
Champagne & Sparkling  
Produced in the classic methode champanoise style flavors range 

from assertive crisp, clean, chalky and bread dough,  
to fuller dark berry styles. 

                    Gls/Btl  
Grandial, Brut, France                                  5.5/22  
Chandon, Blanc de Noirs, California                              10.5/39  
Perrier Jouet, Grand Brut, France                                                   65  

 

White Wines  
 

Riesling  
This is a delicate wine with predominate flavors of fresh picked 

Granny Smith apples, clean fresh acidity, and minerally  
characteristics. 

 
Riesling, Schmitt Sohne, Germany                                              6/21  
Riesling, Chateau Ste. Michelle, Washington                       9.5/34.5  

 

Pinot Grigio  
Known for itôs delicate, fresh aromas, these wines are perfect aperitif 

wine or with lighter style fare, with flavors of lemons and melons. 
 

Pinot Grigio, Placido, Italy                                                            6/21  
Pinot Grigio, Sterling Vintners, California                                   8/28  

 

Sauvignon Blanc & Fume Blanc  
Ranging from assertive and vibrant, with fresh flavors of lemon, limes, 
pink grapefruit and gooseberry, to slightly fuller and smoky overtones. 

 
Sauvignon Blanc, Moon Mountain, Sonoma                         7.5/26.5  
Sauvignon Blanc, New Harbor, New Zealand                             8/28  
Fume Blanc, Hogue, Columbia Valley                                7/22.5  

 

Chardonnay  
This grape variety produces full flavors ranging from ripe apples and 
citrus-pineapple tropical fruit aromas, combined with luscious pears, 
crisp acidity and bright floral aromas finished with a smoky overtone. 

 
Chardonnay, A by Acacia, California                                        6.5/23  
Chardonnay, Hess Select, California                                     7.5/26.5  
Chardonnay, Chalone, Monterey Estates                              7.5/26.5  
Chardonnay, Edna Valley, Central Coast                                 9/31.5  

 

House Selections  
Beaulieu Vineyards, Coastal Selections                                   5.5/20  
Riesling, Pinot Grigio, Sauvignon Blanc, Chardonnay 
Pinot Noir, Merlot, Cabernet Sauvignon, Shiraz 
 
Beringer        5.5/20 
White Zinfandel 

 

Dessert Wines  
 

Port & Sherry  
Porto Fino Ruby, Cockburnôs, Portugal                                        7.5 
Porto Special Reserve, Warreôs, Portugal                                        8 
Porto Fino Tawny, Dowôs, Portugal                                                  8 
Sherry Full Cream, KWV, South Africa                                          7.5  
Sherry Extra Dry, Tio Pepe, Spain                                                  7.5  

 

 

Red Wine  
 

Pinot Noir  
These are extremely versatile wines with subtle ripe cherry and  
strawberry notes, beautifully balanced finishing with a touch of  

spiciness and velvet textures. 
                    Gls/Btl  
Pinot Noir, Gala Rouge, France                                             7/24.5 
Pinot Noir, A by Acacia, California                                          10.5/37  
Pinot Noir, Chalone, Monterey Estates                                   12.5/45  

 

Zinfandel  
Packed with jammy raspberry and blackberry fruit, soft tannins and 

finishes with a hint of pepper and spice. 
 

Zinfandel, Dynamite, North Coast                                           11/39.5  

 

Sangiovese  
The classic predominate variety of Chiantiôs, possessing soft earthy 

tones, rich ripe fruit and beautifully balanced. 
 

Chianti, Monsanto, Monrosso, Italy                                        10.5/37  

 

Merlot  
Flavors ranging from black cherries, cassis and blackberries, to smoky 

toasty oak with firm tannins with wonderful structure. 
 

Merlot, Little Black Dress, California                                        7/24.5  
Merlot, Dynamite, North Coast                                                     8/28  
Merlot, Sterling Vintners, Central Coast                                      8/28  

 

Malbec  
Intense mélange of blackberries, plums, strawberries, and violets, with 

soft tannins, concentrated fruit notes and balanced. 
 

