
 
 
 

 
The Tap Room at Tullymore Golf Resort 

 
Starters 

 

Iron Fish Shrimp Cocktail  .  14 
Jumbo poached tiger shrimp served with our house blended Iron Fish Cocktail Sauce and a charred lemon  

 

Boneless Wings     Half . 8 | Full . 13 
Choose a half pound or full pound of wings, tossed in choice of sriracha buffalo, craft barbeque, parmesan garlic,  
mango habanero or sweet chili sauce. Served with celery, carrots and your choice of bleu cheese or ranch dressing 

     

Bruschetta  . 11 
Classic tomato-basil relish served over fresh mozzarella on a grilled crostini and finished with a balsamic reduction 

     

Ahi Tuna  .  14 
Sesame crusted grade AAA yellowfin tuna, seared rare and finished with a soy ginger glaze.  

Served alongside pickled ginger and wonton chips 
     

Roasted Cauliflower  .  8 
Fresh cauliflower florets, tossed with water chestnuts and sesame seeds, then finished with our house sweet chili sauce 

     

Calamari  .  12 
Lightly floured and flash fried calamari rings, served alongside a blend of peppers with a roasted garlic aioli  

     

The Angry Goat  .  10 
Creamy goat cheese baked into our house crafted spicy marinara and served with a grilled three cheese focaccia bread 

     

Hand Rolled Meatballs  .  11 
Three large meatballs, hand rolled using our special blend of meats and finished with our house marinara sauce,  

shaved parmesan and fresh basil 
     

Par 4  . 14 
Our Chef’s weekly creation, featuring a spread of two cured meats, two cheese, olive blend, peppadew peppers,  

in-house pickled onions and assorted crisps 

 

Salads 
    Enhancements:  chicken 6 . salmon 8 . shrimp 7 

     

   Wedge  .  11 
 Crisp iceberg lettuce wedge, with diced cucumbers, tomato, applewood bacon and scallions  

and finished with our house bleu cheese dressing an cracked black pepper.  

 

  Caesar  .  11 
Freshly chopped artesian romaine lettuce, tossed with croutons and parmesan cheese. Topped with  

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

Brussels  .  12 
 Brussel leaf served atop a bed of fresh romaine lettuce and topped with shaved fennel, red onion, roasted yellow tomatoes, 

toasted almonds and goat cheese. Finished with a mango chardonnay vinaigrette 

 

Greek Rockets  .  12 
 Rocket greens paired with red onion, cucumber, roasted yellow tomatoes, avocado, banana peppers, an olive tapenade and 

goat cheese, finished with a Greek vinaigrette 

        

Soup 
 

House Crafted Soup     cup . 4 / bowl . 6 
Ask your server for Chef’s daily creations.  

 
 
 

 
 
 
 
 

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.   



Handhelds 
     Handheld items are served with French fries and a pickle spear 

 

Resort Burger  .  14 
Half pound blend of ground chuck, short-rib and brisket, chargrilled and topped with red wine braised onions, tomato,  

arugula, aged sharp white cheddar and finished with a truffle aioli and on a grilled brioche bun.   
Enhancements: Bacon . 2     Lobster . 7 

 

Tullymore Club  .  13 
Chargrilled chicken breast, Boars Head Tavern Ham with candied bacon, melted provolone cheese topped with honey mus-

tard, lettuce, tomato and onion. Served in a piadina crust wrap 
 

Nashville Hot Chicken  .  12 
Lightly floured and flash fried Joyce Farms chicken thigh, finished with Nashville-style hot sauce, dill pickles, shredded  

iceberg lettuce and mayonnaise, served in a piadina crust wrap 

 

Pasta 
      

Classic Lasagna  .  21 
Layers of pasta with herb ricotta cheese, mozzarella, house marinara sauce and topped with parmesan cheese,  

served with three cheese focaccia bread 
      

Meatball Bolognaise  .  19 
House made bolognaise sauce, served over spaghetti and finished with shaved parmesan, fresh basil and topped  

with a duet of large hand rolled meatballs. 
 

Lobster and Shrimp Fettuccine  .  29 
Saute ed lobster claw meat and shrimp serve alongside mushrooms, roasted yellow tomatoes, green peas 

with garlic parsley fettuccine and a parmesan cream sauce 
 

Italian Stuffed Chicken Parmesan  .  22 
Breaded chicken breast stuffed with cheesy spinach blend and topped with house marinara and mozzarella cheese, served 

atop a bed of garlic parsley fettuccine and finished with fresh basil 

 

 Meat and Seafood 
 

Grilled Half Chicken  .  26 
Chargrilled and roasted Joyce Farms semi-boneless half red chicken, served with herb roasted fingerling potatoes  

and saute ed brussels. Finished with a house crafted dark rum au jus 
 

Filet Mignon     5 oz . 35  |  8 oz . 44 
Chargrilled center cut beef tenderloin, served with potato au gratin and asparagus. Finished with a red wine demi glace 

    Enhancements: Cold Water Lobster Tail . 15    Jumbo Shrimp . 7     Mushroom and Onions . 4 

 

Kansas City Strip Steak  .  35 
Chargrilled 14 ounce bone-in strip loin served with whipped redskin potatoes, asparagus and Persian honey carrots.  

Finished with a gorgonzola cream sauce and crispy onion straws 
    Enhancements: Cold Water Lobster Tail . 15    Jumbo Shrimp . 7     Mushroom and Onions . 4 

 

Ginger Soy Salmon  .  26 
Pan-seared salmon served with vegetable fried rice and crispy wontons. Finished with a ginger and soy glaze 

 

Cauliflower Steak  .  21 
Thick cut fresh cauliflower, marinated and pan-seared with saute ed brussels, a blend of local mushrooms,  

caramelized onions, peas and shaved fennel. Finished with our house marinara. 
Enhancements:  chicken 6 . salmon 8 . shrimp 7 

 

Elk Chops  .  42 
Frenched Elk Chop, seasoned and chargrilled, served with potato gratin and saute ed brussels with applewood bacon 

 

Fresh Catch .  market 
Your server will share with you our Chef’s daily fresh seafood feature 

 

Baby Back Ribs     half rack  .  17  |  full rack  .  25 
Chicago Meat Company’s pork ribs, slow cooked and finished with our house barbeque sauce.  

Served with whipped redskin potatoes and Persian honey carrots 
 

Lamb and Gnocchi  .  27 
Lamb Chops served with seared potato and parmesan gnocchi, asparagus, roasted yellow tomatoes  

and a local blend of mushrooms. Finished with a parmesan gorgonzola sauce and mint jelly. 
 
 

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.  


