
 APPETIZERS 
 
 

Boneless Wings  .  11 | 19 
Choose a half pound or full pound of wings, tossed 
in choice of sauce and served with celery and your 

choice of bleu cheese or ranch dressing. 
Sauces: Sriracha Buffalo, Craft Barbeque,  

Parmesan Garlic, Sweet Chili 
 
 

Beer Battered Curds  .  12 
A basket of fresh fried, beer-battered, cheesy  
goodness. Perfect for snacking and sharing  

Served with ranch dressing for dipping 
 
 

Pork Bahn-Mi Slider  .  13 
Seared sliced pork belly on toasted slider buns 

topped with pickled vegetables and sriracha aioli  
 
 

Fiesta Chicken Nachos  .  15 
Blue corn tortillas piled high with nacho cheese, 

salsa cooked chicken breast, diced tomato 

and lettuce. Served with salsa, sour cream, 

and pickled jalapenos 
 

 

Truffle Fries  .  10   
French fries tossed in white truffle oil, parmesan, 

and parsley, served with garlic aioli 
 
 

Thai Peanut Shrimp  . 14     
Succulent sauteed shrimp tossed in a Thai Peanut 
sauce then topped with crushed roasted peanuts 

and green onions 

A 20% gratuity will be added to parties of eight or more. 
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of foodborne illness  

SOUPS 
 

Soup Du Jour  .  5 | 7 
Two soups comprised of the freshest seasonal  
ingredients, hand-crafted daily by our culinary 

team.  Ask your server for today’s offerings 

 ALL ROLLED UP 
 

Mac & Cheese Egg Rolls  .  12   
Crumbled bacon mixed into white cheddar  

macaroni & cheese rolled into a egg roll and fried.  
Served with barbecue sauce 

SALADS 
Enhancements:  

Grilled Chicken Breast  .  6   |   Salmon  .  12 
 

Wedge Caesar  .  8 | 14 
A wedge of baby romaine lettuce tossed in a creamy 

house-made Caesar dressing. Served with white  
anchovies, homemade croutons, crispy parmesan 

bowl and fresh grated parmesan cheese 
  
 

Bacon & Kale Salad  .  8 | 14   
Baby kale tossed with bacon, granny smith apples, 
red onion and pecans in a lemon-Dijon vinaigrette, 

topped with parmesan cheese 
  
 

Green Goddess Salad  .  8 | 14 
 A blend of romaine and baby kale,  

tossed with green onion, garbanzo beans,  
cucumbers, and avocado tossed in a creamy green 

goddess dressing 
 
 

Resort Salad  .  7 | 13 
 Chopped romaine lettuce topped with cherry  

tomatoes, shredded Colby-jack cheese, julienned 
red onion, homemade croutons, and your  

choice of dressing on the side.  

HANDHELDS 
Served with  our house chips and a pickle spear 

Upgrades:   
French fries . 2   Beer-battered cheese curds . 3 

 

Tullymore Club Wrap  .  16 
Sliced turkey and ham, layered with bacon,  
lettuce, tomato, and cheddar cheese with  

garlic aioli wrapped on a flour tortilla 
 

Tullymore Burger  .  16 
Grilled half pound burger patty, topped with  

lettuce, tomato, onion and your choice of cheese  
on a nine-grain bun 

 

Porker & Cheese .  14 
Thick-cut bacon, sliced honey ham, and cheddar 

cheese on grilled sourdough bread 
 

Fiesta Chicken Tacos  .  19 
Three soft shell tortillas filled with salsa  
cooked chicken breast, shredded cheese,  

shredded lettuce and tomatoes, accompanied  
with blue corn tortilla chips and salsa 



BEERS & SELTZERS 
 

Bottled Beers 
Budweiser  .  Bud Light  .  Stella Artois  .  Corona 

Miller Lite  .  Coors Light  .  Oberon 
Summer Shandy  .  Two Hearted  .  All Day IPA 

 
 

Canned Seltzers 
White Claw (Black Cherry –or– Mango) 

High Noon (Peach –or– Pineapple) 
 

Ask about our rotating draft selections 
and craft cocktail menu 

ENTREES 
 

Fruit Salsa Salmon  .  31 
A half-pound Alaskan Salmon, pan-seared  

then topped with a pineapple salsa.  
Served with wild rice and roasted baby carrots 

 
 

Lemon Pepper Chicken  .  27  
Two boneless chicken breast dusted with lemon 

pepper seasoning then drizzled with a banana  
pepper and caper sauce. Nestled atop mashed  

Yukon potatoes and roasted asparagus 
 
 

Shrimp Tortellini Alfredo .  29 
Jumbo shrimp sauteed with zucchini, bell peppers, 
julienned red onion and cheese filled tortellini in a  

creamy parmesan alfredo sauce 
 
 

Macadamia Crusted Walleye  .  29 
Roasted macadamia nuts and panko crusted  
walleye filet drizzled with honey remoulade,  

served atop long grain wild rice and  
sauteed broccolini 

 
 

Veggie Stir Fry  .  24 
Asian blend of vegetables sauteed and tossed in  

stir fry sauce then piled atop basmati rice 
Add shrimp . 5  |  Steak . 7 

 BEVERAGES 
Soft Drinks .  3 Coffee or Hot Tea .  3 

BUTCHERS BLOCK 
Make it a Surf and Turf!   

Add three sauteed jumbo shrimp for $12 
 

Filet Medallions  .   40 
Center-cut filet medallions cooked to your liking, 
served atop wild mushroom risotto and roasted  

baby carrots, then topped with a Vidalia onion jus 
 
 

Char-Crusted New York Strip .  34 
A 12oz cut of beef strip loin, char-crusted  

and grilled to your liking, Served with garlic  
mashed Yukon potatoes and roasted asparagus, 
topped with red wine-Dijon compound butter 

 SPECIAL ON A STICK 
 

Sesame Ginger Steak Skewers  .  29  
Tender beef tips lanced onto a skewer with onion and mushrooms, then grilled and slathered in a  

sesame ginger sauce, then served atop vegetable fried rice 

WINE BY THE GLASS 
 

House Reds 
Merlot .  Pinot Noir .  Cabernet Sauvignon 

 

House Whites 
Pinot Grigio .  Sauvignon Blanc .  Chardonnay 

 
Featured Red by the Glass 
Napa Quilt Cabernet Sauvignon 

 

Featured White by the Glass 
Ranga Ranga Sauvignon Blanc 

MONTHLY FEATURED MENU: 
FAR EAST 

 

General’s Chicken  .  24    
Tempura fried chicken breast chunks tossed  

in a spicy general’s glaze and served with  
vegetable fried rice 

 
 

Beef & Broccoli  .  27   
Tender sliced beef ribeye sauteed with  

Broccoli and garlic in sesame oil piled atop  
vegetable fried rice 

A 20% gratuity will be added to parties of eight or more. 
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of foodborne illness  


