
SOUPS & SALADS

SOUP
Housemade Harvest Sweet Potato
or Soup of the Day

CUP  $4       BOWL  $6

WINTER WEDGE

Iceberg Lettuce, Thin-Sliced Salami,
Toasted Almonds, Dried Cranberries,
Red Onions, Goat Cheese and 
 Homemade Ranch Dressing

HALF  $6       WHOLE  $10

CAESAR

Chopped Romaine, Shaved
Parmesan Cheese and Croutons

HALF  $6       WHOLE  $10

SPINACH SALAD

Dried Cherries, Candied Pecans,
Red Onions, Blue Cheese Crumbles
and White Balsamic Dressing

HALF  $8       WHOLE  $14

ADD CHICKEN  $6, SHRIMP  $7,
SALMON  $9, BEEF  $10

SOUTHWEST CHICKEN SALAD

Tequila Lime Gri l led Chicken, Mixed
Greens, Roasted Red Pepper, Black
Beans, Black Olives, Roasted Corn,
Cheddar Cheese, Avocado and Chipotle
Ranch Garnished with Crisp Tort i l la
Str ips

$14

FATTOUSH SALAD

4 Ounce Gri l led Beef Tenderloin,
Romaine, Spinach, Tomato,
Cucumber, Feta Cheese, Pita
Chips and Lemon Mint Vinaigrette

$15

APPETIZERS

SHRIMP & CORN
 FRITTER

Served with Creole Tomato
Dressing

$12

SEARED TUNA

Olive Relish, Diablo Aiol i  and 
Fried Capers

$12

CHARCUTERIE BOARD

Cured Meats and Cheeses with
Marinated Olives, Pickles, Fig
Jam and Toasted Baguettes

SMALL $13 (SERVES 1-2)     
 LARGE $24 (SERVES 3-4)

SANDWICHES

THE CLUB

Ham, Turkey, Tomato, Bacon,
Lettuce, Cheddar, Swiss and Mayo
on Wheatberry Bread

$14

PRIME RIB MELT

Slow Roasted Prime Rib, with 
Provolone Cheese and Horseradish
Mayo on Ciabatta.  Served with Au Jus

$15

DUNES BURGER
Half Pound Burger with Lettuce,
Onion and choice of Cheese on a
Toasted Brioche Bun

$14

STEAK SANDWICH

4 Ounce Beef Tenderloin, Garl ic
Toast, Lettuce, Tomato, Onion, and
Aus Jus

$15

PORK TENDERLOIN

Ritz Cracker Crusted and Fried
Golden Brown. Served with
Lettuce, Onion, Tomato on a
Toasted Brioche Bun. Side of
Ballpark Mustard

STEAKS

FILET                    8 OZ.        $34
RIBEYE                 12 OZ.      $30
NEW YORK STRIP  12 OZ.      $28

FISH & CHIPS

Blue Moon Beer Battered Cod with
House Fried Potato Chips,
Vegetable of the Day and 
Tartar Sauce

$19

SMOKED CHICKEN 
ENCHILADAS

Salsa Verde with Cheddar Cheese,
Shredded Lettuce, Pico de Gallo, 
Crema and Guacamole

$16

FETTUCINE YOUR WAY

Choose Marinara, Alfredo, or
White Wine Vegetable and Garl ic

$14

ADD CHICKEN $6, SHRIMP $7
SALMON $9, STEAK $10

SWEET & SPICY 
FRESH SALMON

Sambal Honey Glaze and Black 
Bean Mango Salsa.  

SMOKED BRISKET 
GRILLED CHEESE

Smoked Beef Brisket with Swiss,
Cheddar, Provolone Cheese, 
 Caramelized Onions and BBQ Aiol i
on Griddled Sourdough

$13

ENTREES

Add on Sautéed Onions, Mushrooms,
Crispy Onion Strings, Blue Cheese
Crumbles or Red Demi-Glace  ($2)

$26

BABY BACK RIBS

Templeton Rye BBQ Sauce and 
served with choice of Starch and
Vegetable of the Day

$19

$12

CABIN STYLE WALLEYE

Salt ine Cracker Crusted and Fried
Golden Brown and Delicious with Tartar 
Sauce

$19

Served with Side Salad or Cup of
Soup.  Your choice of Baked or
Mashed Potatoes, or French or Sweet
Potato Fries and Vegetable of the
Day

Available after 4:30 PM

Available after 4:30 PM

ARANCINI

Sici l ian Rice Ball  with
Mozzarel la Cheese and House
Marinara

$11

Served with Deli Style Pickle and choice
of French Fries, Sweet Potato Fries,
Cottage Cheese, Fresh Fruit or Side Salad 


