
J O H N  &  R O S I E ' S  O F F I C E R S  C LU B
LO CAT E D  AT  T H E  M Y RT L E  B E AC H  YAC H T  C L U B

(8 43) 2 8 0 - 3 476 W W W.O F F I C E R S C L U B1 @ G MA I L .C O M

W E LC O M E  TO  T H E  O F F I C E R S  C L U B

J o h n  &  Ro s e,  fo r m e r l y  o f  t h e  fa m o u s  J u g  H a n d l e  I n n  i n  C i n n a m i n s o n ,

N ew  J e rs ey  h a d  a  re p u ta t i o n  fo r  s e r v i n g  g re a t  fo o d .   Yo u  c a n  ta ke  t h e

ow n e r  o u t  o f  t h e  res ta u ra n t ,  b u t  yo u  c a n ' t  ta ke  t h e  res ta u ra n t  o u t  o f

t h e  ow n e r.   We  c a n  n ow  o f fe r  t h e  s a m e  g re a t  ex p e r i e n c es  i n  a  re l a xe d ,

f r i e n d l y  a t m o s p h e re  w h i l e  s e r v i n g  g re a t  fo o d  a n d  g re a t  d r i n k s .   D i n e

i n s i d e  i n  a i r  c o n d i t i o n e d  c o m fo r t  o r  o n  o u r  s p a c i o u s  d e c k  w i t h

b re a t h ta k i n g  h a r b o r  v i ew s .   T h e re's  n o t  a n o t h e r  p l a c e  l i ke  t h e

O f f i c e r 's  C l u b .   We' l l  ke e p  yo u  h a p py !

J o h n  &  Ro s e  

7 1 4  H i g way  1 7  N o r t h

L i t t l e  R i ve r,  S C  2 9 5 6 6

W W W.O F F I C E R S C L U B1 .C O M

We  a re  a  p r i va te,  m e m b e rs  o n l y  c l u b .   Me m b e rs h i p  i s  o p e n  to  t h e  p u b l i c .   Me m b e r h i p  fe e

i s  $3 5  fo r  t h e  c a l e n d e r  ye a r.

 
We  a re  a l ways  h a p py  to  h o s t  yo u r  p r i va te  p a r t i es  h e re  w i t h  u s !

Res e r va t i o n s  e n c o u ra g e d



A P P E T I Z E R S

SAU T E D  G A R L I C  S H R I M P      1 2
8 Shrimp Sauted with Garlic, Olive Oil, Lemon Juice & Butter.  Served with

Crackers

P OTATO  S K I N S   7

MO Z Z A R E L LA  ST I C KS   7

5 Cheese Sticks served with our homemade marinara sauce

S O U P S

F R E N C H  O N I O N  S O U P    8           C R O C K  O F  C H I L I  9. 5  

M E X I CA N  C H I L I    1 1
Our Homemade Chili topped with Jalapenos, served with tortilla chips

   O U R  FA MO U S

W I N GS

F E AT U R E D  O N  T H E

FO O D  N E T WO R K  &

T H E  V I E W  I N

20 09 !
10 WINGS

Mild, Medium, Hot

11.75

10 WINGS WITH

SPECIALTY SAUCE

Garlic, BBQ, Honey

Extra Hot, Teryaki,

Chili Sauce

12.75

Extra sides of 

sauce .50

All Wings come

served with ranch &  

celery

Bleu Cheese 

dressing .50

A L  G RA N D E ' S  NAC H O S      1 4
Chili, cheese, lettuce, tomato, onion, sour cream, salsa & jalapenos over

tortilla Chips

M I K E Y  D ' S  S H R I M P  C O C K TA I L    1 1
8 Chilled Shrimp served with our home made cocktail sauce.

Traditional Potato skins, made in house, topped with Bacon Bits, cheddar

cheese & green onions with a side of sour cream 

R O B ' S  FA MO U S  S H R I M P     1 4/21
Fried or Steamed Shrimp.  1/2 pound or 1 pound.  Served with homemade

tartar sauce or homemade cocktail sauice.  Make the Fried Shrimp Buffalo

for $1.  Bleu Cheese  .50

H O M E MA D E  C H I P S     4 . 5
Potato Chips, made in house.  Served with homemade ranch

SA LA D S

H O U S E  SA LA D     9

AS K  YO U R  S E RV E R  A B O U T  T H E  S O U P  O F  T H E  DAY  

Iceburg lettuce, topped with onion, tomato, egg & cheese

CA E SA R  SA LA D    8
Romaine with parmesan cheese, homemade croutons and caesar dressing

ADD CHICKEN 6 ADD SHRIMP 7

M A R I NA  SA LA D   1 5
Romaine with shrimp, bleu cheese crumbles, egg, bacon bits & mandarin

oranges.  With a homemade mandarin orange vinaigrette on the side.  

