
SNACKS & STARTERS HANDHELDS
chili dipper chili

- $7 - 

dewey’s homemade chicken noodle soup
- $6 - 

19th hole sliders
Angus burger, cheddar cheese & onions,  fries

- $12 - 

earl’s cod fritter & chips
Battered cod, coleslaw, fries and tartar sauce

- $10 - 

waggle it chips and dips
Fresh tortilla chips served with salsa roja, salsa verde, 

and guacamole
- $9 - 

boones loaded nachos
Choice beef or grilled chicken, melted chipotle cheddar 
cheese sauce, pinto beans, pico de gallo, jalapenos, sour 

cream, guacamole
- $13 - 

shank wings
12 chicken wings - choice of red hot buffalo, tangy sweet 

chili, or bbq sauce. Served with carrots & celery and a 
side of bleu cheese or ranch dressing

- $11 - 

Served with choice of fries, sweet potato fries, chips, or fruit cup

the mcavoy burger
Angus burger, cheddar cheese, bacon, lettuce, tomato, 

onion. Substitute turkey on request
- $12 - 

ADD: jalapenos, grilled onions, or grilled mushrooms - $1.25
ADD: avocado or onion rings - $1.75 

woody’s smokehouse wrap
Grilled buffalo chicken breast, shredded lettuce, 

tomatoes, buffalo sauce, smoked bleu cheese,
whole wheat tortilla

- $11 - 

turk’s popcorn shrimp wrap
Crispy popcorn shrimp, shredded cabbage, avocado,

drizzled with sriracha mayo, flour tortilla
- $12 - 

the lumber chicken sandwich
Applewood smoked bacon, gouda cheese, dijon 
mustard, baby greens, tomato & red onion on a 

buttered, toasted bun
- $13 - 

winnebago chicken fingers
Choice of bbq, buttermilk ranch or honey mustard

- $13 - 

craig stadler club
Oven-roasted turkey, smoked bacon, lettuce,
tomato, mayo, on white or whole wheat bread

- $11 - 

west texas pastrami sandwich
Sliced pastrami, swiss cheese, marble rye bread,

packo pickles
- $13 - 

romeo’s chicken tacos
Grilled chicken, corn tortillas, onion, cilantro,

homemade salsa verde and salsa roja, chips & salsa
- $12 - 

dr. griswold’s cobb salad
Grilled chicken, mixed greens, boiled egg, bacon, 

tomatoes, carrots, red cabbage, green onions, bleu 
cheese, poblano honey mustard dressing

- $12 - 

chris isaak classic caesar
Crisp romaine, garlic croutons, shaved parmesan, 

caesar dressing
- $9 -

ADD: grilled chicken - $5       ADD: grilled shrimp - $7

the 7 iron
Flat iron steak, roasted mushrooms, crumbled bleu 
cheese, grape tomatoes, spinach, fried onions, warm 

pancetta mustard dressing
- $15 - 

French fries 		               $4

Homemade potato chips    $4

Fresh cut fruit 	             $4

Sweet potato fries 	              $4

Steam house veggies            $4

Small house salad 	              $5

david simms strip
Grilled New York steak with steak butter,

boursin mashed yukon gold potatoes, and asparagus
- $28 - 

the #12 grilled salmon
Grilled loch duart salmon with mango & pineapple 

relish, wild rice and roasted vegetables
- $27 - 

ENTREE SALADS

SIDES

ENTREES

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



Canyon Road, Cabernet Sauvignon 8
california

Louis M. Martini, Cabernet Sauvignon 11
california

Franciscan Estate, Cabernet Sauvignon 15
california

Canyon Road, Pinot Noir 8
california

La Crema, Pinot Noir

california 14

Canyon Road, Merlot

california 8

St. Francis Vineyard, Merlot

california 14

Rosemount “Diamond Label, Shiraz

australia 11

Gascón, Malbec

argentina 9

Brazin “Old Vine” Zinfandel

california 10

domestic
Miller Light 4
milwaukee, wi

Coors Light 4
golden, co

Bud Light 4
st. louis, mo

Budweiser 4
st. louis, mo 

Michelob Ultra 4
st. louis, mo

Blue Moon 5
golden, co

Angry Orchard 5
cincinnati, oh

O’Douls 5
st. louis, mo

regional
Lagunitas IPA 5

chicago

Two Brothers 6
warrenville, il

Goose Island 312  6
chicago

Founders Centennial IPA 7
grand rapids, mi

Bells Oberon Seasonal Ale 6
galesburg, mi

Alter Center Line 6
downers grove, il

imported
Amstel Light 5

netherlands

Stella Artois 5
belgium

Heineken 5
netherlands

Guinness Draught 6
ireland

Canyon Road, Chardonnay

california 8

Sonoma Cutrer, Chardonnay

california 12

Wente Vineyards, Chardonnay

california 10

Whitehaven, Sauvignon Blanc

new zealand 11

Pighin, Pinot Grigio

italy 10

Santa Margherita, Pinot Grigio

italy 14

Seven Daughters, Moscato

italy 8

Chateau Ste Michelle, Reisling

columbia valley 9

RED WINE BEER

WHITE WINE


