Small Bites

Shrimp & Grits 3 Shrimp, Cheesy Grits &
Spinach

Mini Chicken Taco Three Pot Sticker Wraps with
Lettuce, Grape Tomato & Chipotle Aioli

Seared Saku Tuna Plate* Plain or Black Pepper
Crusted with House Made Kimchi

Jumbo Lump Crab Cake Whole Lump Crab Baked
& with our Lemon Dill Sauce

Chips & Salsa House Made Salsa with Corn
Tortillas or Chicharrones

Brussels Sprouts Pan Seared with Almonds, Golden
Raisins & Sweet Mustard Bacon Sauce

Lobster Mac & Cheese Cavatappi Pasta, Lobster &
Rich Cheese

Beef or Pulled Pork Sliders

Mini Brauts Three Petite Johnsonville Brauts on a
soft roll with Sauteed Onions, House Sauerkraut &
Course Mustard

Shrimp Kebobs Grilled Jumbo Shrimp in a Garlic
Lime Marinade & Cilantro Butter Sauce

Lobster Risotto Balls with Sauce Newberg

Mains

Available Sides: New Potatoes, Garlic Mashed,
Cheesy Grits or Brown Blend Rice

Roasted Corn Fish Tacos Pacific Cod, Flour
Tortilla Shells, Fire Roasted Corn Salsa
~Deep Fried Cod also Available

Fish & Chips Deep Fried Cod with Walffle Fries &
Tartar Sauce

House-Made Tamales Gluten Free Masa, Poblano
Peppers, & Cheese Finished with Tomatillo Sauce,
Black Beans & Corn Salsa

Cracker Crusted Walleye*” Filet of Walleye
Encrusted with Mild Cracker Crumbs, Pan Seared &
Finished with Lemon Dill Cream Sauce

Beef Short Rib Tender Boneless Beef Short Rib
Slow Roasted with a Rich Red Wine Reduction
Atlantic Salmon*” Charbroiled, Pan Seared,

Blackened or Cedar Planked with
Gremolata Compound Butter

Trout Napoleon* Trout Filets Pan Seared & layered
with our Lump Crab Cake, Julienne Vegetables &
Lemon Dill Sauce

Shadow Glen Chicken Chicken Picatta,
Chicken Artichoke or Charbroiled Chicken Breast

Dry Aged Pork Rib Chop* Duroc Pork with
Balsamic Onions & Fuji Apples

USDA Choice Filet* 60z, 80z, or 120z Eagle Ridge
Black Angus, Onion Strings




From the Garden
Add Chicken, Salmon, Beef Tips,
Crab Cake or Shrimp

House Salad Greens, Tomato, Cucumber,
Carrots & Cornbread Croutons

The Glen Signature Salad Greens, Julienne
Vegetables, Candied Walnuts & Cinnamon Pears

Baby Wedge Salad Grilled or Plain Baby Iceberg
with Tomatoes, Bacon & Blue Cheese Crumbles

Tomato Mozzarella Vine Ripe Tomato with
Sliced Mozzarella, Balsamic Vinaigrette & Garlic
Aioli

Strawberry Goat Cheese Greens, Strawberries,
Goat Cheese, Granola & Herb Vinaigrette

Roasted Chicken Salad Arugula, Apples, Radish,
Almonds, Goat Cheese & Balsamic Vinaigrette

Grilled Romaine Grilled Romaine with
Grilled Vegetables, Craisins, Pumpkin Seeds &
Balsamic Vinaigrette

Crab Cake Salad Lump Crab Cake, Mixed Greens,
Bacon, Grapefruit, Avocado, Almonds,
Citrus Vinaigrette

Caesar Salad Classic Caesar with Romaine Hearts

Cranberry Romaine Salad Romaine Hearts,
Craisins, Pumpkin Seeds, Goat Cheese with a
Cranberry Vinaigrette

Kale Farro Salad Assorted Local Kale Greens,
Farro, Dates, Pistachios, Craisins, Golden raisins,
Shaved Parmesan, Tossed in a Lemon Vinaigrette

Grilled Steak salad* Sirloin Steak Over Mixed
Greens, Red Onion, Buttermilk Blue Cheese &
Shallot Vinaigrette

Classic Cobb Grilled Chicken, Bacon, Tomato,
Blue Cheese, Green Onion & Avocado

Southwest Salad Beef or Chicken, Tex-Mex
Seasoning, Greens, Cheeses, Corn, Tomatoes,
Avocado,

Black Beans & Tortilla Strips, Chipotle Ranch

Pasta

Truffle Mushroom Cavatappi Assorted
Mushrooms, Truffle Oil, Garlic, Shallots &
White Wine Sauce

Smoked Chicken Linguini House Smoked
Chicken Tossed with Sundried Tomatoes, Pesto &
Garlic in a White Wine Sauce

Chicken Alfredo Penne Chicken Simmered in our
Rich Alfredo Sauce & Tossed with Penne Pasta

Mac & Cheese” Your Choice of Sauce: Cheddar
or Goat Cheese Add: Grilled Chicken, Bacon,
Mushrooms or Green Onions

Shadow Glen

THE GOLF CLUS

*Consuming Raw or Undercooked
Foods May Increase Your Risk of
Food-Borne Illness

Handhelds

French Fries, Sweet Potato Fries,
Waffle Fries, Onion Rings,
Potato Chips or Cottage Cheese.
Fruit or House Salad Extra

Pulled Pork Sandwich Smoked Pulled Pork on
Choice of Bun with Coleslaw, Blackberry BBQ &
Onion Strings

Meatloaf Panini* House Made Beef Tenderloin
Meatloaf on Focaccia with Mustard Aioli, Fontina
Cheese, Tomatoes & Grilled Onions

House BLT Apple Smoked Bacon, Farm Fresh
Tomatoes, Lettuce & Mayo on House Bread

Traditional Club Sandwich Choice of Bread,
Turkey, Bacon, Lettuce, Tomato & Mayonnaise

Chicken Parmesan Hand Breaded Chicken Breast
Deep Fried & Covered with House Marinara,
Mozzarella on a French Roll

Prime Rib French Dip Thin Sliced Prime Rib on a
French Roll with Swiss Cheese & Au Jus

Pork Tenderloin Breaded Pork, French Roll,
Lettuce,
Tomato, Pickle & Mayo

Tuna Melt Low Fat Tuna Salad on Toasted English
Mulffin & Melted Cheese

Reuben Choice of Turkey or Corned Beef,
Sauerkraut, Swiss Cheese & Special Sauce on Rye

‘Wheat Tortilla Wrap Choice of Steak, Tuna Salad,
Turkey, Grilled Chicken, Fried Chicken,
Buffalo Chicken or Chicken Caesar

Vegan Burger Plant Based Burger, Gluten Free
Served with Lettuce, Pickle, Tomato and Onion, with
your Choice Of Bun

Sandwich Board

Choice of Turkey,
Grilled Chicken, Teriyaki Chicken,
Sliced Prime Rib or Tuna Salad.

Vegan Choices: Tomatoes, Cucumber,
Red Onion, Avocado or Leaf Lettuce

All Sandwiches Served on Choice of:
Sourdough, White, Whole Wheat,
Rye or Pumpernickle. Add Cheese




