
Lunch
Menu

Selva Marina
Country Club



Caesar Salad or
Selva House Salad

Full $7, Small $5

Par Three
A scoop of Chicken, Egg or Tuna salad

$3

Herb Fried Goat Cheese & Spinach
Baby Spinach, Sundried Tomatoes, Red Seedless Grapes,

Toasted Pine Nuts, Beefsteak Tomatoes & Bermuda Onions,
tossed with a Chipotle-Honeycomb Vinaigrette topped with

Herb Fried Goat Cheese Medallions
$10

Chef Shane’s Fried Chicken Cobb
Garlic-herb Brined Fried Chicken Breast atop Crisp Romaine
Hearts, Field Greens, Applewood Smoked Bacon, Beefsteak

Tomatoes, Hardboiled Eggs and fresh Guacamole tossed with
a Grain-Mustard-Cider Vinaigrette topped with crumbled Blue

Cheese
$12

Chopped
Chopped Iceberg Lettuce, Beefsteak Tomatoes, Char-grilled
Chicken Breast, Ditalini Pasta, Applewood Smoked Bacon,

Scallions & Toasted Pine Nuts tossed with Selva Citrus
Vinaigrette and topped with crumbled Blue Cheese

Full $10 or Small $7

Romaine & Gorgonzola
Crisp Romaine Hearts, Sundried Cherries, Mandarin

Oranges, Spiced Pecans and fresh Strawberries tossed with
Selva Citrus Vinaigrette

Topped with crumbled Gorgonzola Cheese.
Full $10 or Small $7

Salads

Greek & Grilled Pita
Organic Mixed Lettuce, Beefsteak Tomatoes, Artichoke
Hearts, Kalamata Olives, Hearts of Palm, Cucumbers,

Pepperoncinis and Crumbled Feta Cheese tossed with a
Creamy Lemon-Greek dressing

Topped with Grilled Pita Triangles
$10

Herb Seared Yellowfin Tuna Nicoise
Herb Seared Tuna atop a Crisp Heart of Romaine, Field

Greens, Mixed Bean Relish, Beef Steak Tomatoes, Hardboiled
eggs, Bermuda Onions, Black Olives and Capers tossed with a

classic French Aioli and Topped with Anchovies
$12

Add to Any Salad
Chicken $4, Shrimp $5, Fish $6

Consuming Raw or Undercooked meats, poultry, shellfish & eggs may increase your risk of food borne illness

Soups

Soup du Jour Market Price
Angus 3 Bean & Ale Chili Cup $4 Bowl $6
French Onion with Sherry & Imported Cheese Bowl $6



The Clubhouse
Black Forest Ham, Roasted Turkey, Swiss, Cheddar and
Applewood Smoked Bacon with Lettuce, Tomato and

Mayonnaise on your choice of bread
$9

Turkey, Bacon & Brie
Slow Roasted Turkey Breast, Applewood Smoked Bacon and

Imported French Brie topped with Mandarin Orange
Marmalade and Candied Bermuda Onions

served on Grilled Ciabatta.
$9

Fish Taco
Blackened or Char-Grilled Fish Du Jour with Caribbean Slaw,

Pickled Jalapeños, Guacamole, Tequila Sour Cream, and
Smoked Tomato Salsa

$9

Blackened Angus Beef Ribeye
Topped with a three Peppercorn Blue Cheese Sauce, Arugula

and Carmelized Onions served on Asiago Focaccia
$10

French Dip
Thinly Sliced Horseradish Crusted Angus Prime Rib topped
with Melted Provolone Cheese on a Toasted Hoagie Roll

served with Shiitake Mushroom Pan Jus
$9

Fried Mortadella & Arugula
Pan Fried Italian Bologne with Blackberry Spread, Chipotle -
ground Mustard, Arugula and Smoked Gouda Cheese served

on Country White Bread
$7

Blackened Barramundi
Imported Australian White Fish topped with a Cucumber-

Cabbage Slaw, Grilled Lemons and a Chipotle Tarter served
on a Toasted Kaiser Roll

