NORTHLAND COUNTRY CLUB

STARTERS

PORK POTSTICKERS* | 16

Seasoned pork and vegetable dumplings
steamed and seared, served with a
citrus-soy dipping sauce

CRISPY CHICKEN WINGS* | 16

Bone-in or boneless, served with celery,

blue cheese or ranch, and your choice of Buffalo,
BBQ, citrus soy, garlic-herb aioli or dry rub

CHEESE CURDS | 12
Ellsworth garlic cheese curds with sriracha aioli

FLATBREAD OF THE DAY | 15
Try today's light, crisp bread, layered with unique
flavors for a simple, rustic and delicious treat

FRICKLES | 9
Golden-fried coat on a sassy heart of brine
served with ranch dressing

ENTREE SALADS

GOAT CHEESE & CHERRY | 13

| V Crispy greens with sun-dried cherries,
goat cheese, spiced pecans, and red onion
with maple Dijon vinaigrette
Add: chicken*, (4) shrimp*, salmon* or tuna* +8

BURRATA CAESAR | 13

Crisp romaine, red onion, tomato, croutons,

torn burrata, Caesar dressing and balsamic glaze
Add: chicken*, (4) shrimp*, salmon* or tuna* +8

HANDHELDS

yrepev

FRENCH ONION SOUP | 9
French onion soup with sweet
caramelized onion, rich beef broth,
toasted bread and Swiss cheese

NCC NACHOS | 16

| V| O Crispy tortilla chips,
creamy queso sauce, cheddar cheese,
onions, tomatoes, black olives, jalapefios,
pico de gallo, sour cream and guacamole
Add: seasoned beef* or cilantro lime chicken* +5

QUESADILLA | 14
| V Crispy 12" flour tortilla, cheddar jack
cheese, salsa roja, pico de gallo, sour

cream and guacamole
Add: seasoned beef” or cilantro-lime chicken® +5

BERRY CHICKEN | 18

| Fresh greens, grilled chicken,
feta cheese, red onions, berry medley
and walnuts with raspberry vinaigrette

WEDGE SALAD | 13

Chilled iceberg with tangy blue cheese dressing,
crisp bacon bits, red onion and vine-ripe tomatoes
Add: chicken*, (4) shrimp*, salmon* or tuna* +8

Served with your choice of house side. Make any burger vegetarian with a Beyond burger.

NORTHLAND CHEESEBURGER* | 18

| © Half-pound Angus burger topped with
cheddar cheese, applewood-smoked bacon,
lettuce, tomato and onion on a kaiser roll

FRENCH DIP* | 18
Thinly sliced prime rib, Swiss cheese
and au jus, served on a hoagie bun

GRILLED CHEESE & TOMATO SOUP | 14

and velvety tomato soup (no side included)

REUBEN | 18
Corned beef, kraut, Thousand Island dressing
and melted Swiss between grilled rye

NCC CLUB SANDWICH* | 18
Toasted English muffin bread, bacon, lettuce,
tomato, roasted turkey, cheddar and mayonnaise

Gluten Free | Gluten Free Upon Request | Contains Nuts

Vegetarian | Vegan |

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Please make your server aware of any food allergies.

Golden buttery sandwich with crisp edges, molten cheese

Vegetarian/Vegan Option | MP Market Price

BLT | 14
Crispy bacon, fresh lettuce, heirloom tomato
and mayonnaise on toasted bread

HOT BEEF SANDWICH | 18
Bread with beef and gravy, served with smoked
Gouda au gratin potatoes

HOT TURKEY SANDWICH | 18
Turkey piled high on soft bread, smothered in
gravy with smoked Gouda au gratin potatoes

BUFFALO CHICKEN SANDWICH | 18
Hand-breaded chicken tenders, Buffalo sauce,
blue cheese dressing, pepper jack cheese,
lettuce and tomato
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ENTREES

LEMON-DILL SALMON* | 29
Served with bacon fat-roasted potatoes,
crispy cauliflower and lemon-dill cream sauce

BEER-BATTERED WALLEYE* | 28
Crispy walleye served with French fries,
coleslaw and tartar sauce

FETTUCCINE ALFREDO | 20

Classic Italian pasta made with fettuccine,
fresh cream, Parmesan cheese and butter
Add: chicken, (4) shrimp, salmon or tuna +8

FRIED SHRIMP BASKET | 23
Crispy, golden shrimp served with fries and slaw

FABULOUS BOWL | 25

Comfort food with a pop edge. Smoked Gouda au
gratin potatoes, corn, cauliflower, stir-fried peppers
and cabbage, crispy chicken and gravy

CHICKEN MARSALA | 28

Plump, juicy chicken breast and earthy mushrooms
drenched in a sweet Marsala-wine sauce, piled high
on a mountain of beautiful bucatini pasta

HOUSE SIDES (ssEAch)

| V COLESLAW
| V SMOKED GOUDA AU GRATIN POTATOES
| VE FRESH FRUIT
| © | V PETITE HOUSE SALAD
PETITE CAESAR SALAD
| VE TATER TOTS
| VE FRENCH FRIES
SWEET POTATO FRIES
CRISPY CAULIFLOWER
VEGETABLE DU JOUR
CHARRED CORN
BACON FAT-ROASTED POTATOES
CUP OF SOUP | 5

BAKED POTATO | 5
Make it loaded with bacon and cheddar cheese

GRILLED 160z RIBEYE | 50
Served with baked potato, vegetable du jour and
cowboy butter

GRILLED 8oz FILET MIGNON | 48
Served with baked potato, vegetable du jour and
cowboy butter

MONGOLIAN STEAK BOWL | 25

Beef tenderloin, mushroom, cabbage,

bell peppers, carrots, crispy cauliflower,
garlic, ginger, scallions and Mongolian sauce

POKE BOWL | 25

Ahi tuna, citrus soy, jasmine rice, sliced
cucumbers, pickled red onion, carrot, avocado, green
onions, sriracha aioli and toasted sesame seeds

CILANTRO-LIME CHICKEN BOWL | 25

Cilantro-lime chicken, avocado, charred corn,
pickled red onion, blistered tomato, house-made
pico de gallo and garlic-herb aioli

WILD MUSHROOM GNOCCHI | 24
Pan-fried potato dumplings, maitake

and hon shimeji mushrooms with

rosemary-Parmesan cream sauce

Add chicken or shrimp +8

KIDS (s8EacH)

Served with your choice of house side

CHEESE PIZZA |
MAC & CHEESE |
GRILLED SALMON* | CHICKEN NUGGETS*

BURGER* | MINI CORN DOGS*
GRILLED CHICKEN BREAST*

DESSERTS

All desserts are made in-house by our fabulous culinary Team.

CHEESECAKE OF THE DAY | 8
House-made cheesecake

HOUSE-MADE PIE | 8
Tender flaky crust with deeply satisfying filling
Ask your server about today's filling

FORK AND KNIFE CUPCAKE | 8
A rich, towering cake piled high with
decadent frosting and toppings.

Ask your server about today's flavor

LAVA CAKE | 8
| V With creme anglaise and fresh berries
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Gluten Free |

Vegetarian | Vegan |

Gluten Free Upon Request |

Contains Nuts

Vegetarian/Vegan Option | MP Market Price

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Please make your server aware of any food allergies.