W E D G E    1 0
Heart of lettuce topped with bleu cheese crumbles, bacon bits, tomato and

onion, served with bleu cheese dressing 

P E CA N  E N C R U ST E D  B R E AST  O F  C H I C K E N    1 5
Chicken breast with chopped pecans, grilled, over romaine  with bleu cheese

crumbles, craisins, and mandarin oranges. with a raspberry viniagrette 

DRESSINGS: : Homemade Ranch, Homemade Thousand Island, Bleu Cheese,

Honey Mustard, Raspberry Viniagrette, Balsamic Viniagrette, Oil & Vinegar,

Italian and a Homemade Mandarin Orange Viniagrette

FRIED BASKETS

CHICKEN FINGERS

OR 

FRIED SHIRMP

served with fries

11

make 'em buffalo 

12

bleu cheese 

.50

T U R K E Y  C H E F  SA LA D    1 5
Turkey, american & swiss cheeses over iceburg lettuce with tomatoes, onion

& egg



S I D ES

F R E S H  F R U I T  S I D E    6

C H E E S E B U R G E R    1 1

8 oz angus burger with cheese, lettuce, tomato and onion

S C H M I DT ' S  ST E A K   1 1
Traditional Philly with peppers, onions and mushrooms

with provolone

C H I C K E N  S C H M I DT  1 2
Traditional Philly with chopped chicken breast

F R I E D  F LO U N D E R    1 2
Boneless and Skinless lightly breaded and fried, served

with tarter or cocktail sauce. With lettuce & tomato

SW E E T  I TA L IA N  SAU SAG E  1 2
Sweet Italian Sausage sauted with peppers and

onions on a hoagie roll

T U R K E Y  B U R G E R   1 1

Turkey, bacon, lettuce, tomato & mayo on white or rye

S H R I M P  S CA M P I     1 9

F LO U N D E R   1 9

* BA BY  CA LV E S  L I V E R   23

Sauted Medium Rare to perfection

with onions & smoked bacon. 

Served with two sides

S H R I M P  &  G R I TS   1 7

Shrimp cooked with bacon bits

and green onions.  Served with

cheddar cheese over grits

 * HA N D C U T  F I L E T  M I G N O N  T I P S   22

Filet Mignon beeftips sauted with

peppers & onions.  Served with two

sides

S E A BAS S   23

Broiled, served with the chef's

selection of sauce and two sides

SW E E T  I TA L IA N  SAU SAG E   1 9

F LO U N D E R  PA R M E S IA N   20

Specially breaded & Fried.  Topped

with homemade marinara sauce           

and mozzarella cheese.  Served            

with garlic bread

O N I O N  R I N G S   7

S I D ES
R OAST E D  P OTATO E S   4 . 5 W I L D  R I C E   4 . 5

H O M E MA D E  C H I P S   4 . 5

SA N DW I C H E S
SERVED WITH HOMEMADE CHIPS.  SUBSTITUTE FRIES OR SLAW 1.50 SUBSTITUE ONION RINGS 3

TAY LO R  P O R K  R O L L  &  C H E E S E  1 0
New Jersey's favorite with American Cheese

B . L . T.  9

Toasted White or Rye & always crispy bacon!

T U R K E Y  C L U B   1 1

8 oz served with lettuce, tomato & onion

O P E N  FAC E  R E U B E N  1 3

Corned Beef or Turkey served open face on rye
C H I C K E N  F I N G E R  PA R M  H OAG I E  1 1   
Chicken fingers, marinara sauce and mozz cheese

E N T R E E S
A l l  s e r ve d  w i t h  a  d i n n e r  s a l a d

V E G E TA B L E  O F  T H E  DAY  4 . 5

F R E N C H  F R I E S   5

 S P I C Y  F R I E S  5. 5C O L E  S LAW   3

* C O N S UM I N G  RAW  O R  U N D E R C O O K E D  M E ATS,  P O U LT RY,  S E A F O O D,  S H E L L F I S H  O R  E G G S

