
$9/$13Lump Crab and Brie

$13Strawberry Caprese Salad

Local Creole Tomatoes, Applewood Smoked Bacon, Leaf
Lettuce, Green Goddess Dressing, Sliced Brioche, French Fries

$14Creole Tomato BLT

T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

W E E K L Y  S P E C I A L S  M E N U

Grilled 8 oz Certified Angus Hanger Steak, Red Wine
Reduction Pan Sauce, Thin Cut Crispy Steak Fries

$34Steak Frites

Pan Seared Local Redfish, Sage Brown Butter, Toasted
Almonds, Roasted Cauliflower Puree

$27Redfish Amandine

Suggested Beer Pairing: Paradise Park, American Lager,
Urban South Brewery $5

Suggested Wine Pairing: Vall Llach Red Blend, Embruix,
Priorat, Spain $14|$52

Suggested Wine Pairing: Chardonnay, Flowers, Sonoma
Coast $16|$62

Louisiana Strawberries, Mozzarella Pearls, Candied
Bergeron’s Pecans, Arugula, Balsamic Drizzle, Micro Basil
Suggested Wine Pairing: Sauvignon Blanc, Emmolo, Napa
Valley $10|$38

https://www.tchefunctacc.com/dining


T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

F A M I L Y  M E A L  
P I C K - U P  M E N U

8 Piece BBQ Chicken

CLASSIC POTATO SALAD

BROWN SUGAR BBQ BAKED BEANS

HAWAIIAN ROLLS

$45

ADDITIONAL RECOMMENDATIONS:
Fresh Baked Cookies (3) $5

https://www.tchefunctacc.com/dining


T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

S T E A K  N I G H T  M E N U

7 oz. Fillet/ Red Wine Demi Glace $20

Steak Toppings
Mushroom Burgundy $7
Blue Cheese Crust $5
Bourbon Mushrooms and Caramelized Onions $6
Chimichurri $4
Lump Crab Butter $14
Seared Scallops $12

Crispy Thin Cut Steak Fries
Thyme Roasted Carrots

https://www.tchefunctacc.com/dining


$12Tchefuncta Sunrise

$14Benedict

served with assorted accoutrements and breakfast potatoes

$13Designer Omelet

T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

B R U N C H  M E N U

Scrambles eggs, American cheese, choice of apple wood
smoked bacon, breakfast sausage, or grilled ham, rosemary
breakfast potatoes

$9Breakfast Croissant

Two house made waffles, whipped honey butter, maple
syrup, fresh seasonal berries

$10Belgian Waffles

Two eggs your way, rosemary crispy breakfast potatoes,
cheddar grits, breakfast sausage, or apple wood smoked
bacon

Chef’s seasonal selection served with breakfast potatoes

https://www.tchefunctacc.com/dining


SOUTHWEST CAESAR $9

SALADS AND SHAREABLES

Pool Menu

Romaine, chipotle Caesar dressing, parmesan cheese, Pico de Gallo, croutons
Add Shredded Chicken - $5

POOLSIDE NACHOS $9

Queso, Pico de Gallo, jalapeños, sour cream, cheddar Jack cheese
Add Shredded Chicken - $5

POOLSIDE-DILLA $12

Shredded chicken, cheddar jack cheese, flour tortilla, sour cream, salsa

SOUTHWEST CHICKEN WRAP $13

Romaine, chipotle Caesar dressing, parmesan cheese, Pico de Gallo

POOLSIDE-BURGER $11

Double smashed patty, lettuce, tomatoes, pickles, cheddar cheese, burger sauce

HANDHELDS
served with tortilla chips and salsa or kettle chips

BLAT $8

Bacon, lettuce, tomatoes, avocado

BAJA CHICKEN TACOS $12

Shredded chicken, avocado, lime crema, pico de gallo, cheddar Jack cheese

KIDS

CHEESE QUESADILLA $7
GRILLED CHEESE SANDWICH $7
JUNIOR POOLSIDE BURGER $8
CHEESE PIZZA $7
PEPPERONI PIZZA $8

SWEET TREATS

COOKIE ICE CREAM SANDWICH $4
TWIST CONE $4
ICE CREAM DRUMSTICK $4
FROZEN FUDGE BAR $4
ASSORTED FROZEN POPSICLES $3
SLUSH PUPPIE $3
Cotton Candy, Cherry, Orange, Shocker,
Lemon Lime, Blue Raspberry


