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Country Club Wings* | 14
Jumbo traditional or breaded boneless, served with buttermilk
ranch or house-made bleu cheese dressing tossed in your
choice of sauce or dry rub

Wet Sauce: Honey Buffalo, Garlic-Parmesan, Smoky BBQ, Nashville
Hot, Sweet Thai Chili, Teriyaki

Dry Rub: Cajun, Maple-Bourbon, Spicy Pickle

Honey-Garlic Chicken Tenders* | 13

Homestyle breaded chicken tenders tossed in spicy-sweet
ginger glaze, served with buttermilk ranch or house-made bleu
cheese

Pork Belly Bao | 19
Seared pork belly in fried bao bun with shredded broccoli,
cabbage & carrots with Asian-inspired BBQ sauce.

Bang Bang Shrimp | 14
Tempura breaded shrimp tossed in house chili garlic sauce

Buttered Steak Tips | 17

Twelve pepper-rubbed sirloin tip steak bites with house
buttermilk bleu cheese butter, battered onion straws with a
side of steakhouse aioli

Baked Spinach & Artichoke Dip | 13

House-made blend of spinach, Parmesan, provolone, mozzarella
cheese and artichoke hearts, served with house-fried, flour-
salted corn tortilla chips

Fiesta Quesadilla | 14

Pressed chili-lime tortilla filled with a melted cheese blend,
diced bell peppers and onions, served with sour cream and
picante sauce

Add: Grilled Chicken* +4 or Sliced Steak* +5

All handhelds are served with your choice of one side, soup or side
house salad. Gluten-free bun available.

Back Nine Burger* | 16

All-beef burger grilled to your liking with butter lettuce, sliced
tomato, raw onion and pickle chips on a on toasted artisan bun
or pretzel bun

Additional Toppings +1 Each: Cheddar Cheese, Swiss Cheese, Pepper
Jack Cheese, American Cheese, Bleu Cheese, Smoked Bacon*, Avocado
Spread, Sautéed Onions or Sautéed Mushrooms

Ask to substitute for a meat-free vegan Beyond Burger

The View Chicken Sandwich* | 14

Homestyle breaded chicken breast topped with tangy dill slaw,
spiced honey and sliced pickles on a toasted artisan bun.

Try tossing in choice of wing flavor

Fried Fish Sandwich | 16

Wild-caught haddock in seasoned old-fashioned buttered
cracker breading, leaf lettuce and sliced tomatoes on a butter-
toasted artisan bun

Buffalo Chicken Wrap | 15
Crispy chicken tossed in Buffalo sauce, lettuce, tomato, onion,
cheddar cheese in flour pressed cheese tortilla

Classic Reuben | 15

Grilled sandwich featuring savory corned beef, melted Swiss
cheese, tangy sauerkraut and Thousand Island dressing,
served on sourdough and pumpernickel marble rye bread

Patty Melt | 16

Grilled beef patty, caramelized onions, melted American
and Swiss cheese on sourdough and pumpkernickel
marble rye bread

Turkey-Bacon-Avocado Wrap | 15

All-natural pan-roasted turkey breast, smoked bacon pieces,
grape tomatoes, sliced romaine, feather shreddred cheddar
cheese, garlic aioli and western avocado spread in flour
pressed cheese tortilla

Grilled Chicken & Guac Sandwich | 17

Marinated and grilled chicken breast with cilantro-avocado
spread, smoked bacon, melted cheddar cheese, leaf lettuce
and tomato on toasted pretzel bun
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Cranberry-Almond Salad | 15

Torn hearts of romaine, dried cranberries, sliced almonds, diced
bacon and aged feta cheese with Vidalia onion dressing, served
with garlic-Romano buttered breadstick

Add: Chicken* +4, Steak +4, Shrimp* +6 or Salmon* +8

Beef Bulgogi Bow! | 18

Sesame & soy-marinated beef with shredded carrots, pickled
red onions and broccoli slaw, served over kimchi fried rice
and finished with Korean BBQ sauce & scallions

Classic Caesar | 12

Sliced romaine lettuce with aged, shaved Parmesan, halved
grape tomatoes and creamy Caesar dressing, served with a
garlic-Romano buttered breadstick

Add: Chicken* +4, Steak +4, Shrimp* +6 or Salmon* +8

General Tso's Fried Rice Bowl | 18

Tempura-battered chicken breast and stir-fry vegetables in
sweet and tangy Chinese sauce over carrots and peppers,
served over traditional fried rice

All pasta is served with a garlic-Romano buttered breadstick.
Gluten-free pasta available. Add: Chicken* +4, Steak +5 or Shrimp +6

Baked White Cheddar Mac & Cheese | 16

Corkscrew pasta in delicate whole-milk cheese sauce,
topped with smoked bacon, aged Parmesan and coarse
seasoned breadcrumbs

Wild Mushroom Ravioli | 16

Mushroom, white wine, onion and cheese-stuffed pasta with
roasted garlic Parmesan cream sauce, finished lightly with
breadcrumbs, aged Parmesan and fresh parsley

Parma Rosa Penne & Sausage | 15
Sliced mild sweet Italian sausage link tossed with spinach, al
dente penne pasta and tomato Parmesan cream sauce

Spinach-Garlic Tortelloni with Grilled Chicken | 15
Roasted red pepper strips and Parmesan cream sauce with
stuffed tortelloni and grilled chicken breast

All entrées are served with choice of chef’s choice soup or salad and
one selection of side | Ask about the features of the week*

Filet Mignon | 46
Black truffle sea salt-rubbed reserve center-cut beef tenderloin

New York Strip | 34
100z char-grilled thick center-cut prime short loin beef steak
with melted buttermilk bleu cheese and onion butter

Parmesan Wild Rice-Crusted Walleye | 28
Minnesota-cultivated wild rice and seasoned breadcrumb-
coated Walleye fillet, served with Napa cilantro dill slaw

Grilled Peach Pork Ribeye | 27

100z all-natural marinated boneless pork ribeye rubbed with a
delightful blend of apple, hickory and brown sugar, topped with
fire-grilled ripe California freestone peach slices

Orange-Gochugaru Chile Salmon Fillet | 25
Freshwater-farmed Chilean salmon fillet cooked with a warm
fragrant red pepper and citrus-seasoned butter, served over
kimchi fried rice

Steak Au Poivre | 26
Center-cut top sirloin seasoned and grilled to your liking,
finished with classic peppercorn shallot cream sauce

House Salad | Caesar Salad | Steak-Cut French Fries
Crinkle-Cut Fries | Garlic-Romano-Roasted Potatoes
Marinated Mushrooms | Sweet Potato Waffle Fries
Lemon-Pepper Asparagus | Breaded Onion Rings

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of
contracting a foodborne illness, especially for individuals with medical conditions or
allergies. Please make your server aware of any medical concerns or food allergies.






