINI | 16
Pulled pork, sliced ham,
pickles, spicy brown mustard,
Swiss cheese, on a Cuban roll,
house chips 

CARNITA BIRRIA TACOS | 20
(3) smoked pulled pork, melted
cheese, guajillo & pork
consommé, onion-cilantro,
corn tortillas, lime wedge,
sweet plantains

LOBSTER ROLL | 38
Lobster salad, shredded lettuce,
on a butter toasted New
England style roll, 
lemon wedge, house chips 

BUFFALO CAULIFLOWER
SANDWICH [V] | 17
Breaded cauliflower steak,
coleslaw, avocado, Jersey tomato,
spicy buffalo sauce, 
brioche buns, house chips 

[GF] = Gluten Free | [V] = Vegetarian | [V!] = Vegetarian Available Please inform your server of any food allergies. Prices subject to 20% service charge and NJ state tax. *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or egg may increase your risk of food born illness, especially if you have certain medical conditions.*

FLATBREADS
BUFFALO CHICKEN 
FLATBREAD | 16
Crispy buffalo chicken, 
creamy blue cheese, scallions

FLATBREAD OF THE WEEK | 16

MARGHERITA FLATBREAD [V] | 16
Tomato, fresh mozzarella, marinara,
fresh basil, parmesan cheese, 
olive oil

CHICKEN CHEESESTEAK | 18
Fried onions, peppers, cooper
sharp, pepperoncini peppers,
garlic toasted hoagie roll, 
house chips
Add buffalo sauce: +$4 

CUP/BOWL
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