SNACKS & STARTERS
Tin Cup Chili 6

19t Hole Sliders
Angus burger, cheddar cheese & onions, Fries

12

Fried Cod Fritter & Chips 10
Battered cod, coleslaw, fries and tartar sauce
Chips and Dip 9
Fresh tortilla chips served with salsa roja,

salsa verde and guacamole

Loaded Nachos 13

Choice beef or grilled chicken, melted chipotle
cheddar cheese sauce, pinto beans, pico de gallo,
jalapenos, sour cream, guacamole

Bogey Wings 11

12 chicken wings, carrot & celery with blue cheese
or ranch dressing (red hot buffalo, tangy sweet chili,
or barbecue sauce)

ENTREE SALADS

Cobb Salad 12
Grilled chicken, mixed greens, boiled egg, bacon,
tomatoes, carrots, red cabbage, green onions, blue
cheese, with poblano honey mustard dressing

Classic Caesar 9
Crisp romaine, garlic croutons, shaved parmesan,
with caesar dressing
Add grilled chicken 5 Add grilled shrimp 7
The 9-1ron 15
Flat iron steak, roasted mushrooms, crumbled bleu
cheese, grape tomatoes, spinach & fried onions.
With warm pancetta mustard dressing

*Consuming raw or uncooked meats, poultry, seafood,
shellfish, or eggs may increase your risk
of foodborne illness*

HAND HELDS

your choice of fries, sweet potato fries, chips or fruit cup

Tin Cup Burger 12
Angus burger, cheddar cheese, bacon, lettuce, tomato,
onion Substitute turkey

Add: Jalapenos, grilled onions or grilled mushrooms
$1.25
Add: avocado or onion rings $1.75

Buffalo Chicken Wrap 11
Grilled chicken breast, shredded lettuce, tomatoes,
buffalo sauce, smoked blue cheese, whole wheat
tortilla

Popcorn Shrimp Wrap 12
Crispy popcorn shrimp, shredded cabbage,
avocado, drizzled with sriracha mayo, flour
tortilla

Chicken Sandwich 13

Applewood smoked bacon, gouda cheese, dijon
mustard, baby greens, tomato & red onion on a
buttered, toasted bun

Crispy Chicken Fingers 13
Choice of bbg, buttermilk ranch or honey mustard

Willow Crest Club 11
Oven-roasted turkey, smoked bacon, lettuce,
tomato, mayo, on white or whole wheat bread

Pastrami Sandwich 13
Sliced pastrami, Swiss Cheese, marble rye bread,
packo pickles

3 Chicken Tacos 10
Grilled chicken, corn tortillas, onion, cilantro,
homemade salsa verde and salsa roja

SIDES

Sweet potato fries
Steam house veggies
Small house salad

French fries 4
Homemade potato chips 4
Fresh cut fruit 4
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RED WINE

Canyon Road, Cabernet Sauvignon
California

Louis M. Martini, Cabernet Sauvignon
California

Franciscan Estate, Cabernet Sauvignon
California

Canyon Road, Pinot Noir California

La Crema, Pinot Noir California
Canyon Road, Merlot California

St. Francis Vineyard, Merlot California
Rosemount “Diamond Label, Shiraz
Australia

Gascén, Malbec Argentina

Brazin “0Old Vine” Zinfandel California

WHITE WINE

Canyon Road, Chardonnay California
Sonoma Cutrer, Chardonnay California
Wente Vineyards, Chardonnay
California

Whitehaven, Sauvignon Blanc

New Zealand

Pighin, Pinot Grigio, Italy

Santa Margherita, Pinot Grigio, Italy
Seven Daughters, Moscato, Italy
Chateau Ste Michelle, Reisling
Columbia Valley
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DOMESTIC BEER

Miller Light, Milwaukee W1
Coors Light, Golden CO

Bud Light, St Louis MO
Budweiser, St. Louis MO
Michelob Ultra, St. Louis MO
Blue Moon, Golden CO

Angry Orchard, Cincinnati OH
O’Douls, St. Louis MO

REGIONAL BEER

Lagunitas IPA, Chicago IL

Lagunitas Little Sumpin’, Chicago IL
Two Brothers, Warrenville 1L

Goose Island 312, Chicago IL

Founders Centennial IPA, Gr Rapids Ml
Goose Island Matilda, Chicago IL

Bells Oberon Ale, Galesburg Ml

Alter Center Line, Downers Grove, IL

IMPORT BEER

Amstel Light, Netherlands
Stella Artois, Belgium
Heineken, Netherlands
Guinness Draught, Ireland
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