NO NAME LOUNGE

Named for the legendary 1972 Miami Dolphins

GAINESVILLE FL EST.2017

o«

No Name Defense,” this lounge

honors the unsung heroes who powered Coach Don Shula’s perfect season. Celebrating

teamwork, grit, and understated excellence, the No Name Lounge blends crafted

cocktails, great food, and iconic sports history.

STARTERS

Shula’s Classic French Onion Soup 13

Gruyere, Provolone, Croutons
Crispy Calamari 17
Black Sesame Seeds, Scallions,

Thai Chili Sauce

Cajun Beef Tips* 28
Bearnaise, BBQ Sauce

Colossal Shrimp Cocktail* 21
Atomic Cocktail Sauce, Lemon

Parmesan Truffle Fries 15
White Truffle Oil, Parsley, Garlic Aioli

Guacamole & Chips 13
Pico de Gallo, Blue Corn Tortilla Chips

Breaded Chicken Tenders* 13
Honey Mustard

Coach’s Chicken Wings* 15

BBQ or Buffalo, Vegetable Crudité,
Herb Ranch

SALADS

Add-Ons: Chicken +8, Shrimp (3) +21,
Salmon +12, Beef Tips +26

House Salad 15

Mixed Greens, Grape Tomato, Cucumber, Carrots,

Cheddar

Burrata Panzanella 20
Pesto Marinated Heirloom Tomatoes,

Sourdough Croutons, Arugula, Balsamic Reduction

Caesar Salad 14

Romaine Lettuce, Parmesan Caesar Dressing,

Garlic Croutons

JOIN US FOR HAPPY HOUR

Monday-Friday 4-6pm

HANDHELDS

All sandwiches served with crispy fries or side salad.

Steak House Burger* 16

Half Pound Steakhouse Blend, Lettuce, Tomato, Onion,
Pickle, Brioche Bun

Add: Cheese +1 | Bacon +2 | Fried Egg +2 | Mushrooms +2

Caprese Chicken Sandwich* 17
Grilled Chicken Breast, Arugula, Red Onions, Tomato,
Mozzarella, Pesto Mayo, Balsamic Reduction, Ciabatta Bun

Blackened Mahi Sandwich* 18
Lettuce, Tomato, Onion, Pickle, Old Bay Aioli, Brioche
Bun

Steak Sandwich* 28
Filet Medallions, Provolone, Arugula, Crispy Onions,
Herb Aioli, Ciabatta Bun

Portobello Sandwich 23
Portobello, Provolone, Arugula, Crispy Onions, Herb Aioli,
Ciabatta Bun

Crab Cake Sandwich* 28
Arugula, Tomato, Old Bay Aioli, Brioche Bun

No Name Quesadilla* 16

Marinated Chicken or Steak, Mexican Cheese Blend, Tomato,
Peppers, Onions, Sour Cream, Fire Roasted Salsa

Add: Guacamole +2

ENTREES

Steak Mary Anne* 49
Filet Medallions, Au Gratin Potatoes, Mary Anne Sauce

Double Cut Pork Chop* 39
140z Bone-In, Jalapefio Cheddar Grits, Apple Butter

Atlantic Salmon Filet* 34
Jumbo Asparagus, Carrot Purée, Caper Agrodolce

Chicken Marsala* 35
Bone-In, Whipped Potatoes, Wild Mushroom Sauce

Portobello Frites 23
Marinated Portobello Mushrooms, Truffle Fries,
Chimichurri, Garlic Aioli

T o lt
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have l l l On
HONORS

certain medical conditions. Prices exclude tax and gratuity. A 22% service charge will be added for parties of six or more.

POINTS ACCEPTED



