
STARTERS
Chicken & Wild Rice Soup  5  |  12
Bowl or quart sizes

Crispy Chicken Wings  |  13
With celery, carrots, blue cheese or ranch and 
your choice of Buffalo, BBQ, teriyaki or
house-made dry rub

Southern Style Catfish Bites  |  11
US farm-raised catfish, cornmeal breading, deep 
fried crispy, served with smoked chili aioli

Pork Pot Stickers  |  10
Seasoned pork filled dumplings steamed and 
seared, served with house-made soy sauce

Mahi Fingers  |  11
Mahi fillets breaded and perfectly fried, served 
with house tartar sauce and lemon wedge

SALADS
Add grilled salmon, shrimp or chicken for $6

Classic Caesar |  10
Fresh chopped romaine greens, aged parmigiano
reggiano and garlic herb croutons, tossed in
house-made Caesar dressing

Wedge Salad  |  9
Iceberg lettuce wedge with tomatoes, crumbled
bacon, red onion, with blue cheese dressing and
balsamic reduction drizzle

Berry Chicken Salad  |  16
Greens, grilled chicken, fresh berries, candied 
walnuts, feta cheese and red onion

KIDS ($6 each)
Served with a choice of fresh fruit or fries

Pizza | Burger | Mac & Cheese | Chicken Fingers
Mini Corn Dogs | Grilled Chicken Breast

DESSERTS ($7 each)

Ghirardelli Fudge Cheesecake | Vanilla Cheesecake | Chocolate Lava Cake | Chocolate Flourless Torte

SANDWICHES
Served with choice of one side, gluten free bread available

French Dip  |  13
Shaved ribeye and melted provolone, served on a 
French roll with a side of hot jus

Stuffed Grilled Cheese  |  9
Your choice of cheese, applewood smoked bacon 
and tomato on Texas toast add avocado $2

Northland Cheese Burger  |  13
Angus burger, choice of cheese, applewood 
bacon, lettuce, tomato, onion and pickle

East End Burger  |  14
Half pound black angus beef, sautéed mushrooms, 
onions, provolone cheese and Thousand Island 
dressing on toasted English muffin bread

Stacked BLT  |  11
Applewood bacon, sliced tomato and lettuce, 
layered between three pieces of toast, quartered

BBQ Smoked Chicken & Bacon  |  12
Grilled chicken, bacon and smoked cheddar on a 
toasted bun with lettuce and tomato

ENTRÉES
Served with soup or side salad

Center Cut Filet Mignon |  36
Served with a baked potato and grilled asparagus

Hand Cut Ribeye |  29
Served with a baked potato and grilled asparagus

Grilled or Blackened Atlantic Salmon |  26
Served with wild rice pilaf and vegetable du jour

Pasta Bolognese |  22
House-made bolognese sauce with Italian sausage, 
ground beef and mushrooms tossed with bowtie 
pasta and finished with Pecorino Romano

Regional Walleye  |  24
Choose between traditional (broiled or fried), Mandarin 
Blue Cheese Crusted or Lemon Dill Panko Crusted, 
served with wild rice pilaf and vegetable du jour

Grilled Halibut  |  33
Alaskan halibut grilled and topped with buerre 
monte sauce, served with wild rice pilaf and 
vegetable du jour

Pricing does not include tax or service charge. Available Tuesday- Saturday 4-7PM. Please contact the Club to place your order. 
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