JUMBO SWAMP WINGS 1495

8 jumbo crispy golden wings tossed in your favorite
sauce and served with ranch or blue cheese.
Accompanied with celery and carrot sticks.

Mild I Hot # 1 BBQ I Teriyaki | Blackened | Sweet Chili Sauce |
Lemon Pepper | Hot Honey | Garlic Parmesan | Soy Basil Butter

CHICKEN TENDER BASKET 1495

Fried crispy chicken tenders served with fries and your
choice of Swamp’s wing sauces.

CRISPY CAULIFLOWER BITES 14.95
Crispy cauliflower bites coated in our famous

sweet chili sauce, tossed with pepperoncini rings and
topped with sesame seeds and cilantro.

MOZZARELLA STICKS 1i.95

Golden-fried mozzarella sticks, crispy on the outside and
gooey on the inside, served with ranch and marinara.

FRIED PICKLES 1i.95
Crispy golden pickle spears, battered and fried to
perfection, served with a side of our Swamp sauce.

BUFFALO DIP 15.95

Creamy buffalo chicken dip baked with melted
cheeses and served hot with fresh fried corn tortilla
chips.

SPINACH & ARTICHOKE DIP 14.95
Creamy artichoke hearts and sautéed spinach
baked in a cast iron skillet and finished with
parmesan cheese. Served with fresh fried corn
tortilla chips.

HUMMUS 14.95

Made fresh and topped with garlic olive oil and
pepperoncini tapenade. Served with naan bites,
cucumbers, peppers, celery, and carrots.

*An 18% gratuity will be automatically added for parties of 8+

BURGERS &

WAMPS

15.95 Smmousi
Two smashed 40z beef patties smothered in
American cheese with lettuce, onion, pickle, and
tomato on a toasted and buttered brioche bun.
Add bacon for $2.
Substitute with a Beyond Beef patty for $2. [/
Substitute with a gluten-free bun for $2.

15.95

Grilled chicken breast with crisp romaine lettuce,
parmesan cheese, and a creamy caesar dressing.
Wrapped in a garlic-herb tortilla.

Substitute with Vegan Chick’n for $2. 9

16.95
Tender shaved sirlon steak topped with melted
cheese, in a toasted hoagie roll.
Add any combination of sauteed onions, peppers,
or mushrooms for $2.

15.95

Gilled chicken topped with melted cheese in a
toasted hoagie roll.

Add any combination of sauteed onions, peppers,
or mushrooms for $2.

SERVED IN OUR SIGNATURE SWAMP SOUVENIR CUPS!

Wheatley Vodka mixed with fresh lemon, fresh
basil, strawberry purée and topped with bubbly
soda water.

Corazon Silver Tequila mixed with pineapple juice,
lime juice, spicy simple syrup with a tajin rim.

RumHaven Coconut Rum and Raspberry Bacardi
Rum mixed with banana liqueur, pineapple juice,
and lemon juice.

15.95

Grilled chicken topped with crispy bacon, lettuce,
provolone cheese, tomatoes. Served on toasted brioche
bun* with a side of Swamp sauce.

15.95

Chicken tenders tossed in Buffalo sauce. Topped
with provolone cheese, and shredded lettuce.
Wrapped in a sun-dried tomato tortilla.
Substitute with Vegan Chick’n for $2.7

SWAMPS

15.95 FAMB\BS‘

Swamp’s famous tailgate pulled pork recipe! Juicy
shredded pork served on a toasted brioche bun.*
Topped with house made slaw and pickles.

Conniption Gin mixed with lavender simple syrup,
fresh lemon, champagne, and topped with
bubbly soda water.

New Amsterdam Vodka mixed with peach purée,
lemon juice, topped with soda water and Peach
High Noon.

SALADS & BOWLS

Crisp romaine lettuce tossed with creamy caesar
dressing and parmesan cheese. Topped with our

71295

house-made croutons and fried capers.

71295

18.95

Ahi tuna, wakame, sesame seeds, cucumber,
pickled ginger, and scallions on a bed of
steamed white rice. Topped with spicy mayo
and teriyaki sauce. Add fresh avocado for $2.

Spring mix topped with cucumber, tomatoes, red

onion, carrots, house-made croutons, and shredded l I E :
Jack cheese. Served with balsamic vinaigrette. :

12.95 7

Spring mix topped with fresh strawberries,
crumbled feta, pickled red onion, and
candied pecans. Served with balsamic

vinaigrette.

Includes 5 bottles.

Cigar City Jai Alai IPA 8.50

3 Daughters Key Lime Cider 8.50

3 Daughters Florida Orange IPA 8.50
First Magnitude Vega Blonde Ale 8.50
First Magnitude Wakulla Hefeweizen 8.50
Sswamp Head Big Nose (draft) 9.50
Florida Local Seasonal Beer (drafts) SEASONAL PRICING

. . ) o
Buffalo Trace whiskey and triple sec shaken with R 3? R 30
sour mix, splashed with lemon, finished with our Coors Light 30 Corona 35
house-made cinnamon maple syrup. Bud Light 3 Corona Light 35
Budweiser 30 High Noon Sun 35

Sippers

Food Safety: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodbourne illness.

Allergies: PLEASE tell your server of any food allergies you or your members of your barty ;héy'

have. Not all ingredients are listed on the menu.

=) GSES?

TAILGATE BLOCK PARTY
IN GAINESVILLE!

Busch Light 6.50 Bud Lig.ht 6.50
Michelob Ultra  6.50 2udweL|.s eI:t ggg
Yuenglin oorstig :
Shocl?Tog 3?3 Michelob Ultra 6.50
P : Miller Lite 6.50
g‘i’vqpmgeHeqd 8.50 stella Artois  8.50
Ig ; : Corona 150
Florida Loca EAS .
Sec:lsonal Beer gﬁf‘"ﬂﬂw Coronalight ;gg

Heineken

.:' High Noon
:  Bucket!

H|gh Noon sun S|ppers

$8 Glass . $25 Bottle

Cabernet, Chardonnay, Pinot Noir, Merlot, Sauvignon
Blanc, Pinot Grigio, Rosé, and Brut Champagne.

GD23905

500 $35