$8

Fried Green Tomato BLT
Corn Crusted Deep Fried Green Tomatoes, Crisp Iceberg

Lettuce, Applewood Smoked Bacon, Herb Mayonnaise and
crumbled Goat Cheese served on Asiago Focaccia

$8

Cajun Muffaletta
Layers of Genoa Salami, Black Forest Ham, Mortadella,

Provolone Cheese and Olivette Tapanade topped with our
Cajun Remoulade served on a Crusty French Bouli

$9

Sandwiches
All Sandwiches are served with Dill Pickle Spear and your choice of side:

Fries, Chips, Fresh Fruit or Maple-spiced Sweet Potato Fries

Consuming Raw or Undercooked meats, poultry, shellfish & eggs may increase your risk of food borne illness



Burgers
All Burgers include Dill Pickle and your choice of Fries, Fresh Fruit, Chips or Maple-Spiced Sweet Potato Fries

Spicy Tuna
Chili Seared Yellowfin Tuna with Wasabi Slaw, Cucumber,

Beefsteak Tomatoes, Scallions and Ponzu Bean Relish
wrapped in a grilled Garlic Herb Tortilla

$10

Carne Asada
Thin sliced marinated Angus Beef with Smokey Tomato
Salsa, fresh Jalapenos, Cheddar Cheese and Carmelized

Onions wrapped in a grilled Garlic Herb Tortilla
$7

The Clubhouse
Blackforest Ham, Roasted Turkey, Swiss Cheese, Applewood

Smoked Bacon, Beefsteak Tomatoes, Crisp Iceberg Lettuce and
an Herb Mayonnaise wrapped in a grilled Garlic Herb Tortilla

$9

California
Roasted Turkey, Applewood Smoked Bacon, Bermuda Onions,

Beefsteak Tomatoes, Crisp Lettuce and
Selva Citris Vinaigrette

$8

Spicy Buffalo Chicken
Crispy Fried Chicken tossed in our Buffalo Sauce with crisp Lettuce, Beefsteak Tomatoes, Sliced Celery and Creamy Blue

Cheese wrapped in a grilled Garlic Herb Tortilla
$8

Wraps

Consuming Raw or Undercooked meats, poultry, shellfish & eggs may increase your risk of food borne illness

The “57” Burger
1/2 Pound Angus Beef Patty grilled with a 57 Bourbon-Mus-

tard Sauce topped with Carmelized Onions, Crisp Iceberg
Lettuce, Beefsteak Tomato and Smoked Gouda Cheese

served on a Toasted Kaiser Roll
$9

Classic Selva Burger
1/2 Pound Angus Beef Patty grilled to perfection topped with
Crisp Iceberg Lettuce, Beefsteak Tomato and Bermuda Onion

served on a toasted Kaiser Roll.
$8

Black -n- Blue Burger
1/2 Pound Blackened Angus Beef Patty grilled to perfection

topped with Crisp Iceberg Lettuce, Beefsteak Tomato,
Bermuda Onion and Creamy Blue Cheese served on a

toasted Kaiser Roll
$9

The Bronco Buster
1/2 pound Angus Beef Patty grilled to perfection topped with

Spicy Secret Sauce, fresh Jalapenos, Provolone, Bermuda
Onions, Fritos, Crisp Iceberg Lettuce and Beefsteak Tomato

served on a toasted Kaiser Roll
$9

The Stuff’er
1/2 pound Angus Beef Patty stuffed with Wild Mushrooms
grilled to perfection topped with Swiss Cheese, Applewood
Smoked Bacon, Crisp Iceberg Lettuce, Beefsteak Tomato and

Bermuda Onion served on a toasted Kaiser Roll
$9

Caprese Chicken Burger
Char-grilled Chicken Breast topped with a Smokey Tomato
Caprese, melted Mozzarella Cheese, Crisp Iceberg Lettuce

and Bermuda Onion served on a toasted Kaiser Roll
$8


