
 APPETIZERS 
 

Beer Battered Cheese Curds  15 
A basket of fresh fried, gooey, beer  

battered white cheddar cheesy goodness.  
Great for snacking and sharing.  
Served with pepper bacon jam. 

 
Pickle Fries  15 

Breaded and deep-fried pickle strips.  
Served with ranch. 

 
Coconut Shrimp  15 

Golden brown fried coconut breaded shrimp  
with our sweet and spicy Caribbean sauce.  

 
Spring Rolls  15 

Mini vegetable spring rolls with a soy-chili glaze.  

 
Spinach & Artichoke Dip  15 

Warm, creamy spinach and artichoke dip served 
with lightly fried naan bread. 

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. Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of foodborne illness  

SOUPS 
 

Soup Du Jour  5 | 7 
Two soups comprised of the freshest seasonal  
ingredients, hand-crafted daily by our culinary 

team.  Ask your server for today’s offering 

SALADS 
Enhancements:  

Grilled Chicken Breast  7   |   Salmon  13 
 

Caesar  10 | 16 
Chopped romaine lettuce, tossed in our creamy  

Caesar dressing with parmesan crisps, croutons, 
and fresh grated parmesan cheese. 

 

Resort Salad  8 | 14 
Chopped Romaine lettuce topped with heirloom 
grape tomatoes, shredded colby jack cheese, red 
onion, crunchy croutons and served with your 

choice of dressing. 
 

Southwest Chicken Salad  20 
Chopped romaine lettuce with onion, bell peppers, 
roasted corn, black beans, and shredded colby jack 
cheese. Topped with a grilled chicken breast and 

served with Southwest Ranch dressing. 
 

Dressings: 
Ranch, Italian, Thousand Island, French,  

Balsamic Vinaigrette, Raspberry Vinaigrette, 
Honey Mustard, Bleu Cheese 

HANDHELDS 
Served with chips and a pickle spear 

Upgrades:   
French fries . 3   Beer-battered cheese curds . 4 

 

Mahi-mahi Fish Tacos  18 
Grilled Flour tortillas filled with chimichurri  

seasoned seared mahi-mahi, shredded lettuce,  
pickled onions and finished with our spicy aioli.  

Served with corn tortillas and salsa. 
 

Crispy Chicken Sandwich  16 
Crispy fried chicken breast topped with smoked 

gouda and served on our nine-grain bun with our 
special sauce and sliced pickles. 

 

Flank Steak Sandwich  20 
Char grilled and sliced flank steak, provolone 
cheese, crispy fried onions, shredded lettuce,  

tomatoes, roasted garlic aioli. 

 WINGS 
 

Boneless Wings  14 | 22 
Choose a half or full pound of wings tossed in 
your choice of sauce, served with celery and 
your choice of bleu cheese or ranch dressing.    

 

Sauces:  
Sriracha buffalo, craft barbecue,  

parmesan garlic, sweet chili 



ENTREES 
 

Miso Glazed Salmon  35 
An 8oz salmon filet pan seared and smothered in 
our umami rich miso glaze. Served with basmati 

rice and today’s vegetable. 
 

Macadamia Crusted Walleye  31 
Walleye filet encrusted with roasted macadamia 

nuts and panko breadcrumbs. Finished with honey 
remoulade and served over wild rice with today’s 

vegetable. 
 

Pork Schnitzel  30 
Pretzel breaded pork loin. Pan fried and served over 
mashed potatoes. Finished with a whole grain Dijon 

cream sauce and today’s vegetable. 
 

Lemon Basil Chicken  31 
Scallopini style chicken breasts in a lemon basil  

butter sauce. Served over basmati rice with today’s 
vegetable. 

 

Grilled Tuna Steak  31 
An 8 oz ahi tuna steak grilled to medium rare and 
finished with wasabi butter. Served over wild rice 

with today’s vegetable. 

BUTCHERS BLOCK 

 

Char-Crusted Filet Mignon  50 
The epitome of fine dining. A 6oz center cut beef 
tenderloin steak. Char crusted and grilled to your 

liking, topped with our compound steak butter and 
served with mashed yukon potatoes and today’s 

vegetable. 
 

Char-Crusted New York Strip  50 
A 12oz cut of Beef strip loin. Char crusted and 

grilled to your liking, topped with our compound 
steak butter and served with mashed yukon  

potatoes and today’s vegetable. 
 

Churrasco Picanha  35 
Brazil’s favorite steak. 8oz of tender sirloin cap,  
seasoned with a bit of citrus and grilled to your  
liking. Served sliced over rice and finished with  

a bit of chimichurri and today’s vegetable. 

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. Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of foodborne illness  

Pastas 
Served with Garlic Bread 

 

Cajun Chicken Pasta  30 
Cajun sausage, and bell peppers tossed in a Cajun 
cream sauce with fettuccini noodles and topped 

with a grilled chicken breast. 
 

Pasta Primavera  25 
Sauteed yellow squash, zucchini, bell peppers,  

onion, asparagus, and heirloom tomatoes tossed 
with farfalle pasta and garlic olive oil. 

Add Grilled Chicken Breast  7 

BURGERS 
Served with House Made Potato Chips, Lettuce,  

Tomato, Onion, and Pickle Spear. 
Upgrades:   

French fries  3   Beer-battered cheese curds  4 

 

Tullymore Burger  17 
Elegant in it’s simplicity. Topped with your choice 

of cheese. 
 

The Meat Coma  22 
A true undertaking. Our 8 oz custom blended  

beef patty grilled to your liking topped with bacon  
and cheddar cheese. Then we pile on some pulled  

pork and crispy fried onions. Then we finish it  
With zesty Carolina gold BBQ sauce.  
You might need a nap after this one. 

 

Mr. Popper  20 
Our 8 oz patty grilled to your liking and then we  
add savory bacon and a jalapeno cream cheese 

spread for a bit of spice. 
 

Cheeses:  
American, Cheddar, Swiss, Pepperjack,  

Provolone, Bleu Cheese 

 
Our Half- pound, custom blended patties are served 

grilled to your liking on our nine grain buns. 
Gluten free bun – add $1 

SWEET TOOTH 
 

Rotating Seasonal Desserts 
Ask your server for today’s offerings 

BETTER IN A BOWL 
 

Southwest Steak Bowl  20 
Grilled flank steak, served over basmati rice with 

grilled onions and peppers. Topped with black bean 
and roasted corn salsa, colby jack cheese, pickled 

onions and avocado crema. 
 

Caribbean Ahi Tuna Bowl  30 
Jerk seasoned seared tuna, grilled onions and  

peppers, Caribbean Sauce and smashed avocado 
over basmati rice. 


