
FOOD MENU

MORNING BITES SERVED UNTIL 3PM

BREAKFAST SANDWICH   11
Toasted sourdough, scrambled eggs, bacon, 
american cheese, served with seasonal fruit

BREAKFAST BURRITO  11
Flour tortilla, scrambled eggs, cheddar cheese,  
monterrey jack cheese, bacon, pico de gallo,  
served with seasonal fruit and fire roasted salsa

HANDHELDS
SMASH BURGER   13
Single beef patty, American cheese, house sauce,  
lettuce, tomato, onion, potato bun
sub beef patty for Impossible™ patty 3

DOUBLE SMASH BURGER 17
Two beef patties, American cheese, house sauce,  
onion, lettuce, tomato, potato bun
add guacamole 2, bacon 2, sautéed mushrooms 2 

FRIED CHICKEN SANDWICH 15
Fried chicken, lettuce, tomato, onion, pickle, horseradish dijon aioli
sub fried chicken for grilled chicken
add guacamole 2, american cheese 2, bacon 2, sautéed mushrooms 2

PESTO CHICKEN WRAP   13
Grilled chicken, romaine, bacon, mozzarella cheese,  
tomatoes, pesto ranch, flour tortilla

MOJO PORK TACOS 14
Mojo pork, cheese, cajun crema, pickled red onions, cilantro

IMPOSSIBLE™ TACOS  14
Impossible™ patty, taco seasoning, cilantro, pico de gallo, 
shredded iceberg lettuce, vegan cheese sauce, side of salsa

DESSERTS
ICE CREAM SUNDAE   13
Vanilla & strawberry ice cream, bananas, marshmallows, M&M’s, 
whipped cream, chocolate, caramel sauce, sprinkles, cherry

BROWNIE COOKIE SKILLET 10
Brownie & chocolate chip cookie, ice cream,  
chocolate syrup, caramel

BREAD PUDDING  9
Bourbon glazed bread pudding served with a scoop of ice cream

BANANAS FOSTER EMPANADAS  8
Fried empanada stuffed with bananas & brown sugar,  
whipped cream, caramel sauce, candied pecans

SIDES
SIDE SALAD  5
FRENCH FRIES 5
SEASONAL FRUIT 5
TAJÍN FRUIT 5
Seasoned with tajín and lime 
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KIDS MENU
Choice of  fries, fruit, or carrots sticks

CHICKEN BITES 7
GRILLED CHEESE 7
CHEESEBURGER SLIDER 7
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SHAREABLES
HUMMUS BOARD   12
Hummus, fresh vegetables, ranch

WINGS   13
Choice of: Bone-in or Boneless breaded chicken
Choice of: lemon pepper, buffalo, sriracha honey bbq, mango habanero 
Served with ranch or bleu cheese, carrots and celery

BUFFALO CHICKEN DIP   13
Buffalo chicken dip, mozzarella, cheese, green onions, tortilla chips

PRETZEL STICKS   12
Served with horseradish dijon aioli

TRUFFLE FRIES   10
Truffle oil, parmesan, parsley, and ranch 

CHIPS & SALSA   8
add guacamole  3

PIZZAS 14” NEAPOLITAN STYLE

CHEESE PIZZA  14
San Marzano sauce, mozzarella cheese, pecorino 

PEPPERONI PIZZA   15
San Marzano sauce, mozzarella cheese, pepperoni, pecorino

MARGHERITA   15
San Marzano sauce, fresh mozzarella, pecorino, basil

SAUSAGE & HOT HONEY 18
Ricotta, mozzarella, spicy soppressata, sausage, hot honey

SPICY HAWAIIAN    18
San Marzano sauce, mozzarella, pecorino, roasted pineapple, 
spicy capicola, jalapeno, caramelized red onions 

CUBANO PIZZA    18
Mustard crema, gruyere cheese, pecorino, slow roasted 
marinated pork, capicola, sriracha dill pickles, fresh dill

VEGGIE SUPREME    15
San Marzano sauce, mozzarella, mushrooms, 
green pepper, red onion, black olives, pecorino

SALADS
CHOPPED SALAD 13
Romaine, artichokes, avocado, tomato, manchego, 
pepperoncinis, red onion, sherry mustard dressing 
add grilled or fried chicken 4

ICEBERG WEDGE SALAD 13
Iceberg lettuce, roasted confit tomatoes,  
fiery corn relish, bacon, gorgonzola aioli
add grilled or fried chicken 4
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Products containing common allergens are stored in the 
Drive Shack kitchen and may have come into contact with other food items. Not all ingredients are listed.  Please notify your server if a member of your party has a food allergy. Our culinary team will 
make every effort to accommodate you. We are not a gluten-free facility and cannot ensure that cross contamination will never occur. 