Malbec, Terrazas De Los Andes, Argentina                                8/29  

 

Cabernet Sauvignon  
This full bodied varietal possesses ripe dark berries such as black 
cherries, and blackberries with mocha and cocoa characteristics  

finishing with smoky notes and firm tannins. 
 

Cabernet Sauvignon, Dynamite, North Coast                             8/28  
Cabernet Sauvignon, Sagelands, Washington                        8.5/30  
Cabernet Sauvignon, Rodney Strong, Sonoma                     11/38.5  

 

Syrah & Shiraz  
Packed with jammy deep, dark berries, concentrated with intense  
flavors interweaved with soft tannins and often underlying pepper 

notes and a smoky oak finish 
 

Syrah, Jade Mountain, Lake County                                          10/35  
Shiraz, Archetype, Borossa Valley, Australia                          9/31.5  

 

Blends  
Blends are the fullest expression of the wine makers freedom to  

create pet projects using the best quality ingredients without  
limitations 

 
Shiraz -Cab, Penfolds Koonunga, Australia                           7.5/24.5  
Sangiovese -Cab, Capezzana, Barco Reale, Tuscany               12/42  
Merlot -Cab, Columbia Crest Two Vines, Columbia                    6/22  



3rd Place Signature  
Cocktails & Martinis  

 

The 3rd Place Martini  
Raspberry vodka, coconut rum, and pineapple juice $8 

 
Wedding Cake Martini  

Vodka, amaretto, OJ, pineapple juice & cream $9 

 

Dirty Blues  
Vodka, olive juice and blue cheese stuffed olives $9 

 

Agent Orange  
Orange vodka, orange liqueur, triple sec, and OJ   $10 

 
Carmel Apple Martini  

Vodka, butterscotch liqueur, sour apple liquor and caramel sauce. $8 

 

Ice Wine Martini  
Vodka and Ice Wine $12 

 

Lavender Martini  
Vodka and Lavender infused sugar syrup  $8 

 

Lychee Martini  
Vodka and lychee liqueur  $8 

 

Aphrodisiac Martini  
Ginger vodka with fresh ginger and lemon sugar syrup. $10 

 
Pomtini   

Vodka and pomegranate liqueur.  $8 

 

Sour Apple Martini  
Vodka and sour apple liqueur.  $7 

 

Key Lime Pie Martini  
Licor 43, Crème de Cacao, limejuice and cream.  $8 

 

Electric Blue Martini  
Raspberry Vodka, blue curacao, sour mix and sprite.  $8 

 

Kamakazi Cosmopolitan   
Vodka , triple sec, fresh lime, peach schnapps and cranberry juice.  $8 

 

Banana Boat  
Rum, coconut rum, banana liqueur and pineapple juice.  $7 

 

Watermelon  
Vodka, sour mix, sprite, and watermelon liquor.  $7 

 

A Day at the Beach   
Rum, coconut rum, pineapple juice and strawberry schnapps.  $7 

 

The Nutty Professor  
Hazelnut liqueur, Chocolate liqueur, Amaretto, and a splash of cream.  $9 

 

Godiva Chocolate Martini  
Vanilla vodka and Godiva chocolate liqueur  $9 

 

Starbucks  
Iced coffee, vodka, and Starbucks liquor.  $10 

 

French Martini  
Grey Goose Vodka, Chambord, and pineapple juice.  $11 

 

Liquid Cannoli Martini  
Faretti Biscotti Liqueur & Cream  $10 

 

Pear Martini  
Pear vodka, pineapple juice, cranberry juice and Sprite  $9 

 

Beer on Tap  
 

Bass Ale $4 
Bud Light   $3.5 

Seasonal Beers  (ask your server about todayôs selection) 

 

Bottled Beer  
 

Budweiser, Bud Light, Coors Light, Miller Lite,  
Michelob Ultra $3 

Red Stripe, Amstel Light, Corona, Heineken,  
Blue Moon $3.5 
Guinness $4.5 

 

