
 
Starters 

 
 

Boneless Wings  .  11 | 19 
Choose a half pound or full pound of wings, tossed in choice of buffalo, craft barbeque, parmesan  

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

Baked Brie  .  17 
A cast iron skillet of brie cheese, cinnamon roasted apples, dehydrated cranberries, and candied pecans baked to melty  

deliciousness. Served with charred ciabatta bread.  
 

Chicken & Waffles  .  14 
Bone-In buttermilk fried chicken atop a pearl sugar waffle, drizzled with bourbon-infused maple  

syrup and confectioners sugar 
 

Pulled Pork  Nachos  .  17 
Blue corn tortillas piled high with nacho cheese, braised pulled pork, diced tomato, shredded lettuce  

and melty Colby jack cheese. Served with salsa, sour cream and jalapeno 
 

Crab Stuffed Shrimp  .  14 
Dungeness crab cake filling nestled atop a butterflied jumbo shrimp, drizzled with a garlic-lemon aioli.  

 

Beer-Battered Cheese Curds  .  12 
Battered & fried cheddar cheese curds,  served with an ancho chili apple cider reduction. 

 

Tullymore Dip Trio  .  15 
An assortment of horseradish bar dip, smoked whitefish dip, and a Mediterranean inspired dip. Served with an 

assortment of artisan dippers. 
 
 

Soups & Salads 
Enhancements: Grilled Chicken Breast  .  6   

 
 

Soup Du Jour  .  4 | 6 
Two soups comprised of the freshest seasonal ingredients, hand-crafted daily by our culinary team.  

Ask your server for today’s offerings 

  

Wedge Caesar  .  8 | 14 
A wedge of baby romaine lettuce tossed in a creamy house-made Caesar dressing.  

Served with white anchovies, homemade croutons, crispy parmesan bowl and fresh  
grated parmesan cheese 

  

Buffalo Chicken Salad .  10 | 19 
 Chopped romaine lettuce topped with julienned red onion, cherry tomato, crumbled bacon, shredded Colby-Jack 

cheese, and crispy fried chicken tossed in sriracha-buffalo sauce. Accompanied with a side of ranch dressing.  

 
Greek Salad .  8 | 14 

Baby arugula tossed with grape tomatoes, julienned red onion, feta cheese, croutons, kalamata olives and  
Greek vinaigrette  

The Tap Room at Tullymore 

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. 



 
Handhelds 

     All handheld items, except meatloaf sandwich are served with house fried potato chips and a pickle spear 
Add French fries . 2   Add cheese curds . 3 

 

Cuban Sandwich .  15 
Sliced honey ham, mustard pulled pork, swiss cheese and sliced pickles all layered into toasted sourdough bread.  

 
 

Tullymore Burger  .  16 
Grilled half pound burger patty, topped with lettuce, tomato, onion and  

your choice of cheese on a nine-grain bun 
 

Open-Faced Meatloaf Sandwich  .  18 
Our homemade bacon wrapped meatloaf, served open-faced on sourdough with garlic mashed Yukon potatoes                           

and smothered in beer gravy. 

Spicy Italian Beef Sandwich  .  16 
Thin-shaved rib eye slow cooked with garlic, au jus, and spicy giardiniera, jammed into a toasted ciabatta bun. 

Served with au jus.  
 
 

 Entrees 
 

Crab Stuffed Salmon  .  31 
A half-pound Alaskan Salmon stuffed with Dungeness crab cake filling, baked to perfection and topped with a 

creamy Dijon Thermador sauce. Accompanied with wild rice pilaf and roasted baby carrots.  
 
 

 Bacon Wrapped Meatloaf  .  24 
Juicy beef and pork meatloaf wrapped in bacon, drizzled with brown beer gravy  

atop garlic mashed Yukon potatoes with roasted baby carrots 
 
 

Chicken Pot Pie  .  27 
White meat chicken with, green peas, celery, onion and carrot all in a creamy bechamel sauce, nestled in a flaky 

puff pastry shell.  
 
 

Macadamia Crusted Walleye  .  29 
Roasted macadamia nuts and panko crusted walleye filet drizzled with honey remoulade,  

served atop long grain wild rice and sauteed broccolini 
 

Italian Beef Penne  .  30 
Shaved beef rib eye sauteed with spicy pickled vegetable, julienned bell pepper, and penne noodles in a creamy 

alfredo sauce topped with fresh shaved green onion.  

 
Filet Medallions  .   36 

Two center-cut filet medallions cooked to your liking, served atop wild mushroom risotto 
And a creamy truffle nage.  

 
12 oz.  Char-Crusted New York Strip .  34 

A 12oz cut of beef strip loin, char-crusted and grilled to your liking,  
Served with garlic mashed Yukon potatoes and roasted asparagus, topped with maple-bourbon butter 

 

 Manicotti Alla Bolognese  .  30 
Manicotti pasta stuffed with ricotta, cottage and mozzarella cheeses, topped with our homemade Bolognese sauce 

and fresh grated parmesan Reggiano cheese, and garlic 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. 


