Shareables

From the Grill

Pimento Cheese 7

Served with house chips or pesto pasta salad and a pickle spear
Substitutions: fries 2 . onion rings 3

Deviled Egg 2

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.

house pimento cheese, pretzel rods

Dijon, mayo, seasonings, smoked paprika, fried
capers, crisp bacon

Truffle Fries 8
battered and seasoned fries, garlic, truffle oil,
parmesan, parsley, peppercorn aioli

Tempura Shrimp 15
6 hand battered and fried jumbo tiger shrimp, St. Ives
cocktail sauce

Buffalo Rolls 12

All-natural chicken breast, cheddar & Monterey jack
cheese, buffalo sauce, wonton, ranch or bleu cheese
dressing

All-American Burger 13

house made bread & butter pickles, 2 slices American
cheese, mayonnaise, ketchup, mustard, lettuce, tomato

Chipotle Burger 15

smoky chipotle seasoned, pepper-jack, hardwood smoked
bacon, haystack onions, chipotle aioli, avocado, lettuce,
tomato

St. Ives Mushroom Burger 14

Swiss cheese, sauteed burgundy mushrooms, A-1 sauce,
lettuce, tomato, haystack onions

Cheddar Cheeseburger 12
2 slices cheddar cheese, mayo, lettuce, tomato

Boneless Chicken Wings 9/16

½ lb. or full pound boneless wings, celery sticks and
ranch or bleu cheese dressing
Sauces: mild, hot, BBQ, Carolina BBQ, sweet chili,
teriyaki, mango habanero

Tijuana Chicken Sandwich 12
fresh all-natural chicken breast, pepper-jack, hardwood
smoked bacon, chipotle aioli, avocado, lettuce, tomato

Blackened Ahi Tuna 16
seared RARE, grilled corn salad, sriracha,
cilantro-lime crema, chipotle aioli

Tomato Bruschetta 12
grilled baguette, basil pesto, marinated roma tomatoes, balsamic reduction, pecorino-romano

Soups & Salads
Salad Enhancements: grilled chicken breast 4
crispy fried chicken 4 . tempura shrimp 6

Wedge Salad 6
wedge of iceberg lettuce, Danish bleu cheese, hardwood smoked bacon, tomato, bleu cheese dressing
Caesar Salad 8/10
romaine, parmesan cheese, garlic herb croutons,
classic Caesar dressing
Crunchy Apple Salad 8/12
romaine, mixed greens, granny smith apple, Fuji
apple, candied almonds, dried MI cherries, tomato,
red onion, MI cherry vinaigrette
Crispy Chicken Salad 10/14
romaine, mixed greens, fried chicken strips, cheddar-jack cheese, grilled corn salad, bacon, hard egg,
tomato, red onion, sriracha ranch dressing
Blackened Ahi Tuna Salad 22
romaine, mixed greens, grilled corn salad, tomato,
red onion, toasted sesame dressing

Handhelds

Served with house chips or pesto pasta salad and a pickle spear
Substitutions: fries 2 . onion rings 3

Shrimp B.L.T. 18

poached shrimp, basil pesto, hardwood smoked bacon, arugula, tomato, MI bakery sourdough toast

The Cuban 12

house roasted all-natural pork, ham, Swiss cheese, thick
sliced dill pickle, Dijon mustard, soft & crunchy roll

T.B.A. 13

honey smoked turkey breast, bacon, avocado, wheatberry
bread, chipotle mayo, pepper-jack cheese, arugula, tomato

Classic Club Sandwich 13

honey smoked turkey breast, cheddar cheese, hardwood
smoked bacon, mayo, lettuce, tomato, Michigan bakery
sourdough toast

Perch Sandwich 12

hand breaded and fried yellow perch, tartar sauce, lettuce,
tomato, brioche bun, fresh lemon

Nashville Chicken Sandwich 11

buttermilk marinated chicken breast, hand breaded & fried,
tossed in Nashville hot sauce, American cheese, mayonnaise, lettuce, tomato, dill pickles, grilled MI sourdough
bread

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.

Entrees
Perch Basket 22
hand breaded and fried lake perch, French fries, Cole slaw, house remoulade, fresh lemon

Chipotle Pork Tenderloin 18
char-grilled chipotle marinated pork tenderloin, garlic mashed potatoes, Chef’s vegetable

Top Sirloin 26
char-grilled 8-ounce USDA choice top sirloin, sauteed onions & burgundy mushrooms, herb butter, garlic mashed
potatoes, Chef’s vegetable

Shrimp & Grits 22
yellow corn grits, blackened tiger shrimp, andouille sausage, southern greens

Desserts
Deep Fried PB&J $5

House made and battered PB&J, fried golden brown, scoop of ice cream, caramel and
chocolate sauce

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.

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

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

