
Shareables 
 

Scotch Egg  .  4 
Farm fresh hard boiled egg, wrapped in sausage and 
fried. Served with Dijon and whole grain mustards  
 

St. Ives Grille Rolls  .  12  
House roasted prime rib house-wrapped in a wonton 
with bleu cheese, pepperoncini, charred red onions 
and a balsamic reduction with bam bam sauce 
 

Charcuterie Board  .  15 
Chef’s daily selection of two cured meats & artisan 
cheeses. Accompanied by pickled red onions, olives, 
seasonal jam and house-made bread & butter pickles. 
Served with house bread, toast points and crackers 
 

Brussels Sprouts  .  12 
Fresh brussels sprouts, pan-seared and mixed with 
hardwood smoked bacon, shaved shallots, and sweet 
cream butter. Finished with balsamic vinegar,       
crumbled Feta cheese, pink Hawaiian sea salt, fresh 
cracked pepper 
 

Boneless Chicken Wings  .  9/16  
Your choice of a half or full pound of boneless wings, 
served with celery sticks and ranch or bleu cheese 
dressing. Tossed in your choice of mild, hot, BBQ, 
mango habanero, Carolina BBQ or sweet chili sauce 
 

Bam Bam Shrimp  .  13 
Hand-breaded and fried shrimp with bam bam sauce 
 

St. Ives Bar Mix  .  4 
A perfect blend of pretzel twists, rye chips, peanuts, 
almonds, chex and dark chocolate chips 

 
 

Soups & Salads 
Salad Enhancements: grilled chicken breast 4 

crispy fried chicken 4  .  fried shrimp 6 
 

Seasonal Soups  .  4/6  
Warm up with a cup or bowl of Chef’s selection of  
signature seasonal soups 
 

Wedge Salad  .  8 
Freshly cut wedge of iceberg lettuce, with Danish 
blue cheese, lardons, tomato and topped with bleu 
cheese dressing 
 

Caesar Salad  .  8/10 
Crisp romaine lettuce tossed with parmesan cheese, 
seasoned croutons and Caesar dressing 
 

Vanilla-Cinnamon Almond Salad  .  11 
Crisp romaine lettuce tossed with house-roasted  
vanilla-cinnamon almonds, dried tart cherries, 
shaved shallots, Fuji apple slices and Feta cheese, all 
tossed in a white wine vinaigrette 

From the Grill 
Served with house chips or pesto pasta salad and a pickle spear 

Substitutions: fries 2  .  onion rings 3 
 
Our ½ lb. all beef burgers are made with ground chuck, 
flat iron steak and brisket, char-grilled to order and 

served on a Michigan Bakery brioche bun.  
 

 All-American Burger  .  12 
Finished with house-made bread & butter pickles,  
two  slices of American cheese, mayonnaise, ketchup, 
mustard, lettuce and tomato 
 

Mushroom Burger  .  12 
Topped with Lea & Perrins saute ed mushrooms, swiss 
cheese, mayonnaise, lettuce and tomato 
 

St. Ives Cheeseburger  .  11 
Crafted with two slices of aged cheddar cheese,  
mayonnaise, lettuce and tomato 
 

Balsamic Chicken Sandwich  .  11 
Balsamic glazed, fresh, all-natural chicken breast  
finished with two slices of American cheese, hardwood 
smoked bacon, balsamic mayo, lettuce, tomato served 
on a Michigan Bakery brioche bun 

 
 

Handhelds  
Served with house chips or pesto pasta salad and a pickle spear 

Substitutions: fries 2  .  onion rings 3 

   

Perch Sandwich  .  13 
Hand breaded and fried Lake Michigan yellow perch, 
topped with house remoulade, lettuce and tomato on a 
Michigan Bakery brioche bun, alongside fresh lemon 
 

Hot Meatloaf Sandwich  .  13 
Homemade meatloaf, atop Michigan Bakery sourdough 
bread with garlic mashed potatoes, bordelaise sauce 
and finished with haystack onions 
 

Hot Turkey Sandwich  .  12 
Michigan Bakery sourdough bread topped with honey 
smoked turkey breast, garlic mashed potatoes and rich 
turkey gravy 
 

Ham & Cheese  .  10 
Grilled Michigan Bakery Sourdough with honey smoked 
ham and topped with a fried egg, cheddar, Havarti and 
American cheese 
 

Classic Club  .  13 
Honey smoked turkey breast, hardwood smoked bacon, 
and cheddar cheese with mayonnaise, lettuce and  
tomato on toasted Michigan Bakery sourdough 

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.   



Perch Basket  .  22 
Hand breaded perch, fried and served with French 
fries and coleslaw alongside house remoulade and 
fresh lemon 
 

Beef Tenderloin Medallion  .  22 
Four ounce beef tenderloin medallion, topped with 
herb butter, red wine syrup and served with garlic 
mashed potatoes and your choice of green beans or 
brussels sprouts 
 

Entrees 

Sautéed Walleye  .  21 
Garlic & herb breaded filet, served with garlic mashed 
potatoes and your choice of  green beans or brussels 
sprouts, alongside house remoulade and fresh lemon 
 

Smothered Sirloin  .  24 
Eight ounce Black Angus top sirloin, seasoned and  
char-grilled and topped with Lea & Perrins saute ed  
mushrooms, saute ed onions, Havarti cheese, garlic 
mashed potatoes. Served with your choice of green 
beans or brussels sprouts 

Pork Tenderloin  .  18 
Char-grilled garlic and herb marinated pork tenderloin seasoned with chimichurri and  
served with garlic mashed potatoes and your choice of green beans or brussels sprouts 

 
 

Desserts 
 

Flourless Chocolate Torte  .  7 
House-made chocolate torte, finished with cre me anglaise and cocoa powder 

 

Peanut Butter Pie  .  7 
Dark chocolate and peanut butter mousse topped with Reese’s peanut butter cups 

 

Black Forest Torte  .  6 
Chocolate cake filled with a jubilee of cherry filling and meringue buttercream.  

Topped with buttercream rosettes, dark chocolate shavings and cherries.  

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.   

 
 

Over 80 of the worlds top golf courses  
Exclusive Topgolf Style Games 

 
 

Plus Games for everyone:  
Football - Hockey - Soccer - Baseball 

Zombie Dodgeball - and more 
 

 
Up to 8 people can play at one time! 

Rent a simulator bay by the hour: 
Weekdays: $35/hr          Weekends: $50/hr 

 

Winter “Cabin Fever” Golf Leagues 
Forming Now 

 
Join the 

St. Ives Mug and Cork Club 
 

Sign up Today with your Server! 
 
Join the all new St. Ives Mug and Cork Club to take  
advantage of some great club member only deals: 
 

 Special glassware for Club Members only 
 25 ounce drafts at 15 ounce prices 
 $4 house wine pours 
 25% off wine by the bottle 
 Free appetizer on your birthday 

 
All of these special benefits for just 

$20 per year 
 

Game Day Specials 
Watch your favorite team at the biggest screen in town and when the games are on, take advantage of some great specials: 

 

$12 
Burger & a Beer 

Enjoy a St. Ives Cheeseburger  
and a domestic 16 ounce draft for just $12 

Wings & a Beer 
Feat on a half pound of wings 

and a domestic 16 ounce draft for just $12 


