
 
 
 
 

 
Starters 

 

Margarita Shrimp Cocktail  .  13 
A light and refreshing combination of shrimp, cucumber, onion and tomato, finished with  

freshly squeezed lime juice and cilantro.  

 
Wings  .  13 

 Traditional or boneless wings, tossed in your choice of sriracha buffalo, craft bbq or sweet chili,  sauce,  
served with celery, carrots and your choice of bleu cheese or ranch dressing 

     

Brussel Sprout Fondue .  13 
Roasted brussel sprouts, wrapped in pancetta and served with a melted fondue blend of gruyere,  

parmesan and cream cheeses 
 

Morel Mushrooms .  15 
Freshly picked morel mushrooms, lightly floured and pan-fried.  

*Available for a limited time, while in season* 

      
 
 

Salads 
    Enhancements:  chicken 6 . shrimp 6 . salmon 8 . steak 8 

     

Traditional Caesar  .  10 
Freshly chopped artesian romaine lettuce, tossed with croutons and parmesan cheese. Topped with  

shaved parmesan, fresh cracked black pepper and house made Caesar dressing 
     

Wedge Salad . 8 
 Fresh iceberg lettuce wedge, with heirloom tomatoes and bacon bites.  

Topped with house made bleu cheese and cracked pepper. 
 

Nicoise Salad .  15 
 Fresh bib lettuce and pan-seared yellow fin tuna, paired with green beans, potatoes, capers, tomatoes,  

a hard-boiled egg and nicoise olives. Drizzled with a Dijon red wine and herb vinaigrette. 

          
 
 

Soup 
 

House Crafted Soup  .  cup . 4 / bowl . 6 
Chef’s daily creations. Two selections available daily 

      
 
 

Handhelds 
Includes a pickle and your choice of french fries or house made chips  

     

Prime Burger  .  13 
Half pound certified prime angus beef seasoned and char-grilled to your liking on a brioche bun. 

Served with lettuce, tomato, onion and your choice of  cheese 
enhancements:  caramelized onions . 1    mushrooms . 1     bacon .  1 

     

Tullymore Club  .  13 
Grilled honey ham, candied bacon, melted provolone cheese and grilled chicken breast served on  

grilled sourdough bread or in a wrap. Topped with honey mustard, lettuce, tomato and onion, with french fries 
     

French Dip .  13 
Slow roasted and thinly shaved ribeye, served on a toasted baguette with Au Jus 

 
 



 

 

 

 
 

 
Pasta 

    Enhancements:  chicken 6 . shrimp 6 . salmon 8 . steak 8 
      

Fettuccine Carbonara  .  24 
Fresh pancetta, shallots, olive oil and parmesan cheese tossed with fettuccine and  

a traditional house-made carbonara sauce. 
      

Wild Mushroom Fettuccine Alfredo  .  22 
Wild mushrooms, garlic, parmesan cheese, butter and white wine, tossed with  

‘fettucine and our creamy alfredo sauce 

      
 
 

Seafood 
      

Pan-Seared Scallops  .  28 
Fresh pan-seared scallops, served with a warm fruit salsa, fresh herbs and a side of bamboo rice 

 

Fresh Market Seafood .  market 
Ask you server about Chef’s daily seafood selection 

      
 
 

 Beef, Poultry and Pork 
    Enhancements: Lobster Tail . 11     Shrimp . 6     Mushroom and Onions . 4 

 

Filet Mignon and Morels .  42 
Hand-cut eight ounce certified angus beef, seasoned with our house blend and chargrilled to your specifications.  

Topped with a fresh morel demi sauce and served with your choice of two sides 
 

Veal Chop .  32 
Marinated eight ounce char-grilled veal chop served over a saute ed medley of gourmet mushrooms  

and topped with a veal demi. Served with your choice of two sides 
 

Pan Roasted Duck Breast .  26 
A succulent six ounce duck breast, paired with pancetta, onions and baby greens,  

finished with a blend of fresh herbs. Served with your choice of two sides. 
 

BBQ Ribs  .  25/full  .  16/half 
Slow smoked and fire roasted with our house made barbeque sauce and served with your choice of two sides 

 

Marinated Grilled Chicken Breast  .  25 
Boneless chicken breast, finished with a blend of fresh herbs, white wine and olive oil and topped with a sweet 

tomato relish. Served with your choice of two sides.  

      
 
 

Sides 
     

Vegetable of the Day  .  Wild Rice Pilaf  .   
Whipped Mashed Potatoes  .  Baked Potato   

 
 
 
 

 
Ask your server about menu items that are cooked to order or served raw.   

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.  
 

A 20% gratuity  will be added to parties of eight or more. 

Our Local Pledge 
At Tullymore Golf Resort, we pride ourselves in providing outstanding service paired with an incredible experience. We  

frequently work with  regional farmers, growers and distributors to provide the products we serve to you.   


