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​ - gluten free ​ - locally sourced ​ - vegetarian ​ - club specialty

*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illnesses, especially if you have certain medical conditions.  
Please advise your server if there are any dietary requirements or food allergies.

CA ESA R  SA L A D*
Romaine, Asiago Cheese, Grilled 

Sourdough Crostini  $10
Add Grilled Chicken 5 | Steak* 6 | Shrimp 6

ST R AW B E R RY  P O P PY  S E E D  SA L A D
Baby Greens, Strawberries, Mandarin 

Oranges, Sunflower Seeds, Grilled 
Chicken, Poppy Seed Dressing  $12

SA L M O N  N I C O I S E*   ​
Iceberg & Radicchio Lettuce, Hard 

Cooked Eggs, Green Beans, Potatoes, 
Green Onions, Grape Tomatoes, Kalamata 

Olives, Sherry Vinaigrette  $13.95

E AST - W EST  C H I C K E N  SA L A D   ​
Savoy Cabbage, Radicchio, Baby Greens, 

Romaine, Jicama, Cilantro, Peanuts, 
Roasted Corn, Tortilla Strips, Grilled 
Chicken, Sesame Dressing  $12.50

BA BY  “ W E D G E ”  SA L A D
Blue Cheese Crumbles, Grape Tomatoes, 
Pickled Red Onions, Bacon, Sourdough 

Croutons, Green Onions, Red Wine 
Balsamic Vinaigrette  $9

Add Chicken 5 | Steak 6 | Shrimp 6

SALADS

SANDWICHES 
SERVED WITH YOUR CHOICE OF SIDE 

H OT  PAST R A M I  SA N DW I C H
NY Style Pastrami, Sauerkraut, Grilled 
Onions, Swiss Cheese, Crush Sauce, 

Marble Rye  $12.5

KO R E A N  TAC O S
Korean Spiced Sirloin, House Made  

Kim Chee, Pico De Gallo,  
Korean BBQ Sauce, Tortillas  $12

F R E N C H  D I P
Thinly Sliced Prime Rib, Swiss 

Cheese, Onion Straws, Au Jus, Creamy 
Horseradish  $15.5

CA L I FO R N I A  BU RG E R*
Sliced Avocado, Swiss Cheese, Lettuce, 

Tomato, Dijonaise  $13

BU FA L LO  C H I C K E N  W R A P
Crispy Chicken, Iceberg Lettuce, Tomatoes, 

Blue Cheese, Bacon, Creamy Ranch, Hot 
Sauce  $12

P U L L E D  P O R K  SA N DW I C H
Smoked Pork, Cheddar Cheese,  

Crispy Onions, BBQ Sauce, Coleslaw, 
Brioche Bun  $12

C RU S H  BU RG E R*
Hickory Seasoned, Grilled Onions, 

American Cheese, Crush Sauce, Lettuce, 
Tomato, Pickles, Bricohe Bun  $11

S M O K E  H O U S E  BU RG E R*   ​
Pulled Pork, Bacon, Cheddar, Pickled 

Onions, Firecracker Sauce  $13

H O L E  I N  O N E  C L U B
Viginia Ham, Smoked Turkey,  

Tomato, Lettuce, Bacon,  
Cheddar Cheese, Dijonasie,  

Fried Egg, Grilled Sour Dough  $12.5

PAT T Y  M E LT
Swiss Cheese, Mushrooms,  

Grilled Onions, Grilled Marble Rye,  
Crush Sauce  $12

BIG PLATES

M AJ EST I C  M AC  &  C H E ES E
Creamy Cheese Sauce, Cavatappi Pasta, 

Herb Bread Crumbs  $12

JA M BA L AYA
Andoulle & Shrimp, Cajun Rice, 

Jambalaya Sauce  $16

CAU L I F LOW E R  ST I R - F RY    ​ ​
Bok Choy, Ginger, Sweet Peppers,  

Onion, Carrots, Cilantro,  
Sweet Chili Soy Glaze  $11

Add Chicken 5 | Bistro Steak 6 | Shrimp 6

CA P R ES E  C H I C K E N
Pan-Seared Chicken Breast,  

Fresh Mozzarella, Fresh Basil,  
Grape Tomato & Balsamic Relish,  

Seared Green Beans  $16

C E DA R  P L A N K  S M O K E D  SA L M O N *   ​
Citrus Butter Crust, Grilled Lemon,  

Green Beans, Cajun Rice  $19

F I S H  N  C H I PS  
Beer Battered Walleye Pike, Fries, Coleslaw, 

Tartar Sauce, Grilled Lemon, Tartar 
Sauce  $15.95

B BQ  BA BY  BAC K  R I B S
Slow Smoked, BBQ Sauce, Coleslaw, 

French Fries, 1/2 Rack  $16.95
Full Rack 22

B I ST RO  ST E A K  M E DA L L I O N S*
Chimichurri, Green Beans,  

Baked Potato  $18.95

STARTERS

S M O K E D  W I N G S   ​
Hickory Smoked, Spice Rubbed, Creamy 
Ranch, Hot Sauce, Carrots & Celery  $12

M AJ EST I C  N AC H O S
Tortilla Chips, Creamy White Queso, 

Cheddar & Pepper Jack Cheese, Pico De 
Gallo, Guacamole, Sour Cream  $10

Add Ground Beef or Grilled Chicken 3

F R I E D  C H E ES E  C U R D S  
Crispy Cheese Curds,  

Marinara, Ranch Dip  $9

SA LT  A N D  P E P P E R  S H R I M P
Crispy Garlic, Chives, Limes, Chilies, Spicy 

Mustard Dipping Sauce  $13

ST E A K  B I T ES
Blackened Ranch Steak, Bleu Cheese Cream 
Sauce, Cracked Pepper, Green Onions  $9

C H I C K E N  T E N D E RS
Crispy Chicken, French Fries,  

Creamy Ranch, BBQ Sauce  $10

Q U ESA D I L L A
3 Flour Tortillas, Grilled Onions & Peppers, 
Cheddar & Pepper Jack, Salsa, Sour Cream, 

Guacamole, Your Choice of Chicken or 
Ground Beef  $10

D E V I L E D  EG G S   ​
Chorizo & Onion Jelly, Hot Sauce  $7.5

TAT E R  TOT  P O U T I N E
Mushroom Gravy, Crispy Tots, Cheese Curds, 
Ranch Dip, Green Onions, Fried Egg  $10

S O U P  S E L ECT I O N
Wild Rice & Chicken Soup | Oaks Chili 

Today’s Scratch Soup
Cup 4.5 Bowl 5.25

SIDES

C R E A M Y  C O L ES L AW  ​  $3.5

F R E N C H  F R I ES   $3.5

BA K E D  P OTATO
Sour Cream, Cheddar, Butter,  

Bacon, Chives  $4.5

G R E E N  B E A N S   $4

TAT E R  TOTS  ​  $4

F R ES H  F RU I T   ​ ​  $4.25

SW E E T  F R I ES   $4

S I D E  SA L A D
Served With Your  

Choice of Dressing  $4.25




