PUBLIC GOLF CLUB



JIARTERS

CHIPS & SALSA
7.00

Crisp homemade tortilla chips served with our
homemade salsa.

Enhance with guacamole 4.00

CHIPS & QUESO
10.00

Crisp homemade tortilla chips served with a spicy
queso dip.

Enhance with guacamole 4.00

TRADITIONAL WINGS
10 pc & 20 pc 15.00 & 25.00

Traditional bone in wings, marinated and fried until
golden crispy. Served with celery sticks and ranch
dressing for dipping.

BONELESS WINGS
11b 14.00

Juicy chunks of chicken, breaded and deep fried.
Served with celery sticks and ranch dressing
for dipping. '

Flavors: BBQ, Buffalo, Garlic Parmesan, Lemon
Pepper

B« NACHOS [[
14.00

Crisp homemade tortilla chips, homemade chili,
cheddar cheese, shredded lettuce, jalapefios, pico
de gallo, and avocado cream sauce.

Enhance with chicken 5.00 or steak 7.00

B~ CHIP SHOTS
12.00

White cheddar cheese curds, battered and fried til
golden brown. Served with a house made marinara
for dipping.

PRETZEL STIX

13.00

Pretzel breadsticks brushed with butter and lightly
salted, served with spicy queso dip.

SOUTHWEST CHICKEN QUESADILLA [[
13.00

Cheddar and monterey jack cheese blend, black bean
and corn salsa, and grilled chicken in a giant flour torti-
lla drizzled with avocado cream sauce.

Enhance with steak or pot roast 6.00

Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked

food items may increase the risk of foodborne illness especially if you have certain medical conditions




alUPS

SOUP OF THE DAY
Cup or Bowl 5.00 & 8.00

HOMEMADE CHILI
With cheese and onions.
Cup or Bowl 6.00 & 9.00

oRLADS

HOUSE SALAD [f 11.00
Mixed greens, tomato, cucumber, red onion, croutons.

Salad Dressings: Buttermilk Ranch, Creamy Garlic,
1000 Island, Catalina, Honey Balsamic, Blue Cheese,
House ltalian, Caesar.

CLASSIC CAESAR SALAD [ 12.50
Romaine lettuce tossed in a Caesar dressing. Topped
with shredded parmesan and focaccia croutons.

Enhance with chicken for 6.00

[~ PRAIRIE BLUFF CHOPPED SALAD [ 16.00
Mixed greens tossed in a dressing of your choice
along with diced ham, cucumber, bacon, egg, grilled
chicken, red onion, tomato, and cheese.

BBQ CHICKEN SALAD 16.50

Mixed greens tossed in ranch dressing. Topped

with roasted corn, tomato, crispy onion straws, white
cheddar cheese, and charbroiled BBQ chicken breast.

SALMON SALAD 18.00

Grilled or blackened salmon, mixed greens, grape
tomatoes, red onion, cucumbers, & avocado with a
citrus balsamic.

Enhance salads with chicken 6.00, steak 7.00, or
salmon 8.00

WRAPS

MEDITERRANEAN CHICKEN WRAP [[i
15.00

Grilled, marinated chicken breast, roasted tomato,
fresh mozzarella, shredded lettuce, and pesto in a
garlic & herb wrap.

PHILLY WRAP

15.00

Shaved ribeye, caramelized onion, sweet peppers,
and provolone cheese in a giant flour tortilla.

BUFFALO BILL WRAP [
15.00

Crispy chicken tenders tossed in buffalo sauce with
shredded romaine lettuce, red onion, carrots, and
ranch dressing in a giant jalapefio cheddar tortilla
wrap.

Make any wrap into a gluten free sandwich for an
additional 3.00
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Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked

food items may increase the risk of foodborne illness especially if you have certain medical conditions




BURGERS

Served with fries. All burgers are
All burgers can be substituted with grilled chicken

BYOB
14.00

1/2lb beef patty on a brioche bun with lettuce, tomato,
pickle, and red onion. Choice of cheese - cheddar,
American, swiss, provolone.

Bacon 2.00 Jalapefio .75
Egg 1.00 Grilled Onion .50
Avocado .75 Mushrooms .50

ROADHOUSE BURGER
15.00

1/2Ib patty, brioche bun, fries and pickle, topped with
cheddar cheese, lettuce, tomato, jalapefio, bacon,
crispy onion straws, and BBQ sauce.

PUB BURGER
14.00

1/2Ib patty, brioche bun, fries and pickle. American
cheese, lettuce, tomato, onion, and remoulade sauce.

