Lunch

Appetizers

Fresh Spring Rolls ©® Super Nachos
Rice Paper Wrapped Gulf Shrimp, Cucumber, Carrots, Seasoned Pulled Beef or Smoked Chicken, Lettuce,
Bell Pepper, Rice Noodles, Cilantro, Tomatoes, Green Onions, Pico de Gallo,
Soy and Peanut Dipping Sauces $13 Guacamole, Corn Salsa, Sour Cream $15.

Tacos Dry Rubbed Wings (8 pcs)
Seasoned Pulled Beef or Smoked Chicken, Lettuce, Served with Buffalo, Jerk, Teriyaki and Mexican
Tomatoes, Green Onions, Tomatillo Sauce, Pico de Gallo, Dipping Sauces $13
Guacamole, Sour Cream $12
Quesadillas

Fish Tacos Onions, Bell Peppers, Monterey and Cheddar Cheese,
Blackened Mahi Mahi, Citrus Slaw, Guacamole, Fresh Salsa $9

Pico de Gallo, Chipotle Aioli $12 With Smoked Chicken $12 | With SpiGHShrimp $17

Hummus Platter Chips & Salsa
Grilled Flat Bread, Pita Chips, Vegetable Crudité $11 House-made Chips, Fresh Salsa, Guacamole $5

Light Lunch Bow!ls Mediterranean Bowl &
. Brown Basmati Rice, Spinach, Feta Cheese, Bell Peppers,
StraWberl'y Crab Salad Chick Peas, Red Peppers, Kalamata Olives, Red Onion,
Spinach, Savoy Green Mix, Pepitas, Avocado, Toasted Almonds, House-Made Tahini Dressing $13
Sweet Chili and Avocado Oil Dressing $16

@ Teriyaki Salmon Bowl
Smoked Salmon Soba Noodle Bowl -~ Seared Salmon, Cilantro Lime Rice, Cucumber, Scallions,
Avocado, Edamame, Cucumber, Shredded Nori, Avocado, Watermelon Radish, Teriyaki Sauce $18
Honey Ginger Soy Dressing,
Peanut Sauce on the Side. $15 Burrito Bowl

Seasoned Pulled Beef or Chicken, Black Beans, Cilantro Lime
Shrimp Summer Roll Bowl Rice, Lettuce, Tomato, Black Olives, Avocado, Cheese, Corn
Vermicelli Noodles, Radicchio, Cucumber, Salsa, Sour Cream, Ranchero Sauce, Pico de Gallo $15
Avocados, Basil, Watermelon Radish,
Carrot Noodles, Peanut Sauce. $15 Buddha Bowl
Red Jasmine Rice, Calypso Beans, Scarlet Greens,
Spiral Beets, Avocado, Carrots, Jicama, Pepitas,
Lemon Tahini Dressing $14

Craft Cocktails

Summit Extra Pale Ale
Steamboat Spritzer 10 The St Germain Gin 11 Miller Lite
Prosecco, Pama Liqueur, Malfy Gin, St. Germain Elderflower, Coors Ligh’r

Club Soda, Lemon Lemonade, Lime .
y ! Jack Pine Duck Pond Brown Ale

Blueberry Julep 11 Pine Beach Lemonade 11 Michelob Golden Draft Light
Bulleit Bourbon, Tattersall Blueberry, Prairie Organic Cucumber Vodka Leinenkugel Summer Shand
Simple Syrup, Mint (Princeton), 9 Y
Abble Ginger Cooler 11 Strawberry, Basil, San Pellegrino . Bent Paddle quden IF')A
PP ger f Limonata Sierra Nevada Hazy Little Things IPA
Crown Apple Ginger Beer,

Maple Simple Syrup, Lemon Coconut Lime Cooler 12 Stella Artois
Malibu Rum, Coconut Water, Club
Soda, Lime
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Burgers | Sandwiches

Served with Kettle Chips, Potato Salad or Greek Vegetable Salad.
Substitute French Fries, Soup, or Fresh Fruit, additional $2;
add Avocado $2

Bacon Cheeseburger
Half-Pound Ground Chuck, Applewood Smoked
Bacon, Cheddar Cheese, Brioche Roll $14

The V Burger
Garbanzo Bean Hummus, Sweet Potato, Chia Seeds,
Fresh Ginger, Sundried Tomatoes, Bean Sprouts,
Honey Ginger Glaze, Ciabatta Roll $13

Cubano
Roasted Pork, Smoked Ham, Pickles, Tomatoes,
Mustard, Pepper Jack Cheese, BBQ Sauce,
Ciabatta Roll $15

Prime Rib French Dip
Slow-Roasted Prime Rib, Swiss Cheese,
Horseradish Cream, au jus, Grilled Steak Roll $19

Grilled Clubhouse

Shaved Mesquite-Smoked Turkey Breast, Bacon,
American Cheese, Tomatoes, Lettuce, Grilled Marble Rye $14

Grilled Chicken Sandwich

Avocado, Peppered Bacon, Lettuce, Tomato,
Chipotle Aioli, Ciabatta Roll $15

BLT
Bacon, Lettuce and Tomato on your Choice of Bread $8
Add fried green tomatoes $10

Grilled Cheese

American, Swiss, Cheddar, Pepper Jack, or
Provolone Cheese on your Choice of Bread $7
Add sliced tomatoes $7.50

Southern Fried Chicken Tenders
Choice of BBQ, Ranch or Sweet and Sour Sauce $13

Chicago Hot Dog
All-Beef Quarter-Pound Hot Dog, Tomatoes,
Onions, Relish, Sport Peppers $7.50

Salads

Add to any salad:
Chicken $7 | Salmon $12 | Shrimp $10 | Hanger Steak $12

Minnesota Salad & V
Kale, Green Cabbage, Brussel Sprouts, Broccoli,
Chicory, Pumpkin Seeds, Craisins, Scallions,
Wild Rice, Poppyseed Dressing $11

Orchard Salad ©

Spring Greens, Spinach, Strawberries, Apples,
Candied Pecans, Lime Pineapple Vinaigrette $11

Madden’s House Salad®”
Spring Greens, Walnuts, Craisins, Feta,
Honey Mustard Dressing
Small $7 | Entrée $11

Served as a Salad or a Wrap

Cobb
Romaine, Bacon, Avocado, Hard Boiled Eggs,
Blue Cheese, Cucumber, Black Olives,
Heirloom Cherry Tomatoes, Choice of Dressing
Salad $13 | Wrap $15

Madden’s Caesar

Hearts of Romaine, Fresh Asiago Cheese,
Kalamata Olives, Anchovies,
Focaccia Croutons, House-Made Caesar Dressing
Salad $9 | Wrap $11

Grilled Vegetable & Hummus Wrap
Grilled Zucchini, Portobello Mushrooms, Bell Pepper,
Red Onion, Spinach, Hummus, Toasted Pine Nuts,
Oregano, White Balsamic Glaze $13

Chicken Tenders Club Wrap

Bacon, Lettuce, Tomatoes, Cheese,
Chipotle Ranch Dressing, Herb Garlic Tortilla $12

Spicy Shrimp Cucumber Wrap
Red Peppers, Jicama, Spinach, Cilantro,
Sweet Chili Mayo, Herb Garlic Tortilla $15

Gluten Free Wraps Available Upon Request

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness
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