
 
 
 

 
The Tap Room at Tullymore Golf Resort 

 
 

Starters 
 

Crab Stuffed Shrimp  .  14 
Four jumbo shrimp stuffed with peekytoe  crab cake filling, then drizzled with sriracha aioli and served with  

pickled vegetables and charred lemon. 
 

Boneless Wings     Half Pound  .  8 | Full Pound  .  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 
     

Crab & Lobster Queso Dip  .  15 
Peekytoe crab and cold-water lobster claw and tail meat mixed together with queso blanco, then served in a sourdough  

Bread boule and naan bread bites.  
     

Chicken Tortilla Flatbread  .  12 
Homemade flatbread dough topped with chicken, black beans, corn, shallots, and provolone cheese, then baked to perfection, 

and topped with an avocado crema and crispy tortilla strips.  
     

Braised Beef Cheek & Gnocchi  .  13 
Braised beef cheek with pan-seared potato gnocchi in a red wine demi glace, then finished with espresso  

balsamic glaze and fresh grated Pecorino Romano cheese.   

     
Lobster Avocado Toast  .  16 

Saute ed lobster tail and claw meat on top of smashed avocado served on charred ciabatta pointes. 
     
 

Salads 
    Enhancements:  Chicken 6 . Halibut 10 . Shrimp 7 

     

   Resort  .  11 
 Chopped romaine topped with cherry tomatoes, shredded colby-jack cheese, cucumbers and julienned red  

Onion, and served with your choice of dressing.    

 

  Baby Spinach Caesar  .  11 
Baby spinach tossed with our homemade creamy Caesar dressing, Parmesan Reggiano cheese, house-made croutons crispy 

parmesan bowl and white anchovies.  
     

Cobb Salad  .  13 
Baby arugula tossed with julienned red onion, cherry tomatoes, fresh avocado slices  and bacon  

vinaigrette, then topped with a hard-boiled egg confetti   
 

Petite Salad  .  6 
 Enjoy a smaller sized version any of our salads 

 
 

Soup 
 

Butternut Squash Bisque  .  4 / 6 
Served with apple butter and toasted crushed pistachios 

 
Soup Du Jour  .  4 / 6 

Ask your server for more information about our daily selection  
 

  
 
 
 
 

 
 

 
 
 

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 house fried buffalo-ranch potato chips and a pickle spear 

Sub French Fries . 2 
 

Beast Burger  .  13 
Char-grilled burger comprised of a custom blend of wagyu beef, wild boar, bison and elk. Served with lettuce, tomato,  

onion and your choice of cheese.  
Enhancements: Bacon . 2  Sautéed Onion . 1  Sautéed Mushroom . 1  

 

Philly Cheesesteak  .  13 
Thinly sliced beef ribeye cooked with julienned onion and bell peppers and topped with provolone cheese then 

stuffed into a club roll.  Served with smoked au jus.  
 

Lobster Po’ Boy  .  16 
Tempura fried lobster meat stuffed into a club roll with shredded romaine lettuce, sliced tomato and Cajun remoulade 

 

 
 

Pasta 
 Pasta items are served with garlic bread 

     

Pesto “Pasta”  .  19 
A blend of fresh vegetables saute ed and tossed with spaghetti squash and finished in a homemade arugula pesto.  

Enhancements:  Chicken 6 . Halibut 10 . Shrimp 7 

 

Beef Stroganoff  .  24 
Saute ed beef  tips mixed with pearl onions, mushrooms, and roasted red peppers then tossed with egg noodles in a creamy 

brown gravy.  
 

Lobster Mac and Cheese  .  31 
Saute ed lobster claw and tail meat, tossed with pearl onions, corn, English peas and cavatappi noodles in an  

ancho-white cheddar sauce, then baked for a light crisp topping  
 

 
  

Meat and Seafood 
 

Chicken Pot Pie  .  24 
A blend of vegetables and chicken in a creamy sauce, encapsulated in a flaky puff pastry.  

 

Filet Mignon     5 oz . 35  |  8 oz . 44 
Char-crusted Certified Angus Beef  Filet Mignon, served with twice baked potato cup and  

garlic steamed broccolini 
    Enhancements:   Grilled Shrimp . 7     Mushroom and Onions . 4 

 

New York Strip  .  35 
Char-crusted Certified Angus Beef  14 oz. New York Strip Steak, served with twice baked potato cup and  

garlic steamed broccolini 
    Enhancements:   Grilled Shrimp . 7     Mushroom and Onions . 4 

 

Cedar Plank Halibut  .  28 
Pan-seared Alaskan Halibut, orange glazed and served atop a smoldering cedar plank, with wild  

rice and saute ed brussels sprouts.   
 

Macadamia Crusted Walleye  .  26 
Crispy macadamia crusted walleye filet served with wild rice and roasted baby carrots and topped with  honey remoulade  

 

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

 

Short Rib Osso Bucco  .  33 
Braised beef short rib served atop garlic mashed Yukon potatoes, served with red-wine demi glace and  

pan-seared brussels sprouts 

 
 
 

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.  


