
 
 
 
 

appetizers 
onion rings 7.75 

 buttermilk dipped, hand breaded 
onion rings topped with parmesan 

cheese 
 

boneless chicken wings 8.50 
hand breaded boneless chicken 

tossed with your choice of bbq, hot 
spicy, sesame teriyaki or plain 

 
flatbread 7.75 

grilled flat bread topped with 
house made tomato basil sauce, 

special house blend cheeses and 
choice of grilled chicken or beef 

 
 

calamari 7.75 
Japanese hawaiian style house 

breaded calamari served with our 
own sweet banana chili sauce 

 
spinach artichoke dip 7.75 

spinach, artichoke hearts, crème 
friache and asiago cheese served 

with garlic bruschetta 
 

nachos 8.50 
tri - color tortilla chips topped 
with sour cream, pico de gallo, 

peppers, colby jack cheese and your 
choice of bbq chicken or ancho 

chili beef

quesadilla 7.75 
grilled tortilla shell with cheese, pico de gallo and your choice of ancho 

chili chicken or beef 
 

salads & soup 
caesar salad 3.25 or house salad 2.50, cup of soup 2.50, bowl 3.50 

 
oriental chicken salad 9.50 

   lettuce mix with mandarin 
oranges, toasted almonds, asian 

noodles, breaded chicken and 
house made oriental dressing. 

 half 6.50 
 

caesar salad 9.25 
chopped romaine tossed with 
parmesan & anchovy dressing, 

parmesan cheese and garlic 
croutons. grilled chicken or beef 

add 2.00 half 6.50 

fiesta salad 9.50 
  lettuce mix with fresh pico de gallo, crispy tortilla strips, sour cream and 

colby jack cheese tossed in our house made salsa ranch dressing. served with 
your choice of ancho chili grilled chicken or beef half 6.50 

 
chefs house specialty

 
rice bowl 7.75  

steamed white rice with stir fry 
vegetables, sesame teriyaki sauce 

and your choice of chicken, beef or 
tofu 

 

 
fish tacos 7.75 

 neuvo latino style 2 crispy tacos 
with hand breaded fish, pico de 
gallo, sour cream cheese and 

lettuce 
 

beverages 2.00 
free refills on coke, diet coke, sprite, sweetened iced tea, iced tea, lemonade, 

 and mello yello



 
 
 

sandwiches 
served with choice of cup of soup, fresh fruit, cottage cheese, fries, chips or coleslaw. add 

1.00 for sweet potato fries 
 

reuben 8.25 
club grilled rye bread with sliced corned 

beef, sauerkraut, russian dressing and 
melted provolone cheese 

 
 
 

tci burger 7.75 
house beef pattie with mushrooms, bacon, 
bbq sauce, choice of cheese (provolone, 
american or cheddar), lettuce, tomato, 

onions, pickle and served on a toasted bun 
 
 
 

bbq pork sandwich 7.75 
house hickory smoked pulled pork shoulder 

with a tangy bbq sauce and served on a 
toasted bun 

 
 
 

fajita wrap 7.75 
 tortilla filled with pico de gallo, lettuce, 

cheese and salsa ranch dressing. served 
with your choice of ancho chili grilled 

chicken or beef 
 
 

iowa dip 8.75 
hickory smoked sliced beef prime rib with 

parmesan cream sauce and melted provolone 
cheese on a toasted hoagie 

 
club grille 8.25 

hickory smoked beef brisket with melted 
cheddar cheese, bbq sauce and bacon, served 

on grilled texas egg bread 
 
 
 

arnie 9.25 
 chicken breast with mushrooms, bacon, bbq 

sauce, choice of cheese (provolone, 
american or cheddar) lettuce, tomato, 

onions, pickle and served on a toasted bun 
 
 

 

breaded pork loin 7.75 
house buttermilk dipped soy flour breaded 

pork loin, served on a toasted bun with 
lettuce, tomato, onions and a pickle 

 
 
 

tournament club 8.00 
turkey, ham, bacon, lettuce, tomato, mayo 

and choice of cheese (provolone, american 
or cheddar) served on toasted wheat or 

white bread 
 
 

chicken strips 8.25 
southern style breaded chicken strips, served 

with your choice of dipping sauce 

 
 

chicken salad sandwich 8.50 
chicken salad on a toasted croissant with lettuce, tomato and a pickle 

 
 
 

 
children’s menu 5.75 (12 and under) 

grilled cheese, cheeseburger, chicken fingers, or hotdog 
served with fountain soda and choice of fries, chips, fruit or vegetables 



 
 
 
 
 

Entrée’s  
entrée’s served with fresh baked bread, butter seasonal vegetable medley and 

your choice of garlic mashed potatoes, crispy potatoes or garden rice pilaf 
fresh seasonal iowa products used when available or in season 

 
 

 
*ribeye 15.75 

house cut peppercorn rubbed 
grilled choice ribeye mignon with 

herb butter  
 

 
 

 
 

chicken 12.75 
lightly floured tuscan marinated 

pan fried chicken breast strips 
topped with roasted tomato basil 
ragout and melted asiago cheese. 

 

 
 

*sirloin 13.75 
house cut choice steakhouse 

rubbed grilled sirloin topped with a  
Kentucky bourbon glaze 

 
 
 
 

 
hawaiian ono 12.75 

lightly floured pan fried pacific 
rockfish (firm mild white fish) 

topped with ponzu citrus butter 
sauce, sautéed mushrooms and 

tomatoes. 
 
 
 
 
 
 

house specialty  
 

pork 12.75 
house hickory smoked grilled bacon wrapped pork shoulder with bbq 

lingonberry glaze. served on a bed of inn keeper yukon gold hash 
 
 

pasta  
the chef creates a pasta special every week to with fresh local ingredients 

please inquire about our weekly specials 
 
 

*consuming raw or undercooked meats may increase your risk of food borne 
illness* 

there is an automatic 20% service charge on all parties 8 or more 

 


