
Drinks              

19th Hole & Patio 
 

Apps     

Beef Tacos   
Seasoned beef, lettuce, tomato, cheese  & salsa 
                Single  $2.50  ~ 3 / $6 

Shrimp Lettuce Wraps 
Quinoa, butter lettuce, mango salsa        $11 
 

Onion Rings  
Thick cut, served with spicy honey mustard.               $8 
 

Calamari Fries  
Served with chipotle aioli, cocktail sauce.                   $11 
    

Fresh Spring Rolls 
Rice paper wraps, lobster, cucumber, carrots,                          
bell pepper, vermicelli, cilantro, soy & peanut                           
dipping sauces           $13 

Arancini 
Wild mushroom risotto, fresh  mozzarella, cracker                
meal, tomato sauce, fresh basil           $7 

Bleu Cheese Fries  
Waffle fries, Gorgonzola fondue, bacon,                                     
tomatoes, green onions     $10 
 

Caribbean Jerk Wings  
Buffalo, authentic Jamaican Jerk or teriyaki  $13      
    Half order  $7 

Bull Bites 
Tenderloin steak bites seared, onion straws,                        
creamy horseradish       $14 

Quesadillas  
Onions, bell peppers, Monterey &  cheddar                  
cheese, guacamole,  salsa.                       $9 

With hickory smoked chicken                     $12   
With spicy shrimp                               $17 

   
Spring Splash  8 

Absolut Citron, Triple Sec, lime, orange juice, sugar 

Cucumber Cooler  10 
Beefeater Gin, Prairie cucumber vodka,  simple syrup,                                

tonic, lemon, cucumber 

Wilson Bay Crush   9 
Myers Dark Rum, Amaretto, pineapple 

Steamboat Bay Port  Martini  11 
Bacardi, 6 Grapes Port Wine, Ste. Germain Elderflower                            

 

 

Pine Beach Gimlet  9 
Famous Grouse Scotch, lime, simple syrup,   basil, club soda 

Pine Beach Julep   9 
Jim Beam, mint, blueberries, lime, simple syrup  

Pineapple Mango Mojito   9 
Pineapple Bacardi, mango juice, lime, mint, club soda 

Madden’s Mule   9 
Prairie Vodka, ginger beer, lime, strawberry, basil                   



Nightly Specials 

Friday Nights:                                         
All You Can Eat Fish Fry   $22.95 

Saturday Nights:                                  
Prime Rib Special   $24.95 

 
  Served   3-9 pm 

Madden’s Favorites 
Entrees  served after 5:30 pm 

Wild Acres Fried Chicken     
Madden’s secret recipe fried chicken,                                   
habanero glaze       $15 
 
12 oz. Beef Ribeye     
Sautéed mushrooms       $30 
($7 surcharge for plan guests) 
 
Smoked Pork Ribs    
Madden’s BBQ sauce        $18 
 

Sides 
 

Mac & Cheese   $6 
With pancetta    $10 

  
Old Fashioned French Fries    $5 

  
Buttermilk Mashed Potatoes    $6 

  
Green Beans Amandine     $7  

  
Steamed Asparagus with Hollandaise   $8 

“Lumbertown” Walleye   
Pan seared, lemon butter, dill remoulade $23 
 
Pine Beach Penne Pasta 
Sundried tomatoes, onion, fresh spinach,                         
shiitake mushrooms, fresh basil, garlic &                        
penne pasta with light Alfredo or pesto sauce   $14 
 
With Chicken    $18 
With Shrimp     $20 
With Hanger steak & gorgonzola cheese   $22  

Menu          

Served with French fries, potato salad,  cottage cheese,                     
or cup of soup. Substitute fresh fruit or tossed salad for $2.00 

 

Traditional Burger 
8 oz. hand-made ground chuck     $11 
With cheese or mushrooms   $1 ea 
With bacon   $2 

The Cubano 
Tender house-smoked pork, ham, pepper jack                 
cheese, Roma tomatoes, pickles & Dijon                             
mustard, grilled terra roll.       $14           

Walleye Sandwich 
Pan fried Walleye fillet, dill remoulade,                              
lettuce & tomato, hoagie roll.                                 $18 

Prime Rib Dip  
Slow roasted, shaved prime rib, Swiss cheese,                 
horseradish cream au jus, toasted hoagie roll.      $17 
 

 

 

 

Salads 
Add to any salad: 

Chicken $6 /  Salmon $10 /  Shrimp $10 

 

Black & Bleu 
Blackened Hanger steak, portobellos, pine nuts,                        
sundried tomatoes, field greens, Amablu                      
cheese, red wine vinaigrette.                  $18 

Minnesota  

Kale, green cabbage, brussel sprouts, broccoli,            
chicory, pumpkin  seeds, craisins, scallions,                  
wild rice,  poppy seed dressing.     $9 

Orchard   
Spring greens, spinach, strawberries, apples,                         
candied pecans, lime pineapple vinaigrette.         $9 

 


