15t Toe Salads eZ Garden
o Delights

Indiana Sweet Corn and Crab Chowder

By the Cup Tomato el Fresh Mozzarella Salad
Served in a Freshly-Baked Bread Bowl Garden Fresh Tomatoes, Fresh Mozzarella and Basil
Q{ed. Devil Chili By the Cup served over Baby Greens with Balsamic Vinaigrette
Served in a Freshly-Baked Bread Bowl Caesar Salad

‘I/Vings qf Fire of Romaine tossed with Caesar Dressing, Parmesan
Buffalo Style served with Celery Sticks and Ble

Dressing

Warm Spinach and Artichok

Served with Flat Bread . . vy &I Pear Salad

®Beer Battered Onion Ri erries, Chopped Nuts and Fresh
Beer Battered Onion Rings Fried a spberry Dressing

Ranch Dipping Sauce : ; ,

Mexican S ty[e g'nllkd ICRE :' Grille '% wated in Rosemary and Lemon
Q?tBSd(ftﬂ?l erve "Lﬂ Marinated Olives, Peppers,
Marinated Chicken Sautéed in _ l ; i1 m and Toasted Pita Crisps

with Mixed Cheese, served wi
and Salsa

Cﬁlﬁ Fries ngs, Baked Potato,
, ilaf or a Side Salad
New York, | Steak 100z
Grilled to Beer a1 1ed Tomato
Str Walter's Feast

Honoring the Extravagant Lifestyle ¢
Ribeye Cooked to Perfection.

er Hagen, a 320z Prime Cut
like one” — Walter Hagen

Hagan'’s Signature BBQ Ribs
Whole-Rack,
Tender Falling-off-the-Bone Baby Back Ribs basted

Champions Pork Chop

A 2” Bone-In Center Cut Pork Chop

Chicken Fettuccini Alfredo

Tender Penne Pasta topped with Creamy Alfredo Sauce, Grilled Chicken, Tomatoes, Sautéed Mushroom and Parmesan Cheese,
served with Garlic Bread

Roasted Salmon

Served with Rice Pilaf, Warm Greens and Tomato Bacon Vinaigrette

Chicken Monterey

Grilled Chicken Breast topped with Bacon, Swiss Cheese, Sautéed Mushrooms and Tomatoes,



®ar For The Course

We pile our sandwiches and salads high with the freshest and highest quality
meats, cheese and produce. Sandwiches are served with fresh hand cut potato chips or Fries

Fish ‘N Chips

Hand Battered cod Filet served with Cole Slaw and Fries with Home Made Tarter Sauce

Perch ‘N Chips

Indiana Farm Raised Perch Tenders Fried to a Golden (ri. ed with Coleslaw and fries with Homemade Tarter Sauce

Grilled Salmon BLT

Filet of Salmon, Garden Fresh Tomatoes, Lett

Pork Tenderloin Sandwich

Marinated Pork Tenderloin, Your choice

Pulled BBQ Pork Sand

Slow-Roasted Pork simmered in our/sa piled hi served with Cole Slaw

The Ross Reuben

Shaved Corned Beef, Sauerkraut

Golf Club

House Roasted Turkey, Bacon
on Toasted Wheat Berry Bread

The Ross Bird : e N
Tender Slices of Turkey Grillec hieese ho ¥ rilled Sour Dough
Grilled Chicken San
Served Grilled or blackened o
Black_ Jack Burger

Half-Pound Burger dusted wit
Grilled Onions and Swiss Cheese

Nathan’s Hot Dog
Chicago-Style with Tomato, Relish

Soup-and-a-Half
A cup of Indiana Corn and Crab Chow

The Patty Melt
HalfPound Beef Patty grilled and finished t
on grilled Marble Rye

Tuna Melt
Chef’s Special Recipe Grilled on Wheat Berry and topped with melted Swiss or American Cheese

Chicken Salad Sandwich

Chef’s Special Recipe served on Cinnamon Raisin Toast (Contains Nuts)

The Final Turn

Caramel Apple Pie

Cinnamon Spiced Apples and Sweet Streusel served warm with Vanilla Ice Cream

MilR Shake or Sprecher Root Beer Float

Creamy Chocolate or Vanilla Milk Shake with Whipped Cream

Brownie Ala Mode
Key Lime Pie

Sautéed Mushrooms,

~Style with Sauerkraut

Cream, and a half of a Golf Club

essing and Swiss Cheese




