
First Half
recommended for sharing

Crispy and SpicE
Spicy Key West Chicken Wings  blue cheese and celery  $11

Crispy Thai Curry Wings  with coconut and cucumber  $12

Jamaican Spiced Chicken Wings  with black bean relish  $13

Spicy Asian Popcorn Shrimp  with sweet chili garlic sauce  $15

Traditional Mini Beef Tacos  lettuce, sour cream and cheese  $13 

Spanish Chorizo and Grilled Chicken Quesadillas  $13

Corn Dusted Calamari  fried lemon, banana peppers,
and capers with remoulade  $13

DIPS
Hummus  kalamata olives, roasted peppers and basil pesto  $10

Mexican Layer Dip  beef, salsa, beans, guacamole and queso  $10

Baked Crab and Spinach Dip  served with tortilla chips  $13

★ 3-Star Performers ★

Second Half
TRADITIONS & NEW RIVALRY SANDWICHES
10 oz. Kobe Patty Melt  american style kobe beef served on rye
bread, american cheese, 1000 island dressing and grilled onions  $19

Traditional Cuban  ham, pork, cheese, mustard and pickles  $15

Grilled Triple Cheese and Ham  with a cup of tomato soup  $10

Traditional Philly Cheese Steak Sliders  with garlic fries  $14 

Black Angus Hamburger  with or without cheese  $12

Chicken and Smoked Bacon Cuban  $14

Crab Club Sandwich  with cheddar cheese, chipotle remoulade,
smoked bacon and fries  $17

Kobe Hot Dog Sliders  American style Kobe beef mini hot dogs
served three ways – NY, Chicago and Coney Island  $20

CHOP & TOSS SALADS
Chicken Cobb Salad  with avocado, bacon, tomato and gorgonzola  $15

Asian Rock Shrimp Cups  mint, cilantro, crisp vegetables and spicy
dipping sauce  $17

Seared Tuna Nicoise Salad  with tomato saffron vinaigrette  $18

Greek Salad  and grilled skirt steak  $17

THE FLATS - flatbread, pizza & bruschetta
Traditional Bruschetta  vine ripened tomato, basil and garlic  $10

Roast Chicken  caramelized onion and fig flatbread  $14

Grilled Woodland Mushroom  boursin cheese and 
herb flatbread  $14

Pepperoni, Italian Sausage and Mushroom  pizza  $14

Tomato, Basil and Fresh Mozzarella  pizza  $14

THE SEA
Bayou Spiced Jumbo Shrimp  peel and eat 1 pound  $19

Daily Selection of Oysters  1/2 dozen  $16

Florida Crab Cakes  banana bread french toast, mango salsa and 
rum butter sauce  $15

Roasted Mussels  extra virgin olive oil and kosher salt  $16

ENTREES
Churrasco Beef Tenderloin Skewers
vegetables, rice and chimichurri  $23

Tandoori Style Chicken Skewers
vegetable samosa and raita  $19

Asian Barbequed and Roasted Salmon Steak 
stir fry vegetables  $25

16 oz. Black Angus Rib Eye Steak 
tobacco onions and guinness buter  $37

Pilsner Beer Battered Florida Mahi Mahi
fries, slaw and malt vinegar  $22

Corona Lime Shrimp
roasted poblano and rice  $23

Southern Fried Soft Shell Crab 
rock shrimp etouffe, scallion rice  $25

House or Caesar Salad with Entrée Selections add $4

KOBE BURGER SLIDERS
American style Kobe beef sliders with grilled 
tomato, manchego cheese, red onion jam 
and truffle fries  $20

SURF & TURF
Rivaling duo shrimp skewer and filet of beef 
with grilled vegetables and fruits $35

RIBS
Tickle your George Dickel Bourbon braised 
ribs with cole slaw  $21
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1st Base
fresh, hand crafted libations served in a MARTINI glass  $9.95

*indicates it is a special beer-tini

2nd Base
tasty, DRAFTed liquid sometimes served in a BEER glass

BEER FLIGHT #1 – Long Board, Bass, Blue Moon, Strongbow, Framboise  $11.95

BEER FLIGHT #2 – Stella Artois, Sam Seasonal, New Castle Chimay, Guinness  $11.95

Bottled Beers – Please see Server for this season’s collection.
By the 6 Pack Ponys  $10.95    Bud, Bud Light, Michelob Ultra, Miller Lite, Presidente, Coronitas