W H I C H  M AY  C O N TA I N  HA R M F U L  BAC T E R IA  M AY  I N C R E AS E  YO U R  R I S K  O F  F O O D B O R N

I L L N E S S,  E S P E I CA L LY  I F  YO U  HAV E  M E D I CA L  C O N D I T I O N S

B E YO N D  B U R G E R   1 3
Vegan plant based burger with lettuce tomato & onion

Sausage sauted with peppers & 

onions over linguini with marinara

sauce, served with garlice bread

C H I C K E N  B R E AST   20

Grilled chicken topped with 

homemade roasted red peppers

and provolone cheese.  Served 

with two sides

Boneless & skinless, specially

breaded & fried, served with two 

sides.  Broiled for 20

8 Sauted Shrimp with garlic, olive

oil & butter over linguini served

with garlice bread.



COCKTAILS
VINO

H O U S E  S E L E C T I O N S

CHARDONNAY

PINOT GRIGIO

CABERNET SAUVIGNON

MERLOT

WHITE ZINFANDEL

W H I T E  S E L E C T I O N S

K.J. CHARDONNAY  8.25/31

LA CREMA CHARDONNAY  9/35

BENVOLIO PINOT GRIGIO  7/27

ZONIN PROSECCO SPLIT 7

K.J. RIESLING  8.25/31

MATTUA NZ SAUVIGNON BLANC  8/31

PRIMO AMORE MOSCATO  7/27

R O S E
MATTUA NZ ROSE  8/31

R E D  S E L E C T I O N S

CONTEMPO MALBEC  7/27

SILVER PALM CABERNET SAUVIGNON  8.25/31

DELOACH PINOT NOIR  8.25/31

NOVAL TAWNY PORT  7

C O C K TA I LS

R UM  P U N C H    9

Malibu, Admiral Nelson &

Myers Rums with pineapple

and orange juice.  Topped

with grenadine

H I G H  T I D E    8

Malibu Rum with pineapple

juice & sprite

C H E R RY  L I M E A I D    7

Cherry Vodka with

grenadine, rose's lime juice

& sprite

 CA D I L LAC  MA R G A R I TA   1 0
Cuervo gold, sour mix, lime

juice & triple sec with a

Grand Marnier floater

 H O M E MA D E  B LO O DY   8

House secret recipe

rimmed with old bay

L . I . T.   9   

B E E R S

AMSTEL LIGHT

ANGRY ORCHARD

BOLD ROCK CIDER

BUDWEISER

BUD LIGHT

BUD LIGHT LIME

COORS LIGHT

CORONA 

CORONA LIGHT

HEINEIKEN

MILLER LIGHT

MIKES HARD LEMONADE

MICHELOB ULTRA

PISGAH GREYBEARD IPA

STELLA ARTOIS

SAINT PAULIE N/A

YUENGLING

4.25

5

5

3

3

3.25

3

4.5

4.5

4.25

3

4

3.25

4.75

4.25

4.25

4.25

 P I NA  C O LA DA   1 0

 ST RAW B E R RY  DAQ U I R I   1 0

 SA LT E D  CA RA M E L  W H I T E

R U S S IA N   8

Salted Caramel Vodka,

Kahlua & Milk over ice

 

 H O M E MA D E  

SA N G R IAS

8

RED

WHITE

PEACH

APPLE

S P E C IA LT Y

D E S S E RT

D R I N KS
IRISH COFFEE

ITALIAN COFFEE

ROSIE'S COFFEE

8.5

ROSIE SPECIAL

10

C H O C O LAT E  M A RT I N I   1 0

MA RT I N I S

F R E N C H  MA RT I N I   9

 L E MO N D R O P  MA RT I N I   8 . 5

 C O S MO P O L I TA N   8

 A P P L E  MA RT I N I   8

 C LAS S I C  M A RT I N I   8

 RAS P B E R RY  C O S MO   9. 5

 E S P R E S S O  M A RT I N I   1 0

Three olives espresso vodka

& vodka

Stoli Razberry, cranberry

juice, triple sec & lime juice

Gin & Dry Vermouth

Dekuyper Sour Apple

Pucker & Vodka

Vodka, cranberry juice,

triple sec & lime juice

Deep Eddy Lemon Vodka

with triple sec

Vanilla Vodka & Godiva

Liqueur

Vodka & Charmbord with a

splash of cranberry juice