Liquor  
 

Bourbon :  Maker's Mark, Knob Creek, Wild Turkey Rare Breed, 

Blantons Single Barrel 

Gin:   Beefeaters, Tanqueray, Tanqueray 10, Bombay Sapphire, 

Hendrick's 

Rum:   Bacardi, Captain Morgan, Captain Morgan Private Stock, 
Malibu, Myers, Mt. Gay,  Sailor Jerry, Tommy Bahama  

Tequila:   Jose Quervo Gold, Patron Silver, Cabo Wabo 

Vodka:   Smirnoff, Absolut, Absolut Pear, Absolut Peppar, Stoli, Stoli 

Vanilla, Stoli Raspberry, Stoli Blueberry, Ketel 1,Grey Goose, Grey 
Goose Orange, Grey Goose Citron, Belvedere, Hangar 1,  

Hangar 1 Kaffir Lime, Hangar 1 Mandarin Orange,  
Yazi Ginger, Chopin, Effen Black Cherry 

Whiskey:   Jack Daniels, Seagrams 7, Seagrams V.O.,  

Jameseson's, Bushmills, Crown Royal, Southern Comfort,  
Canadian Club 12yr., Jim Beam 

Cordials & Liqueurs:   Campari, Amaretto DiSaronno, Bailey's, 
Chambord, Cointreau, Frangelico, Goldschlagger, Kahlua, Pernod, 

Sambucca, Rumpleminze, Tia Maria, Drambuie, Grand Mariner, 
B&B, Tuaca, Galliano, Godiva Cream, Jagermeister, Licor 43, Midori, 

Starbucks, Pama Pomegranate, Faretti Biscotti 

Scotch:   Dewars, Dewars Reserve 12yr, Johnny Walker Black,  
Chivas, Glenlivet 12yr, Famous Grouse 

Single Malt Scotch:   Dalwhinnie15, Glendronach 15,  

Genmorangie 10, Macallan 12, Laphroaig 10, Talisker 10,  
Craggenmore 12, Glenfiddich 15 

Brandy, Cognac & Armagnac:   Paul Masson Brandy,  

Henessey VSOP, Courvousier VSOP, Remy Martin VSOP, Kelt 
VSOP, Delamain X.O, Chateau St. Aubin Armagnac  

 

Non-Alcoholic Beverages  
 

Gourmet Fresh Brewed China Mist Ice Teas:  

Traditional or Flavored $2 
Fresh Brewed Coffee:  

Regular or Decaf  $2 
Coke, Diet Coke, Sprite, Cherry Coke,  

Minute Maid Lemonade, or Ginger Ale  $1.5 
Leaves Gourmet Hot Teas: Assorted Flavors  $2 

Aqua Panna Spring Water  $3 
San Pelligrino Sparkling Mineral Water  $3 

Apple, Orange, Pineapple, Grapefruit, Cranberry $2.25 
Milk  $2.25   Chocolate Milk  $2.5 

Hot Chocolate  $2.25 
 



Appetizers  
 
 

Salsa of the Day (Variety Changes Daily) 
Ask you server about todayôs homemade selection with  

homemade tortilla chips. $6.95 

 

Hummus of the Day (Variety Changes Daily) 

Ask you server about todayôs homemade selection  
with warmed pita. $6.95 

 

Spinach & Artichoke Dip  
Lots of cream cheese, spinach, artichoke and garlic baked until  

bubbly with homemade tortilla chips. $9.95 

 
Baked Brie  

Brie cheese baked inside puff pastry with pecans, Granny Smith  
apples, and mixed berry compote. $9.95 

 

Jumbo Lump Crab Cake  
Generous homemade crab cake stuffed with real crabmeat and 

topped with spicy aioli. $7.95 

 
Spicy Sun -dried Tomato BBQ Shrimp  

Six large Black Tiger shrimp tossed in a spicy sun-dried tomato bbq 
sauce with warm pita. $9.95 

 
Crispy Hog Wings  

Jumbo deep fried meaty pork shanks with an ancho-honey  
dipping sauce. $10.95 

 
Chicken Tenders  

All white meat chicken tenders plain or tossed in a spicy sauce 
served with ranch, blue cheese, or honey mustard dressing. 

