GOLF COURSE & GRILL

STARTERS

CHILI BOWL $ 6.00

ONION RINGS
Deep Fried onion rings with
southwest ranch

WISCONSIN CHEESE
CURDS 15.95

Beer Battered Cheese curds with
house ranch sauce

19TH HOLE NACHOS 15.95

Fried house made chips, smoked
brisket, pico de Gallo, black olives
and sour cream

BASKET OF CRISPY FRIES 9.95

POTATO SKINS

Deep fried potato skins with
Monterey jack cheese, bacon, and
green onions with a side of sour

12.95

HAND HELDS

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES
OR HOUSE CHIPS

ANGUS BEEF BURGER 15.95
1/3 pound blended angus and brisket patty, cooked to your desired
temperature, served with choice of cheese, lettuce, tomato, onion
and pickle on a toasted bun

BBQ PORK SANDWICH 13.95
House smoked shredded pork butt topped with pickles and coleslaw
PALMER CLUB 12.95

Turkey, bacon, pepper jack cheese, lettuce, tomato and mayo on
grilled sourdough

GRILLED BRAT

Wisconsin brat, boiled in Wisconsin beer and grilled to that
Wisconsin standard and served on a brat bun
Add sauerkraut for $1.00

CHICKEN CLUB SANDWICH

Grilled boneless chicken breast, bacon, red onion, tomato,
guacamole, and provolone cheese

SOUTHEN STYLE CRISPY CHICKEN 13.95

Breaded chicken breast fried and served with Mikes Hot Honey and
house coleslaw on a toasted bun

10.95

14.95

cream

ENTREES

GREEK CHICKEN 17.95
Marinated grilled chicken thigh
over basmati rice with feta and
seasonal grilled vegetables

SAUSAGE AND PEPPERS

Roasted Italian sausage with
peppers, onions and potatoes
Add roasted chicken thigh for $9.95

16.95

16.95

CACIO E PEPE
Bucatini tossed in sauce of pecorino
Romano and black pepper

Add chicken breast $9.95

FILET 45.00
Center cut tenderloin pan seared
and topped with shallot butter
served with roasted red potatoes
and seasonal vegetables. Includes
house salad

BOG DOG

Grilled 1/4 pound All Beef Frank
9.95

CHICKEN TENDERS 11.95

Crispy chicken strips with choice of
ranch or BBQ




SALADS/WRAPS WEEKLY SPECIALS

PALMER 14.95 TUESDAY
Mixed greens with pecans, sunflower seeds, bacon Mexican specials, marg specials
bits, dried cranberries, sliced oranges and served
with balsamic vinaigrette dressing WEDNESDAY
Italian night
CAESAR 11.95

Romaine lettuce tossed in Caesar dressing with
parmesan cheese and croutons

ADD CRISPY OR GRILLED CHICKEN $2.00

CAN BE MADE INTO A SALAD OR A WRAP

FRIDAY FISH FRY

All dinners are served wih creamy

celeslauwr Tartar sauce;

emen marble rye bread and cheice 25,

sweet' potale fries, baked potote; potate

COCONUT SHRIMP DINNER

PARMESAN CRUSTED BLUE GILL

BEER BATTERED PERCH DINNER

BEER BATTERED COD DINNER

BAKED COD DINNER FISH TACOS

THE BOG SPECIAL
COCKTAILS

BOG JUICE 10.00
Pineapple infused vodka. The vodka is infused for 10 days with
the freshest pineapple for a perfect pineapple martini.

ELIJAH CRAIG OLD FASHIONED 16.00
Official Bourbon of the PGA, orange twist, 2 luxardo cherries,
dash of bitters on a single cube

PAR 4 MARGARITA 9.00
Tequila, amaretio, lime and lemon juice, house made simple
syrup with salt/rim and-a lime'wheel

THE BOG PINK DRINK 9.00
Citron vodka, triple sec, lime juice and a splash of cranberry

HAPPY HOUR SPECIALS

Weekly beer and cocktail specials

Ask your server for todays
selection




