Appetizers

......................................................................

soup & Salads

......................................................................

Bruschetta $8.00 Soup of the Day, Cup or Bowl $7.00/$12.00
*Spinach Dip $10.00  House Salad ) $10.00
Cheese Curds $10.00 o e slced rod onion, shaved carrot, shredded
*Chicken Tenders with Fries $15.00 cheddar cheese, and croutons

Charcuterie Board $17.00 Caesar Salad (%) $10.00

Chopped romaine with classic caesar dressing,
topped with shaved red onion, cherry tomatoes,
shaved parmesan, and garlic croutons.

salad Add- Ons

......................................................................

Can be prepared: grilled, fried, or pan seared Basil Salad @ $16.00
Blackened $3 *Bacon $5 *Chicken $8 Mixed greens with homemade basil vinaigrette
Ham $5 *Shrimp $5 *Salmon $14 dressing,topped with candied pecans, cherry
Turkey $5 Caramelized ¢ 50 *Cajun Mayo  $3 tomatoes, shaved red onion, and sliced avocado.
Onions '

_ _ Wedge Salad @ $14.00
Dressing Choices A quarter head of iceberg lettuce drizzled with
Italian, French, Ranch, Balsamic Vinaigrette, 1000 Island, Basil ~ creamy blue cheese dressing and topped with
Vinaigrette, Blue Cheese, Caesar, Honey Mustard crispy bacon, cherry tomatoes, and red onion.

Handhelds

Served with your choice of side: french fries, sweet potato fries, kettle chips, side salad, or chef's choice
vegetable. Gluten-free bun option available for select sandwiches +$4. Upgrade to a premium side: onion rings,
cheese curds, or soup +$4.

Grilled Cheese $8.00
Choice of rye, sourdough, white bread, wheat berry oat bread; up to two cheeses.
Cheese selection: Cheddar, American, Swiss, Provolone, Pepper jack.

*Hot Dog $9.00
1/4 pound all beef hot dog served grilled on a toasted bun.
*The Clubhouse $18.00

Choice of rye, sourdough, white bread, wheat berry oat bread. Served with mayonnaise, sliced

turkey, sliced ham, applewood smoked bacon, lettuce, and tomato.

*Classic BLT $10.00
Choice of rye, sourdough, white bread, wheat berry oat bread. Served with 1/4 pound apple wood

smoked bacon, lettuce, sliced tomato, and mayonnaise. Available as half sandwich $7.

*Fried Cod Sandwich $16.00

6-0z. cod filet battered to golden, served on a toasted brioche bun with homemade tartar sauce
and coleslaw.

*Cheese or Chicken Quesadilla $8.00/$13.00
Shredded cheddar cheese with a touch of southwest seasoning salt and seared to

perfection. Served with a side of salsa and sour cream.

*Crispy Chicken Wrap $13.00
Breaded chicken tenders, lettuce, tomato, red onion, with ranch dressing, rolled in a flour tortilla.

*Build a Burger $12.00
1/2 pound hamburger grilled to your liking and served on a toasted brioche bun; served

with your choice of toppings.

*Build a Chicken Sandwich $12.00
Marinated chicken breast grilled to perfection; served with your choice of toppings.

*Chicken Salad Sandwich $13.00

Roasted chicken salad with pecans, grapes, celery and diced apple served on a toasted
croissant with choice of side.

Handheld Add-Ons

Lettuce $.25 Relish $.25 Red Onion  $.25 Tomato $.50 Caramelized Onions $.50  Mushrooms
Blackened $3 *Cajun Mayo $3 Cheese $1 *Bacon  $5 Ham $5  Turkey

Whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

$4
$5

Entrees

........................................................................................................................................................

*Chicken Cavatappi Alfredo $20.00
Grilled chicken breast served atop cavatappi noodles tossed in homemade alfredo sauce, topped with

shaved parmesan, and accompanied by garlic bread. Served with your choice of soup or salad. Add basil

pesto $2. Add sun-dried tomatoes S$2.
*Chicken Piccata $22.00
Two 4-oz. chicken cutlets pan seared with Italian herb flour topped with lemon caper sauce. Served with your
choice of soup or salad & a side of fries, sweet potato fries, baked potato, or vegetable of the day.

*Seared Salmon Fillet with Dill Sauce @ $26.00

8-0z. hand cut Atlantic salmon seared to golden brown and topped with creamy dill sauce. Served with your
choice of soup or salad & a side of fries, sweet potato fries, baked potato, or vegetable of the day.

*Beef Tenderloin 4oz or 8oz () $28.00/$45.00

4 or 8-oz. center cut Angus beé?;enderloin medallion grilled to order and served atop sautéed mushrooms
with beef demi-glace reduction and au jus. Served with your choice of soup or salad & a side of fries, sweet
potato fries, baked potato, or vegetable of the day.

*Grilled Pork Chops () $28.00

Two 6-oz. dry-aged bone-in pork chops, grilled to order and topped with caramelized onions. Served with
your choice of soup or salad and a side of fries, sweet potato fries, baked potato, or the vegetable of the day.

*Half or Full Rack of Ribs (%) $26.00/$32.00
Saint Louis style pork ribs slow braised with garlic, onion, and stock, roasted to finish with tangy

barbeque sauce. Served with your choice of soup or salad & a side of fries, sweet potato fries,

baked potato, or vegetable of the day.

Upgrades
*Add Surf - (3 pieces of ~ $4.50 *Bacon Blue  $4 Garlic Herb  $4 Blue Cheese $2 Peppercorn  $2
grilled or fried shrimp) Cheese Butter Butter Crumbles Crust
Blackened $3 Cheese $1 *Bacon $5 Caramelized Onions $.50 Mushrooms  $4

Friday Fish Fry

........................................................................................................................................................

Available all day Friday; Served with soup or salad & your choice of french fries, sweet potato fries, baked potato,
or chef choice vegetable.

*Broiled Walleye (%) $26.00

O

12-0z. walleye fillet baked with butter, salt, pepper, and paprika.

*Deep Fried Perch $27.00

Four 2-oz. lake perch fillets hand dipped in our house-made signature beer batter, then deep fried
to golden brown.

*Baked Cod @) $19.00

O

8-0z. cod fillet baked with butter, salt, pepper, and paprika.

*Deep Fried Cod $16.00/$20.00

3-0z. cod fillets hand dipped in our house-made signature beer batter, then deep fried to golden brown. 2-
piece or 3-piece option.

Dessert

........................................................................................................................................................

Turtle Brownie $8.00

A warm, fudgy brownie with pecans and caramel, drizzled with chocolate and
caramel sauce. Add ice cream $2

New York Cheese Cake $8.00
Classic New York style cheesecake with a shortbread cookie crust topped with raspberry coulis drizzle
Scoop of Vanilla Ice Cream $2.00

*Whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




