
GF 
FRENCH ONION    8        BEEF CHILI   9       SOUP DU JOUR      6 

GF 

GF 

SPICY WISCONSIN CHEESE CURDS                 9     
with siracha ranch  

SMOKED WINGS OR TIDBITS                         12                              
house smoked, choice of: honey jerk,                 
barbecue, hot, mild, buffalo, sesame                   
teriyaki, thai chili, ghost pepper 

CHEESESTEAK POTSTICKERS                          12                         
with asian barbecue  

SHRIMP LEJON                                                  12    
bacon wrapped shrimp, lamaze sauce 

GF 

GF 

GF 

CLUBHOUSE                                                             9                       
mixed greens, cherry tomatoes, julienne                    
carrots, sliced cucumbers, shaved red onion 

CAESAR                                                                    10                            
fresh cut romaine, house made focaccia                 
crisps, grated parmesan  

WEDGE                                                                    10                       
iceberg, cherry tomatoes, bacon, blue                  
cheese crumbles, pickled red onion, blue             
cheese dressing 

ARCADIA SALAD                                                    10                    
spring greens, balsamic dressing, goat                  
cheese, dried cherries, candied walnuts,                  
pickled red onion, strawberries 

Add-ons: grilled or blackened  

chicken       6                             shrimp    9      

salmon       8                              filet       14 

SHORT RIB                                                         14              
herb cheese sauce, caramelized onion,                  
blue cheese crumbles 

BLT                                                                      12              
bacon, tomato, spinach, roasted garlic                    
aioli, shredded mozzarella  

BUTTERNUT SQUASH                                      12            
butternut squash, apple, fried sage, goat            
cheese, balsamic glaze 

GF 

CHICKEN FINGERS & FRIES                                      9               
crispy chicken tenders, honey dijon 

FISH AND CHIPS                                                       16              
beer battered cod, tarter sauce, served                      
with french fries and coleslaw 

COTTAGE PIE                                                            18               
made with ground sirloin, leeks, peas, in                        
a rich gravy topped with mashed potatoes  

ROMANO CHICKEN PARMESAN                          18              
house made marinara, seasoned breaded               
chicken breast, spaghetti, garlic bread 

 

GF 

GF 

GF 

MAPLE GINGER BAKED SALMON                         24          
maple, ginger, soy glaze topped with fresh                   
scallions with choice of two sides 

BRAISED SHORT RIBS                                              25              
short ribs, braised with red wine herb                          
demi glace & choice of two sides 

TWIN CRAB CAKES                                                  26           
super lump crab with bell peppers, onions &             
whole grain mustard cream  

FILET MIGNON                                                         28                
6oz filet mignon, herb & red wine                                  
bordelaise with choice of 2 sides 

 

Soups Starters 

Salads 

Flatbreads 

Entrees 

SMOKED GOUDA                 
& APPLE RISOTTO 

FRIES   

HOUSE FRIED CHIPS 

GRILLED ASPARAGUS 

CREAMED SPINACH  

VEG DU JOUR 

ROASTED GARLIC    
MASHED POTATOES  

VINTAGE CHEDDAR       
MAC & CHEESE 

SIDE CAESER SALAD 

SIDE COUNTRY CLUB       
SALAD 

Sides 

Dinner Menu 

All sides are and can be prepared Gluten Free by request. 