Three tenders $4.95    Five tenders $7.95 
 

Soup of the Day  
Ask your server about todayôs homemade selection.   

Cup $4.95    Bowl $6.95 

 
 

Salads  
 

House Salad  
Mixed greens, tomatoes, red onions, mushrooms, sprouts and  

croutons.   $6.95 

 

Caesar Salad  
Romaine lettuce, Caesar dressing, Parmesan cheese, red onion,  

and croutons.  $6.95 
 

Sweet Bistro Salad  
Mixed greens, blue cheese crumbles tomatoes, pecans, and  

Granny Smith apples.  $8.95 

 

Asparagus & Goat Cheese Salad  
Mixed greens, tomatoes, red onions, asparagus spears and goat 

cheese.   $8.95 

 
Cobb Salad  

Mixed greens, tomatoes, red onions, avocado, hard boiled egg,  
bacon, and blue cheese crumbles.  $8.95 

 
Soup & Salad  

Add a cup of soup to any salad for $2.95 or a bowl for $4.95 

 

Sweet Potato Rolls  
Enjoy a warm order of 4 sweet potato rolls.  $2.50 

 
Salad Toppings:  

Grilled chicken breast, chicken tenders, or chicken salad  $4.95       
Grilled Atlantic salmon, Grilled Yellowfin tuna,  

or Crab cake  $6.95 
Sautéed Black Tiger shrimp (6) $7.95 

Seared Mahi Mahi $8.95 
Roast beef, turkey, or ham $2.50   

Certified Angus sirloin steak $7.95     
Grilled Portobello mushroom cap $4.95 

 

    Salad Dressings:  
Ranch, Blue Cheese, Balsamic Vinaigrette, Wildberry Vinaigrette, 

Roasted Red Pepper Vinaigrette, Honey Mustard, and Caesar. 
Extra salad dressing $.50 

 

Pasta 
All pastas served with side salad and dinner roll. Substitute a cup of soup for $2.95. 

 

Linguini or Penne Pasta : cooked al dente with your choice of the following sauces:   $12.95 

 
Pasta Sauces:  

Mediterranean Butter : whipped butter with artichoke hearts, roasted red peppers, shallots, sun-dried tomatoes,  
capers, fresh spinach, lemon juice, and feta cheese. 

Bella Rosa : lemon, butter, garlic, crushed tomato, and Parmesan cheese. 
Picatta : lemon, butter, garlic, white wine sauce with shallots and capers. 

 
Pasta Toppings:  

Grilled chicken breast $4.95 
Grilled Atlantic salmon filet $6.95  

Grilled Yellowfin tuna $6.95 
Seared Mahi Mahi $8.95  

Sautéed Black Tiger shrimp (6) $7.95 
Grilled Certified Angus sirloin steak $7.95 
Grilled Portobello mushroom cap $4.95 



Entrees  (After 5pm only) 

All entrees served with your choice of mashed potatoes, herbed rice, or  
cheddar grits, seasonal vegetables, side salad and a dinner roll.  

Substitute a cup of soup for $2.95. 
Add sautéed onions or mushrooms to any steak for $1.25ea. 

Add six sautéed shrimp to any entrée for $7.95    

 Add a homemade crab cake to any entrée for $6.95 

 
 

Certified Angus Beef  
All Certified Angus Beef selections come with a choice of a sauce. 

. 

Filet Mignon  
Grilled 8 oz. center cut Certified Angus tenderloin $28.95 

 
Tenderloin Tips  

Pan seared 10 oz. Certified Angus tenderloin tips $21.95 

 
NY Strip  

Grilled 10 oz. Certified Angus NY Strip $25.95 

 

Sirloin Steak  
Grilled Certified Angus sirloin steak   

Petite 5 oz. steak $14.95        Grand (2) 5oz. steaks $19.95 

 
Beef Sauces:  

Burgundy: burgundy wine and demi glace. 
Blue Cheese Butter: whipped butter with blue cheese, shallots, garlic, 

and burgundy wine. 
Chimichurri: fresh parley, oregano, cilantro, garlic, lemon juice, 

jalapeños, and olive oil. 
Exotic Mushroom Sauce: exotic mushrooms, tomatoes, shallots and 

Cabernet wine. 