VVG Vegan Vegetarian

ORLANDO



COCKTAILS
TITO’S MULE   12
Tito’s vodka, lime, ginger syrup, club soda

BLOOD ORANGE PALOMA  15
Cincoro Blanco Tequila, mezcal, lime,
grapefruit, blood orange, soda

PAIN KILLER   13
Aged rum, orange, pineapple, coconut creme

PASSION FRUIT SIDECAR  13
Cognac, orange curacao, passion fruit, lemon

MEAN MACHINE*   13
Gin, Midori, orgeat, lime, cane sugar, mint

MARGARITA STANDOFF   13
Blanco Tequila, Cointreau, ancho chili,
pineapple, lime

PROPER OLD FASHION  12
Straight rye whiskey, rock candy,  
raw honey, angostura bitters, orange oils 

PAMA APPLE MULE  12
Vodka, pomegranate, ginger syrup,
topped with sparkling apple cider

ESPRESSO MARTINI 13
Straight rye whiskey, cold brew coffee,
raw honey, navel orange, aromatic bitters

SPRITZ & SPARKLING
APEROL SPRITZ  12
Aperol, LaMarca Prosecco and club soda

ELDERFLOWER 75  12
Lemon, Gin, St Germaine, Prosecco

LAMARCA  13
Prosecco

LAMARCA BOTTLE SERVICE 45
LaMarca 750ml, your choice of two juices
orange, grapefruit, pineapple, cranberry

CANNED COCKTAILS
WATERBIRD  9
Ranch water

BUCKET OF BIRDS  54
Watermelon Basil (2), Cucumber Mint (2),
Vodka Citrus Squeeze (2). No substitutions

HIGH NOON 9
Ask your server for seasonal flavors

CROWN ROYAL 9
Ask your server for seasonal flavors

MOCKTAILS
CHERRY LIMEADE  6
HOUSE GINGER BEER  6
ORGEAT LEMONADE*  6

Domestic
Michelob Ultra . . . . . . .6/27.5
Bud Light . . . . . . . . . . . . 5.5/25
Budweiser . . . . . . . . . . . 5.5/25
Miller Lite  . . . . . . . . . . . 5.5/25
Coors Light . . . . . . . . . . 5.5/25

Non-Alcoholic
Lagunitas Hoppy  
Refresher . . . . . . . . . . . . 5.5/25
Heineken 0.0 . . . . . . . . 5.5/25

BOTTLES & CANS / BUCKET(5)

Premium
Heineken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.5/25
Dos Equis . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5 
Corona Extra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5
Corona Light . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5
Dogfish Head Sea Quench Ale . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5
Voodoo Ranger IPA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5/32.5
Sweetwater 420 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5
Funky Buddha Floridian  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/27.5
Please ask your server about local offerings

WINE 
ROSÉ
Cans (8.5oz)
Underwood Rosé Bubbles . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Bottles
Notorious Pink Rosé . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36

WHITE
Cans (8.5oz)
Coppola Chardonnay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Underwood Pinot Gris . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Kim Crawford Sauvignon Blanc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Bottles
Ruffino Pinot Grigio . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34
William Hill Chardonnay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38

RED
Cans (8.5oz)
Apothic Red . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Coppola Pinot Noir . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Bottles
Meiomi Pinot Noir . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48
Charles Smith Cabernet Sauvignon . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48

SELTZER
TRULY 6
Seasonal flavors 

TRULY BUCKET (5) 27.5
Seasonal flavors, build your own bucket

ENERGY
RED BULL 5
SUGAR-FREE RED BULL 5

Domestic
Michelob Ultra . . . . . . . . . . . . . . .6
Bud Light . . . . . . . . . . . . . . . . . . . . .5
Miller Lite  . . . . . . . . . . . . . . . . . . . .5
Yuengling . . . . . . . . . . . . . . . . . . . . .5

Premium
Blue Moon . . . . . . . . . . . . . . . . .6.5
Jai Alai  . . . . . . . . . . . . . . . . . . . . .6.5
Sam Adams Seasonal . . . . .6.5
Stella Artois  . . . . . . . . . . . . . . .6.5

BEER 
DRAFTS
Ask your server about local offerings.

*Contains small traces of almonds. Drive Shack reminds you to drink responsibly!

ORLANDO
DRINK MENU


