
N O R T H  S H O R E  G R I L L E

B T C C

M E
N U

S T A R T E R S ,  S A L A D S  A N D  S O U P

B U R G E R S ,  W R A P S ,  S A N D W I C H E S  A N D  S U C H

C H I C K E N  Q U E S A D I L L A
Flour tortilla, seasoned chicken,
cheddar jack cheese, served with
salsa and sour cream

1 1

C H E E S E  C U R D S
Yellow curds served with marinara

1 1

T R A D I T I O N A L  W I N G S  
Half or full dozen bone-in wings
Sauces:  BBQ, buffalo, garlic
parmesan, bourbon, honey garlic,
dry rub or naked; served with celery
and choice of blue cheese or ranch

1 3 / 1 8

P E P P E R E D  B E E F  N A A N
Shaved prime rib; pepperjack
cheese, spicy mayo and scallions

1 4

Cup or Bowl with dinner roll
Add house or Caesar salad ($3)

C L A S S I C  C H E F

Mixed greens, romaine, ham, turkey, Swiss,
cheddar, tomato, cucumber, hard boiled
egg, house made croutons 

1 3 / 1 6

S T E A K  T I P
Romaine and mixed greens, sirloin steak
tips, peppers, onions, smoked cheddar
cheese, herb dressing, tortilla strips

1 2 / 1 5

C H I C K E N  C A E S A R
Romaine, lemon pepper chicken breast,
parmesan, black olives, tomatoes,
house made croutons

1 2 / 1 5

R A S P B E R R Y  G R I L L E D
C H I C K E N  B L T  W R A P
Grilled chicken, bacon, romain lettuce,
tomato, raspberry aioli, herbed tortilla

1 4

V E G G I E  W R A P
Herbed cream cheese, spring mix,
cucumber, tomato, sweet peppers,
carrots, broccoli, red onion, raspberry
vinaigrette, herbed tortilla

1 3

C C B R  W R A P 1 4

D E A D W O O D
Seasoned beef patty, smoked cheddar,
onion rings, bbq sauce, griddled bun

1 5

C L A S S I C  B U R G E R

4 / 7

B R A N D O 1 6
Seasoned beef patty, chipotle sauce, spicy
pickles, lettuce, tomato, red onion, Swiss
cheese, bacon, coleslaw, griddled bun 

Add cheese ($1); add bacon ($2)
1 0

Chopped chicken tenders, bacon,
ranch, tomato, romaine, red onion,
smoked cheddar, herbed tortilla

^^ All burgers wraps and sandwiches served with:  house made
seasoned chips; add fries ($3), waffle fries ($4) or cup of soup ($3)

GF - gluten free
DF - dairy free

2
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S P R I N G

Adam Heide, Clubhouse Manager 

E M E R I L
Cajun beef patty, peppers, onions,
pepperjack cheese, fried egg, griddled bun

1 5

B I G  B E A S T  O ’ P R I M E

1 5

Griddled ciabatta, herbed garlic mayo, 
shaved Au Jus soaked prime rib, Swiss
cheese, bacon

W A L L E Y E  T A C O S

Griddled ciabatta, spicy pickles, deep-fried
chicken breast, Nashville hot sauce, coleslaw

1 5

J A Z Z Y L I C I O U S  T U R K E Y  M E L T1 6
Griddled wild rice cranberry bread, Swiss
cheese, raspberry aioli, turkey, bacon

N A S H V I L L E  C H I C K E N

1 5
Walleye strips, spicy mayo, lettuce, tomato,
avocado spread, sweet chili sauce

A L L  A M E R I C A N  C H I C K E N

1 5

Griddled ciabatta, spicy pickles, deep-fried
chicken breast, Nashville hot sauce, coleslaw

C L A S S I C  B L T

1 1

White or wheat bread

S O U P  O F  T H E  D A Y

G F

D F



N O R T H  S H O R E  G R I L L E

B T C C

M E
N U

E N T R E E S

D E S S E R T

G R I L L E D  R I B E Y E
12 ounce ribeye grilled 

3 7

H O N E Y  G L A Z E D  S A L M O N
Grilled salmon glazed in a honey garlic
sauce, garnished with scallions and
cashews

2 7

N O R T H  S H O R E  W A L L E Y E
Deep-fried, almond parmesan crusted
or broiled

2 7

T H E  A L
Baked cheese tortellini, spicy sausage,
tomato cream sauce, topped with
provolone and parmesan 

2 1

S E A F O O D  A L F R E D O
Shrimp, crab, capers, asparagus,
broccoli, creamy citrus alfredo, linguini

2 5

C A J U N  C H I C K E N
Grilled Cajun chicken breast, onions,
peppers, Cajun cream sauce, linguini

2 2

C A R A M E L  R O L L
B R E A D  P U D D I N G
Vanilla bean crème anglaise, chocolate
drizzle

8

C H E E S E C A K E
Chocolate, caramel, turtle or raspberry

8

O R E O  C H O C O L A T E  G A N A C H E
B R O W N I E  S U N D A E

8

++Allergy Statement: Menu items may contain or come into
contact with WHEAT, EGGS, SOY, PEANUTS, DAIRY, TREE NUTS,
FISH and SHELLFISH. 
  
Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for foodborne illness. 

GF - gluten free
DF - dairy free

^^ Entrees served with: vegetable of the day, side of your
choice, house salad, Caesar salad or cup of soup

^^ Sides: baked potato, wild rice mélange, herb roasted red
potatoes, garlic cream smoked cheddar cheesy potatoes

^^ Pastas served with:  homemade focaccia sticks, house salad,
caesar salad or cup of soup

B A S K E T S
W A L L E Y E  S T R I P S
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S P R I N G

C H I C K E N  S T R I P S

S H R I M P

Deep-fried walleye strips, 
tartar sauce, lemon wedge

Choice of dipping sauce

Breaded and deep-fried butterfly 
shrimp, tartar or cocktail sauce

1 5

1 3

1 4

^^ All baskets served with Texas toast,
fries and coleslaw

Chad “Chappy” Enright, Head Chef 

Served with vanilla bean ice cream

P A S T A S

G F / D F

G F / D F

C H I C K E N  M A R S A L A 3 7
Golden pan-fried chicken breast and 
mushrooms in a rich marsala wine sauce

G F / D F