 
 

Premium Seafood & Chicken  
All Premium Seafood & Chicken selections comes with a choice of sauce. 

 

 

Black Tiger Shrimp  
Eight sautéed Black Tiger Shrimp $18.95 

 

Atlantic Salmon  
Grilled 8 oz. Atlantic salmon  $17.95 

 

Yellowfin Tuna  
Grilled 8oz. Yellowfin tuna steak $17.95 

 

Crab Cakes  
Two jumbo homemade crab cakes $16.95 

 

Mahi Mahi  
Pan seared 8 oz. Mahi Mahi filet $18.95 

 
Chicken Breast  

Pan seared chicken breast $15.95 
 

Seafood & Chicken Sauces:  
Mediterranean Sauce: whipped butter, artichoke hearts, roasted red 

peppers, shallots, sun-dried tomatoes, capers, & fresh spinach. 
Picatta: lemon, butter, garlic, white wine sauce with shallots & 

capers. 
Spicy Aioli: garlic, Texas Pete, & mayonnaise. 

Pineapple Salsa: fresh pineapple, red onion, cilantro, honey & 
jalapeños. 

Chimichurri: fresh parley, oregano, cilantro, garlic, lemon juice, 
jalapeños, & olive oil. 

 

Sandwiches  
All sandwiches served with your choice of French Fries, potato salad,  

coleslaw, tortilla chips, applesauce, or fruit cocktail. 

Substitute side salad for $1.95 or a cup of soup for $2.95. 

 
Third Place Gourmet Burger  

A ½ pound grilled Certified Angus beef patty served on a Kaiser roll 
with lettuce, tomato, and red onion. $8.95 

 
Portobello Burger  

Marinated & grilled Portobello mushroom cap served on a Kaiser roll 
with lettuce, tomato, and red onion. $8.95 

 
 

Gourmet Burger or Portobello Toppings:  
Provolone, Swiss, or cheddar cheese $.95 ea. 

Feta cheese or blue cheese crumbles $1.95 ea.   
Brie or goat cheese for $3.95 ea.  

Salsa of the day, Aioli or BBQ sauce $.95 ea 
Bacon, sautéed onion or mushrooms $1.25 ea. 

Chimichurri, Hawaiian Pineapple salsa or Avocado $2.50 ea. 
Burgundy wine sauce $1.50 (after 5pm only)   

Exotic Mushroom sauce $2.50 (after 5pm only) 

 
 

Crab Cake Sandwich  
Homemade jumbo crab cake topped with spicy aioli on a Kaiser roll 

with lettuce and tomato.  $9.95 

 

PoôBoy 
Choose grilled Yellowfin tuna, Atlantic salmon, Shrimp or Mahi Mahi 

topped with spicy aioli on a Kaiser roll with lettuce and tomato.  
$11.95   * Cajun spice available 

 

Hot Ham & Brie  
Sliced ham, Brie cheese, Granny Smith apples with balsamic syrup 

on Panini bread.  $9.95 
 

Renato Sandwich  
Grilled Certified Angus sirloin steak, blue cheese, roasted red  

peppers, red onion, lettuce, tomato, with herbed mayo on  
Panini bread. $11.95 

 
Chicken & Avocado Club  

Grilled chicken breast, avocado, bacon, lettuce, tomato, and Swiss 
cheese with herbed mayo on Panini bread. $8.95 

 
Buffalo Chicken Sandwich  

Crispy chicken tenders tossed in a spicy sauce with lettuce and  
tomato on a Kaiser roll. $8.95   

 
Club Sandwich  

Roast beef, turkey, bacon, Swiss cheese, lettuce, and tomato with 
herbed mayo on your choice of Panini or Wheatberry toast. $8.95 

 