JANDWICHES

All sandwiches are [l

Bun upcharge +3.00 gluten free or pretzel bun

<~ PRAIRIE BLUFF CLUB SANDWICH [[
15.00

Ham, turkey, bacon, cheddar cheese, lettuce, tomato,
& mayo layered on toasted wheat bread and pickle.

POT ROAST SANDWICH

16.00

Our famous slow simmered pot roast on a toasted
brioche bun. Topped with crispy onions, provolone
cheese, and roasted garlic horseradish aioli.

T
SMOKED PORK SANDWICH
15.00

Smoked pulled pork topped with BBQ sauce and
homemade fried onion strings on a brioche roll.

IO LR LR TR
SMOKED BRISKET SANDWICH

15.00

Dry rubbed and smoked beef brisket topped with
BBQ sauce and homemade coleslaw on a fresh
pretzel roll.

L R A AL RN AN RTA N
THE KT

14.00

Golden brown 3 cheese grilled cheese with cheddar,
swiss and provolone, bacon and tomato served with a
side of ranch.

IRy
PRIME RIB SANDWICH

17.00

Tender shaved prime rib, melted provolone cheese,
sauteéd mushrooms and onions on a toasted French
roll with a side of au jus and horseradish sauce.

Ty
CRISPY CHICKEN SANDWICH
15.00

Brioche bun, crispy fried chicken breast, hot honey
sauce, lettuce, mayo, and pickle.

Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked

food items may increase the risk of foodborne illness especially if you have certain medical conditions




nOUE
oPECIALTIES

<~ PRAIRIE BLUFF POT ROAST DINNER 22.00
Beef chuck, slowly roasted with our own blend of
herbs and spices with tender baby carrots, served
with garlic mashed.

FEEEEE AR TR TR TR LR R
MEATLOAF DINNER 18.00

House made meatloaf topped with a mushroom demi,
served with garlic mashed potatoes and green beans.

T T T TR
WHISKEY GLAZED PORK RIBS 22.00
Pork ribs, dry rubbed and grilled with a special spice

blend, brushed lightly with a sweet whiskey glaze,
served with coleslaw and fries.

RIBEYE STEAK DINNER [ 27.00
120z ribeye steak grilled to your liking, served with
garlic mashed potatoes and green beans.

FISH TACOS [ 16.00

Blackened mahi on flour tortillas, topped with

cilantro, coleslaw, pico de gallo, and chipotle sour
cream. Served with homemade tortilla chips and salsa
on the side.

CAJUN PASTA 17.00

Chicken, sausage, peppers, onions and penne pasta
tossed in a cajun cream sauce and served with garlic
toast points.

VODKA TORTELLINI 18.00
Tri-colored cheese tortillini tossed in a creamy vodka
sauce, served with garlic bread.

MAC & CHEESE DINNER 16.00

Cavatappi tossed in a thick and creamy house made
cheese sauce topped with seasoned bread crumbs
and baked golden brown. Served with garlic toast
points.

Enhance with chicken 4.00, steak 6.00,
pulled pork 3.00, pot roast 6.00, brisket 4.00

Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked

food items may increase the risk of foodborne illness especially if you have certain medical conditions




PILIA

All pizzas are 14”

CHEESE
15.00

SAUSAGE OR PEPPERONI
17.00

SPECIALTY PIZZA
19.00

BBQ: caramelized onion, pulled pork, jalapefios, and
BBQ sauce

Veggie: pepper, onion, roasted garlic, mushroom,
and tomato

Supreme: sausage, pepperoni, mushroom,
onion, and sweet pepper

Sicilian: olive oil, garlic, sausage, red onion,
and plum tomato

L TR R AR RERTAY]
Each additional topping +1.00

Pepperoni Tomato Extra Sauce
Sausage Red Pepper Extra Cheese
Mushroom Green Pepper Pulled Pork
Onion Jalapefios Bacon
Chicken

[[i Cauliflower Crust upcharge +5.00
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SIDES

FRIES VEGGIE MEDLEY [i

ONION RINGS TATER TOTS

GARLIC MASHED SWEET POTATO FRIES
SIDE SALAD [i

UESatRT
MENU

RASPBERRY LEMON DROP CAKE

PEANUT BUTTER EXPLOSION

CHOCOLATE MARQUISE CAKE

FLOURLESS CHOCOLATE CAKE [1i

Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked
food items may increase the risk of foodborne illness especially if you have certain medical conditions
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