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WILMETTE GOLF CLUB

STARTERS e

CHIPS + DIPS BLISTERED SHISHITOS

House Made Guacamole and Salsa served with Frillman Farm’s Shishito Peppers, Feta, Wild Honey,
our Fresh Tortilla Chips / 12 Chili Crunch / 10

ST. LOUIS RIBS BISTRO MUSSELS

Smoked House-Spiced Ribs, Kimski’'s PEI Mussels, White Wine, Garlic, Butter, Cream,
Korean BBQ Sauce, Kung Pao Peanuts / 16 Herbs, Baguette / 19

CHICKEN WINGS CRISPY OYSTER LETTUCE WRAPS

Harrison Poultry Farms Chicken Wings, Buffalo Sauce, Virginia Oysters, Bibb Lettuce, KimChi Remoulade,
Ranch Dressing / 12 Espelette, Radish / 13

CHEF’S FLATBREAD CEVICHE

Zier's Hot ltalian Sausage, Sweet Sopressata, Mozzarella, House Made Ceviche, Avocado, Pickled Red Onion,
Ricotta, Smoked Tomato Sauce, Mushroom, Fennel, Pico de Gallo, Jalapefio and Lime Crema on our
Arugula, Mike’s Hot Honey / 16 Fresh House Made Tortilla Chips / 15

MAGNOLIA LANE PIMENTO CHEESE BREAD BASKET

Pimento Cheese, Grilled Bread / 12 Artisanal Bread, Whipped Butter, Sea Salt / 4
SALADS + SOUPS Wz
LC ARCADIAN SALAD FAIRWAY SALAD

Arugula, Roasted Butternut Squash, Apple, Farro, Spring Mix, Shaved Carrot, Cucumber, Tomato,

Red Onion, Parsley, Seeded Cracker, Parmesan, Mustard Vinaigrette / 10

Basil Pesto / 13

AUTUMN BEET SALAD Choice of Proteins for Salads:
Michigan Beets, Frillman’s Apples, Goat Cheese, Pecans, Salmon 9, Blackened Shrimp 8, Chicken 8,
Spinach, Arugula, Mustard Vinaigrette / 14 Tofu 6, and Skirt Steak 14

TROON CHOPPED SALAD

Smoked Salmon, Arugula, Tomato, TURKEY CHILI
Crunchy Corn, Pepitas, Sultanas, Couscous, All Natural Turkey, Sweet Onion, Jalapefio, Sour Cream,
Creamy Basil Dressing / 19 Cheddar Cheese / 9
CAESAR SALAD HARVEST SQUASH BISQUE
Chopped Romaine, Cherry Tomato, Parmesan, Roasted Squash, Shallot, Garlic, Fresh Ginger, Maple,
Publican Croutons, Caesar Dressing / 12 Cayenne, Coconut-Oat Milk, Cashew Dukkah / 8

- PURVEYORS -

We Proudly Source Our Steaks & Burgers from Zier’s, Bacon from Benton’s, Chicken from Harrison’s, Breads
from Publican and Spoke & Bird, Plus Many More Specialty Distributors and Trusted Farms

ENTREES e

KINKEAD’S CRAB CAKE BERKSHIRE PORK CHOP

Maryland Blue Lump Crab, Roasted Corn Salsa, All Natural Bone-in Berkshire Pork Chop, Sea Island Red
Mustard Creme Fraiche / 24 Field Peas, Kim Chi Greens, Corn Bread, Ham Jus / 28
THAI NOODLE & STEAK BOWL CIOPPINO

Grilled Steak, Avocado, Carrot, Cabbage, Grilled PEI Mussels, Gulf Shrimp, Maryland Crab, Market Fish,
Pineapple, Chilled Soba Noodle, Peanut Vinaigrette / 28 Potato, Fennel, Tomato & White Wine Broth, Bread / 29
WILD MUSHROOM RISOTTO SHORT RIB BOLOGNESE

Wild Mushroom, English Peas, Goat Cheese, Red Wine Braised Short Rib Ragu, Tomato, Rigatoni,
Herbs, Breadcrumbs / 22 Parmesan, Breadcrumbs / 28

- Add Salmon 9, Blackened Shrimp 8, Chicken Breast 8 HARRISON’S FRIED CHICKEN

Buttermilk Gluten Free 1/4 Chicken, Crispy Brussels

CAROLINA RED GROUPER Sprouts, Buttermilk Biscuit, Mike’s Hot Honey / 25

Pan Seared Carolina Grouper, Butterbean Ragout,

Michigan Kale, Celery Root, Garlic, Lemon / 28 ZIER’S PRIME STEAK

Choice of USDA Prime 8oz Filet Mignon or 140z Ribeye
with Our Steak Sauce, Select Two Sides 62/68
(Can be shared)

THE CLUBHOUSE BURGER

Zier's Ground Beef, Cheddar & American Cheese,
Lettuce, Heirloom Tomato, Red Onion, B&B Pickles,
Dijonaise, Spoke & Bird Bun

Choice of Fries or Garden Salad / 16

- Impossible Burger available upon request CHOICE OF SIDES

- Add Bacon, Avocado or Sunny Egg $2 Each Fries 6 / Pimento Mac 9 / Grilled Corn 5
Yukon Gold Mashed Potatoes 9

THE FRENCH DIP Grilled Asparagus 8 / Wild Mushrooms 8

USDA Prime Rib, Spoke & Bird Roll, Au Jus, Bread Basket 4

Horseradish Creme Fraiche, Fries or Garden Salad / 37

Thank you for joining us today — Please make your next reservations on our website — TheLawnGrill.com
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