B.L.T. Sandwich  
Bacon, lettuce, and tomato with herbed mayo on your choice of Pan-

ini or Wheatberry toast. $6.95 
 

Chicken Salad Sandwich  
Homemade chicken salad with lettuce and tomato on your choice of 

Panini or Wheatberry bread. $7.95 
 

Gourmet Grilled Cheese Sandwich  
Cheddar, Swiss, or provolone on Panini or Wheatberry bread $6.95 

Blue cheese or Feta cheese Panini or Wheatberry bread $7.95 
Brie or Goat cheese on Panini or Wheatberry bread $9.95 

Add sliced tomato or bacon $1.25 ea.  
Add roast beef, turkey, or ham $2.50 ea. 

 



Kidôs Menu 
All kidôs meals come with a complimentary ice cream sundae  

(Children 12 & under only) 

 
Gourmet Grilled Cheese Sandwich  

Served with one side item 
Cheddar, Swiss, or provolone on Panini or Wheatberry bread $6.95 

Blue cheese or Feta cheese Panini or Wheatberry bread $7.95 
Brie or Goat cheese on Panini or Wheatberry bread $9.95 

Add sliced tomato or bacon $1.25 ea. 
Add roast beef, turkey, or ham $2.50 ea. 

 
Chicken Tenders  

All white meat lightly breaded chicken tenders served with one side 
item.  Three tenders $6.95    Five tenders $9.95 

 
Kidôs Burger 

Grilled 4oz. burger on a Kaiser roll with one side item $6.95 
Add provolone, Swiss, or cheddar $.95ea. 

 
Kidôs Sirloin 

Grilled 5oz. Certified Angus sirloin served with one side item $9.95 

 
Kidôs Pasta  

Penne pasta tossed with your choice of cheese sauce, tomato sauce  
or butter sauce.  $6.95 

 
Kidôs Deli Sandwich 

Your choice of turkey, ham or roast beef with you choice of cheddar, 
Swiss, or provolone cheese on a Kaiser roll with one side item. $7.95 

Nightly Bar Features!  
 

 
Monday: Burger & Beer Night!  

Buy one of our hand pattied Gourmet Burgers and get a free bud 
light draft or any other draft for $1.00. 

 

Tuesday: Trivia Tuesday!  
Play our trivia contest and win a $20 Gift Certificate Plus  

$5.00 off any bottle of wine   
$2.00 off any glass of wine 

 

Wednesday: Island Night!  
Chill out with some island tunes and enjoy 

$5.00 Margaritas, Long Island Iced Teas & More  
Plus $2.00 Coronas & Red Stripes 

 

Thursday: Gentlemanôs Night! 
Gentlemen enjoy one FREE beverage! 

Plus Happy Hour all night long for everyone! 

 

Friday: Bartenderôs Choice! 
Come see what surprise your bartenders have in store! 

 

Saturday: Ladies Night!  
Ladies enjoy one FREE beverage! 

Plus Happy Hour all night long for everyone! 
 

Happy Hour!  
Monday ï Saturday  
5:00pm ï 7:00pm 

$2.00 off any Martini or Appetizer 
$2.00 Draft Beers 

$3.00 House wines & Single Liquor Well Drinks 
 

 
 
 

 

Catering  

 
 
 
 
 
 
 
 

The Third Place Pub & Grille offers exclusive catering  
services for any occasion.  

 

Small gatherings  

Baby & Bridal Showers  

Backyard BBQôs 

Corporate Meetings & Events  

Garden & Tea Parties  

Children & Adult Birthdays  

And of course Weddings  

 
 Whether itôs in a hall or at your home, feel free to call me 

with any questions. I am happy to help. We look forward to 
catering your next event.  

 
Sincerely,  

Jenny Byrnes, Owner  
The Third Place Pub & Grille  

5323 SW 91 Terr.  Gainesville, FL 32608  352 -378-0721 
info@thirdplace.cfcoxmail.com  

 

Warning : Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase the 

risk of food borne illness, especially if you have  
certain medical conditions.  

Check us out on the web at  

 
 
 

 
 
 

 
 
 

 
 

*Full menu  

*Newsletter  
*Community news and events  


