
W I N T E R  S A L A D  1 5  G F L O B S T E R  R O L L  1 8
claw meat, herbs, 

micro sprouts, 
potato chips 

arugula, shaved fennel, charred
grapefruit, cranberry, chevre, 

blood orange vinaigrette

Small  Bites

villa sparina gavi di gavi poema organic cava

(gf) gluten free, (gfo) gluten free option. We make every effort to prepare items to support dietary needs and allergies however, 
due to cross utilization there may be traces of allergens. Please inform your server of any allergies you, or your guest(s), may have. 

*Raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food-borne illness. 
++For parties of ten or more a 22% gratuity will be added to the check.  

W A Y G U  M E A T B A L L S *  2 2  

C H I P S  &  D I P S  1 6  G F O

T R U F F L E  F R I E S  1 2  G F

B A R  S N A C K S  1 4  G  F

S H I S H I T O  P E P P E R S  1 4  G F

M A R I N A T E D  O L I V E S  1 3  G F

C R I S P  C H I C K E N  L O L L I S  1 9  G F

F I R E  &  I C E  S H R I M P  2 3  G F

B R E A D  &  B U T T E R  1 6

D E T R O I T  S L I D E R S *  1 5  G F O

W H I T E  B E A N  H U M M U S  1 4  G F O

pomodorino, basil, mozzerella, 
warm focaccia 

house potato chips, naan bread,
spinach-artichoke, white bean
hummus, olive tapenade

parmesan, garlic aioli

marcona almonds, crispy chickpeas,
dried fruits  

chili crunch vinaigrette, honey, 
citrus  zest  

niçoise, castelvetrano,
tangerine-chili mt. athos green,

sweet chili glazed chicken,
sesame-ginger arugula  

sautéed, classic cocktail 
chilled, bloody mary ice

rustic breads, peppercorn whipped
butter, herbed olive oil, olive tapendade

onion, american cheese, pickle,
special sauce, potato roll, chips

olives, roasted baby carrots, cucumbers,
goat cheese, warm flatbread 

Shareables Snacks

paoletti “bella novello” cabernet merkin "chupacabra" g-s-m blend

tooth & nail cabernet sauvignon

albus “castellargo”

charles le bel "inspiration" brut  champagne

carl ehrhard "kabinett" riesling

merci la vie cabernet franc

finca nueva rioja

lucia "lucy" rosé

pardevalles albarin 

W H I P P E D  R I C O T T A  1 8  G F O
lemon, herbs, fresh honey comb, crostini
euganei pinot grigio

B U T C H E R  1 6C L A S S I C  1 6

M A R G H E R I T A  1 6

mozzarella, pepperoni, bacon,
prosciutto, bresaola, red onions

old-world pepperoni,
italian cheese blend

fresh mozzarella,
pesto tomatoes,

balsamic glaze, evoo

Flatbreads

piatelli malbecstoller pinot noir

euganei pinot grigio

W H I T E  1 6
pears, prosciutto,

arugula, italian cheese 
villa sparina gavi di gavi

W I L D  M U S H R O O M  1 6
hoisin braised wild

mushrooms, boursin, radish,
pine nut, herbs

sirius rouge bordeaux

W I N T E R  1 6
roasted delicata squash,

pomegranate, parmesan,
caramelized onion, 
apple butter, sage

bravium “outlier” pinot noir

pardevalles albarin 



1 0 0 %  O F  P R O F I T S  G O  T O  C H A R I T Y .

Every dollar of profit from Saint Johns Resort is used to fund the Pulte Family Charitable
Foundation's humanitarian and educational initiatives around the world. For example,
the profit from 1 bottle of Bella Novello may provide a family in Bangladesh with an
emergency meal package that lasts a month.

Cheese & Charcuterie 
fruit chutney, mustard, nuts, seasonal fruit

garnish, house focaccia, flatbreads crackers
B U I L D  Y O U R  O W N  B O A R D   G F O

F I V E  S E L E C T I O N S  2 9  
A D D I T I O N A L  E N H A N C M E N T S  6  E A C H

B R E S A O L AB A R E L Y  B U Z Z E D  C H E D D A R  

P I A N A T A  P I C A N T EB E L L A V I T A N O  G O L D

D U C K  P R O S C I U T T OB A K E D  T R I P L E  C R E A M  B R I E

P O I N T  R E Y E S  B L U E S O P P R E S S A T A  

P R O S C U I T T O  D I  P A R M A

H O U S E  B A C O N  

B E E M S T E R  X O

H U M B O L D T  F O G  

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

air dried beefcow, coffee & lavender UT

spicy pork blend salamicow, nutty hard cheese WI

dry uncured duck breastraw cow, buttery FR

cow, medium-strong CA dry pork salami

air dried pork 

thick cut, crispy smoked

cow, butterscotch, whiskey, 26 month NL

goat, floral, citrus CA

seasonal rotationchef’s choice

Charcuterie Cheese 

Beverages
french press coffee   |    tea forte   |   coke, diet coke, sprite

aqua panna  |  ferrarelle sparkling

Sweets
C H O C O L A T E  “ C H A R C U T E R I E ”  3 6   G F O W I N E  F L O A T S  1 4  G F

U L T I M A T E  C R È M E  D U O   1 5   G F

H A Z E L N U T  C H O C O L A T E  T O R T E   1 6

chocolate-caramel bar, truffles, chocolate feves, 
dipped strawberries, pretzels & ganache

hazelnut crème, ganache, crêpe layers

lemon violet crème brûlée, side by side with
milk chocolate pot de crème 

borgo maragliano brachetto d'aqui,
vanilla bean ice cream

finca nueva rioja

avissi prosecco

cocchi brachetto d’acqui

Drinkable Desserts

B A Y  V I E W  H U M M E R  1 5  G F

light rum, kaluha, 
vanilla bean ice cream

A N G E L S  H U M M E R  1 8  G F

angel’s envy bourbon, crème de
menthe, vanilla bean ice cream

F I V E  M I L E  H U M M E R  1 8  G F

strawberries, disaronno amaretto,
valentine white blossom vodka,
vanilla bean ice cream
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