3rd Base
fermented & aged grapes served in an interesting WINE glass

RED WINES
listed from lightest to strongest				            glass   btl

5-845	 Five Rivers - Central Coast, Cali - PINOT NOIR	 $8	 $32
5-794	 Carmel Road - PINOT NOIR		  $39
5-795	 Twin Fin, Cali - MERLOT	 $6	 $24
5-708	 Rutherford Hill - Napa, Cali - MERLOT		  $56
5-734	 Sokol Blosser - Williamette, Wash - PINOT NOIR		  $63
5-981	 Quintology - Hawkes Bay, New Zealand - BORDEAUX BLEND		  $59
5-533	 Chimney Rock - Stag’s Leap - Napa, Cali - CAB-SAUVIGNON		  $84
5-584	 Grayson - Paso Robles, Cali - CABERNET SAUVIGNON	 $8	 $32
5-858	 Carryades de Lafite - PAUILLAC, BORDEAUX		 $109
5-583	 Sebastiani, Sonoma, Cali - CABERNET SAUVIGNON	 $12	 $48
5-516	 Groth - Oakville, Napa, Cali - CABERNET SAUVIGNON		  $96
5-969	 Greenpoint by Moet et Chandon - 
	 Victoria, Australia - SHIRAZ	 $10	 $40

5-729	 Twomey by Silver Oak - Napa, Cali - MERLOT		 $109

5-536	 Mt. Veeder - Napa, Cali - CABERNET SAUVIGNON		  $74

5-880	 Chateau La Nerthe - Codes du Rhone - CHATEAUNEUF DE PAPE		 $74

5-982	 Condado de Haza Reserva - RIBERA DEL DUERO, SPAIN		  $45

* *

Presidente  $4.00

Presidente Light  $4.00

Bud Light  $3.00

Stella Artois  $5.50

Michelob Ultra 
    Amber  $4.00

Coors Light  $3.00

Miller Lite  $4.00

Guinness  $5.50 

Sam Seasonal  $5.50

Bass Ale  $5.00

Chimay  $11.50

Heineken $5.50

Long Board  $5.50

New Castle  $5.50

Red Hook  $5.50

Blue Moon  $5.50

5-844	 Gnarly Dudes by Two Habnds - Barossa, Australia - SHIRAZ		  $62 
5-763	 Cain Five - Napa, Cali - CLASSIC BORDEAUX BLEND		 $134
5-992	 Almaviva - Puente Alto, Chile - CLASSIC BORDEAU BLEND		 $119

WHITE WINES
listed from sweetest to strongest in character

5-276	 Conundrum by Caymus - Central Coast, Cali - BLEND	 $15	 $59
5-209	 Evalution - Oregon - BLEND	 $8	 $32
5-286	 Benziger - Sonoma, Cali - SAUVIGNON BLANC	 $6	 $24
5-327	 Pighin -Friuli, Italy - PINOT GRIGIO	 $7	 $28
5-349	 Santa Margherita - Friuli, Italy - PINOT GRIGIO		  $49
5-516	 Groth - Napa, Cali - SAUVIGNON BLANC	 $10	 $39
5-358	 Casa Lapostolle - Chile - CHARDONNAY	 $6	 $24
5-202	 Jordan - Sonoma, Cali - CHARDONNAY	 $14	 $52
5-287	 Lincourt - Sonoma, Cali - CHARDONNAY		  $36

CHAMPAGNE
Nicolas Feullatte Blue	 $14 a glass	
Nicolas Feullatte Brut Rose	 $16 a glass	
5-133	 Veuve Clicquot, Yellow Label, NV                     half bottle		  $49
5-124	 PJ Rose (Perrier-Jouet Fleur de Champagne) 1999		 $249

Home Run
Pepsi  •  Diet Pepsi  •  Sierra Mist  •  Red Bull 

Diet Dr. Pepper  •  Wild Cherry Pepsi

3560 South Ocean Drive - Hollywood, FL - RIVALSHOLLYWOOD.COM
ACROSS FROM THE WESTIN DIPLOTMAT RESORT & SPA - PRIVATE PARTY ROOMS - TAKE OUT AVAILABLE - 954.602.8760
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PM
Westin Diplomat
Rivals Menu

2.12.10
138594 7

Sean Bradshaw
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