
 
 
 

 
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,  

 or sweet chili sauce. Served with celery, and your choice of bleu cheese or ranch dressing 
     

Smoked Trout Dip . 11 
Fresh smoked Rainbow Trout blended with cheeses, herbs and spices and served with crisps 

     

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

     

Cheesy Spinach and Artichoke Dip .  10 
Creamy parmesan and Romano cheeses blended with spinach and artichokes, served in a pretzel bread bowl  

and naan bread for dipping.   
     

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

 
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 

     

   Resort  .  10 
 Fresh blend of greens, topped with cucumbers, tomato, carrots and cheddar cheese, finished with your choice of dressing.  

 

  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 
     

Summer Berry  .  12 
Freshly chopped artesian romaine lettuce, tossed with a blend of summer berries, almonds and feta cheese.  

Finished with a mango chardonnay vinaigrette 
 

Petite Salad .  5 
 Enjoy a smaller sized version of our Resort or Caesar salad 

 
 

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. 

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

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 house fried potato chips and a pickle spear 

Sub French Fries . 2 
 

Char-Grilled Burger  .  14 

Half pound blend of ground chuck, short-rib and brisket, char-grilled to your liking and topped with your choice of cheese, 

then served on a toasted nine grain brioche bun with lettuce, tomato, and onion.   

Enhancements: Bacon . 2  Sautéed Onion . 1  Sautéed Mushroom . 1  

 

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 grilled tortilla wrap 
 

Classic Reuben  .  13 

Braised corned beef topped with sauerkraut, thousand island dressing and swiss cheese, and piled inside marble 

rye bread.  

 

Pasta 
      

Chicken Broccoli Alfredo  .  21 
Saute ed chicken breast and broccoli flourettes tossed with penne pasta and finished in alfredo sauce.  

      

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 Linguine  .  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 
 

 Meat and Seafood 
 

Chicken Marsala .  24 
Pan-seared airline chicken breast, served in marsala wine cream sauce, with pearl onions and mushrooms, then  

served atop angel hair pasta 
 

Filet Mignon     5 oz . 35  |  8 oz . 44 
Char-grilled USDA Choice center cut beef tenderloin, cooked to your liking and served with  

fingerling potatoes and baby carrots 
    Enhancements:   Grilled Shrimp . 7     Mushroom and Onions . 4 

 

New York Strip .  35 
Char-grilled USDA Choice twelve ounce strip, served with fingerling potatoes and baby carrots  

    Enhancements:   Grilled Shrimp . 7     Mushroom and Onions . 4 

 

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

 

Great Lakes Walleye .  27 
Pan fried walleye finished with a lemon butter beurre blanc sauce and served with mashed potatoes and garlic green beans 

 

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 

 

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 your choice of two sides.  

 
Sides 

Wild Rice  .  Fresh Asparagus  .  Garlic Green Beans  .  Loaded Mashed Potatoes 
Vegetable Fried Rice  .  Honey Carrots 

 
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.  


