
Seasonal Specialties  
 

Grilled apple chicken sausage 

A flavorful chicken sausage accented with apple and grilled, presented upon an Asian steamed bun with a Caribbean  
peppadew relish and curry ketchup. Accompanied by spice rubbed waffle fries. 
 

Brioche Egg, ham and cheese stacker 

Amanda’s farm fresh eggs scrambled and presented upon a grilled Brioche bun with Black Forest ham and Wisconsin 
cheddar. Accompanied by fresh seasonal fruit. 
 

Fall creek gourmet burger 

An 8 oz. locally-raised Wagyu beef patty grilled and presented on a Brioche bun. Finished with a savory shiitake  
mushroom sauce, Wisconsin 4-year cheddar and haystack onions. Served with house potato chips. 
 

Wagyu Sirloin steak tortilla 

A locally-raised Wagyu sirloin steak seasoned with a southwest spice blend, grilled and sliced. Presented in a warm flour 
tortilla with sweet bell peppers and red onion sautéed in zesty fajita butter. Accompanied by spice rubbed waffle fries. 
 

* - State of Wisconsin Food Advisory—Wisconsin Food Safety Agencies Advise that eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to  everyone, but especially to 

the elderly, young children under age four (4), pregnant women, and other highly susceptible individuals with  compromised immune systems.    Thorough cooking of such animal foods reduce the risk 

of illness.  For further information, contact your physician or public health department.   

Club Favorites                            (All Club Favorites are served with spice rubbed Waffle fries or fresh fruit.) 

 

 

Soup du Jour……………………….Cup 

……………………………………………Bowl 

 

 

Cup of Soup & Half Sandwich 
A cup of today’s soup accompanied by a half deli  
sandwich from the deli sandwich board. 
 

 

Deli Style Sandwich Board 

All selections come on your choice of white, marble rye, 
wheat berry or tomato basil wrap accompanied by lettuce 
and mayonnaise.  Served with house potato chips or fresh          
seasonal fruit.  Choose from: Tuna Salad ~ Corned Beef ~ Ham ~ 
BLT~ In house Roasted Turkey Breast  
 

 

Manhattan Club House 

A triple decker sandwich on white toast with ham, turkey,       
bacon, lettuce, tomato, and mayonnaise. 
 

 

 

 

Reuben 

Deli style corned beef served on grilled marble rye with  
sauerkraut and Swiss cheese.  Accompanied by Thousand Island 
dressing. (The “Rachel”  substitutes turkey) 
 

 

 

Country Club Burger 

A Certified Angus half pound ground chuck burger grilled and 
presented upon a sourdough bun with crisp iceberg lettuce and 
sliced tomato.   
 
Grilled or Blackened Chicken Club 

An 8 oz. boneless breast grilled or blackened and served on a          
sourdough bun with crisp lettuce and sliced tomato.  
 ( Black Bean Burger Available as Substitution)   
 

Tuna Melt  

Our specially seasoned tuna salad served open faced on a toasted 
English muffin with sliced tomato and Wisconsin  
Cheddar cheese. 
 
 

Salads  -Served with fresh baked rolls 

 

Caesar Salad …………..………………………………………………………...………………..….…..Small  

…………………………………………………………………………………………………………………………..Large  

Crisp Romaine lettuce tossed with our house Caesar salad dressing.  Finished with vine-ripened tomatoes, hard-boiled 
egg wedges, fillet of anchovy, croutons, and freshly grated parmesan cheese.   
Anchovy upon request. Add grilled or blackened chicken beast/$5.00  
 
 

 

 

Mediterranean Salad 

Crisp seasonal greens tossed with herb vinaigrette.  Finished with diced tomato, cucumber, Kalamata olives,                
seasoned croutons, egg wedges and freshly grated parmesan cheese.  Add grilled or blackened chicken breast/  
$5.00  
 

 

Winter salad 

Crisp Slippery Hill Farms lettuce topped with poached pears, pomegranate, shaved red onions, mandarin orange and 
caramelized walnuts. Finished with a flavorful raspberry vinaigrette and feta cheese. 
 Add grilled or blackened chicken  
Add grilled or blackened shrimp  

 Expedited menu option  

 


