Sandwiches

All sandwiches come with bistro chiPs and a kosher dill Pickle spear.

Substitute fries, onion rings or sweet potato wedges fors2.

[Hole in One Purger
Certified Arsgus Beef burger toPPed with your choice of cheese.

Ser\/ec{ ona Pretzel roll.
$9.75

“Hidden River? Venison Burger
Ha!F Pouncl ground venison and smoked Pork with sl’zauot mayo on a soft Pretzel ro”‘

$12

Chicken Breast Sandwich

Grilled or blackened chicken breast with lettuce, tomato and onion.

Complimentecl with roasted garlic mayo and served on a K aiser roll.

$9.50

Creat LaLCS W/;ftcﬂ's/; 5andwfc/7

[resh whitefish gri”ccl, blackened or beer battered with lettuce, tomato and onion.

Complimentecl with Che]c made tartar sauce and served on a Kaiser roll.
$9.50

Ja/a'peﬁo Turkcq

Slow roasted turkcg breast with Swiss andjalapeﬁo~ranch dressing.

SCFVCd on grl”ecl marHe ryc.
$9.25

Orchard Chicken Salad

Juicy chunks of chicken breast and green aPP]es, dried cherries, toasted walnuts and

scallions combinedina tangy dressing. Enveloped inawarm |ndian wrap.

$9.00

Michigan White (heddar & Gruyere Girilled Cheese

Local Miclﬂigan C}WCCSCS lagcrccj }DCtWCCH Farmcsan encrus’ced sourc{ough brcacl.

$9.25

Gn’//cd 5ummcr chcta/:/cs on Warm Naan

Fresh zucchini, summer squash and onion gri”e& until tender.

PBalanced }33 honeg goat cheese and balsamic vinaigrette.
$8.50

Club Croissant

Roas’cec{ turkeg breast and shaved ham Iayered with bacon, lettucc, and

tomato. Ser\/ed ona ﬂakﬂ croissant.

$9.75

Abi Tuna Wrap

Sesame seed encrusted ahi tuna, Romaine lettuce, cusabi mayo, carrots, and green onions

wraPPe& in a whole wheat lawash.

$12

NOT]CE Consumfng raw or undercooked meats, Pou!trﬂ, scaFood, shellfish or eggs may increase your risk of foodborne i[[ncss, cspccia”3 hcgou have a medical condition.



5/7n'n7lp & Crab Farmesan Dlp

Cra]} an& Sl‘lFimP baked in a creamg Parmesan CHCCSC sauce.

Served with warm gri“ecl flatbread.
$12

Josc’s Ja/qpcﬁo /> oppers

Com crustedja]apeﬁos filled with PCPPerJack cheese and
Plated with avocado-ranch sauce.

$8

5/7n'mlp Cocktail

Jumbo tiger s}wrimp traditionaufj served with cocktail sauce

ancl |cmon chgﬁ.

$12

Chicken Wings
breaclccl chicken wings tossed in Frank’s Red r‘lot or
honey BBQ Served with blue cheese dressing.

$9.75

AP Pctizers

Koast (hicken [latbread

Slow roasted chicken breast comPlimented with basil pesto,

riPe tomato and Farmesan cheese.

$10

Wasabi Fea Encrustcc/ Ak [ una

Seared wasabi pea encrusted ahi tuna steak, set atop

Pick]ed vegetables with sweet chili sauce.
$12

Steak or (hicken Skewer

Served with button mushrooms, onions, bell peppers,

gamished with PineaPP!e~rum glaze.
$9.75

Northern Nachos
T oasted tortilla chips with sPicg ground beef, Pepperjack

cheese sauce, green onions, olivcs, tomatoes, shredded

Iettuce, sour cream and black beans.

JHidden River “Dirty C/)l:ps” Pz

Layers of spiccg fried chicken livers, blue cheese, Baséetof/:n'cs or Onion Rings

bacon and green onions on house made golden C}’IfPS. $5.25
$9.25

Basket ofﬁwect F otato chgcs

$5.50

Housc Grccn 53/30’

Mixed babg greens, cucumbers, tomatoes, onions and

scasoned croutons. Served with your choice of drcssing.

[© ntrée size - $7.00 Small - $6.00

Classic Caesar Salad

Crisp9 romaine tossed with herbed croutons and our

(Caesar dressing. Anchovies available upon request.
I ntrée size - $8.50 Small-$7.50

Add grilled chicken - $6.00

Add shrimP ~-$7.00

Ma}p/c River Salad
Mixed babg greens, toasted walnuts, griued pears and blue

cheese served with maP]e~rasterr3 vinaigrette.

$9

5oup & Salacls

Soft Shell Crab Caprese Salsd

Tempura fried blue soft shell crab, roma tomatoes, fresh

mozzarella, basil, and balsamic reduction served on mixed
greens.

$i12

CheFs Daily 5oulp

Hease ask your server for toc{ag’s selection.

Cup- $3.50 Powl - $4.50

Great La)écs 5mo;écc/ /:lsﬁ C/Io wder
“New England Stgle” combination of smoked whitefish,

sa]mon, waueye ancl bacon. SCYVCCl Wlt}‘l chowder crackers.

CUP $4.50 Bowl $5.50

Jose Gonzalcz, Chef de Cuisine

_jgonzalcz@bognc.com

Amanda Grag, Club Managcr
mgrag@bognc,com

NOT]CE Consuming raw or undercooked meats, Pou!trﬂ, scaFood, shellfish or eggs may increase your risk of foodborne il[ncss, espccia”3 hcgou have a medical condition.




