
 

 

 

 

 

 

 

Starters 

 

Balsamic Roasted Brussel Sprouts  10 

Pancetta, Fustini’s Tuscan oil, dried cranberries & parmesan  

Avocado Fries   10 

Served with Sriracha aioli  

*Tuna Poke Bowl      12 

Ahi tuna, Jasmine rice, avocado, cucumber, edamame, mango, wonton crisps, chili-garlic 

sauce & black sesame    

 

 

 

 

Soup & Salads 

 
For all salads: Add Chicken +$5     

All salads accompanied with warm bread & butter. 

 

*Caesar   9 

Romaine, parmesan, croutons & parmesan crisps served with Caesar dressing 

~Anchovies by request  

 

House    7 

Mixed greens, cucumber, tomato, red onion, croutons served with choice of dressing 

 

The Wuskowhan Wedge GF   9 

Iceberg lettuce, praline bacon, tomato, Maytag bleu cheese served with ranch dressing 

 

Soup of the Day 

Ask your server for today’s offerings   

Cup 4 Bowl 6         
 

 

 

 

Alternatives 
 

 All Sandwiches accompanied with house made c hips. 

Substitute fries or fresh fruit for an additional $2.00 

 

 

*Blackened Yellowfin Tuna Tacos GF                    13 

Yellowfin tuna blackened with Cajun spice served with mango salsa, avocado crema, pickled radish & 

cilantro with white corn tortillas  

 

* The Players Burger             13 
Grilled prime grade 8 oz. burger, lettuce, tomato, red onion, pickle and choice of cheese served on a 

brioche bun 
 

 

 

 

Play & Dine golfers are required to order an entrée as part of the Play & Dine program. 

 

 



 

 
 

 

Entrees 

 

 

Walleye              27 

Panko-crusted, wild rice risotto, asparagus, caper beurre noisette & remoulade  

 

*Filet of Beef 36 

Grilled to order, roasted baby potatoes, asparagus, marrow butter & red wine demi  

 

Lobster Tail & Avocado GF 32 

Split grilled lobster tail, grilled avocado, sweet pea risotto, chive oil & pancetta  

 

*Cocoa Nib Crusted Ribeye   45 

Grilled bone-in 16 oz. ribeye, porcini mushroom polenta, balsamic roasted Brussel sprouts & red 

wine demi  

 

Chicken Caprese Trottole Pasta   24 

Grilled chicken breast, corkscrew pasta, cherry tomatoes, cillegini mozzarella, Tuscan oil, fresh 

basil & balsamic reduction  

 

Brussel Sprout & Black Bean Tacos GF (vegan)  18 

White corn tortillas, kale, radish, ancho sweet potato puree & cilantro  

 

 

 

 
 

 

 

 

 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food illness. 

Ask your server about gluten free options. 


