LUNCH
Served from 11am-4pm daily

APPETIZERS
Fire Braised Pork Quesadilla

Grilled Chicken Satay
4 skewers, served with Thai Peanut sauce, Asian slaw, cilantro and
garnished with sesame seeds. 12

Tender pork, pepper jack cheese, and pickled red onions on large flour
tortilla. Served with salsa, Crema, guacamole, and garnished with cilantro
and Cotija cheese. 15

Cast Iron Roasted Brussels

Spicy Huckleberry Beef Tips
Sirloin tips dusted with Cajun style seasoning and sautéed with huckleberry
sauce. Garnished with green onions and Gorgonzola blue cheese. 16

Generous portion of Brussels sprouts roasted to perfection and garnished
with Gorgonzola blue cheese, crisp bacon, and balsamic reduction. 12

Steamed Mussels

Heap of Seasoned Fries

Jumbo sized “Green Lip” Mussels simmered with garlic, white wine and herbs
and finished with butter. Served with Parmesan crostini. 17

Golden skin on fries with our special seasoning. 8
With fresh garlic and cheese 10.50

ENTREE SALADS
Caesar Salad
Crisp romaine lettuce, shaved Parmesan and croutons tossed in our creamy
Caesar dressing. 12 With Chicken 16

Southwest Chicken Salad
Grilled Chipotle glazed chicken and crisp romaine tossed with black beans,
fire roasted corn, pico and Jalapeno Ranch dressing. Garnished with Cotija
cheese and crisp tortilla wedge. 17

Asian Chicken Salad
Chicken, mixed greens, Napa cabbage, carrot, mandarin orange slices,
almonds and crispy fried noodles tossed with a toasted sesame and ginger
dressing. Finished with cilantro and sesame seeds. 16

Shrimp Louie Salad
Jumbo prawns, asparagus, tomatoes, hardboiled egg, avocado, lemon wedges,
and our own Louie dressing. All served on a bed of crisp romaine lettuce. 19

TA C O S
Fire Braised Pork Tacos
Seasoned and slow cooked pork shoulder served over chipotle-lime
slaw, with pico, cilantro, and Cotija cheese. Served with pickled red
onion, whole roasted jalapeno, fresh avocado, and Jicama salad. 17

Ahi Poke Tacos
Diced and marinated Hawaiian Tuna, served with Asian slaw,
red onion, wasabi cream, pickled ginger, cilantro, fresh avocado,
and corn/flour blend tortillas. Garnished with sesame seeds,
Togarashi seasoning and sriracha. 19

Tequila-Lime Shrimp Tacos
Large gulf shrimp, sautéed with garlic, lime, and flambéed with
Reposado Tequila served over chipotle-lime slaw, with pico,
cilantro, and Cotija cheese. Served with pickled red onion,
jalapeno, fresh avocado, and Jicama salad. 19

Mediterranean Protein Bowl
Chilled quinoa, wheat berry and wild rice tossed with caramelized onion,
baby spring greens, mushroom, roasted bell pepper, feta cheese, and lemonherb vinaigrette. 14 With Seasoned Chicken 17

SANDWICHES & SUCH
All sandwiches are served with your choice of fries, coleslaw,
garden or Caesar salad.
Add Sweet Potato Fries or Truffle Fries 2 ea

All-Natural Ground Chuck Burger

Prime Rib Dip
House favorite! Tender prime rib shaved and piled up with caramelized onions,
melted Swiss on a grilled French roll, served with piping hot au jus for dipping. 19

Our all-natural ground chuck burger is flame grilled and served with
lettuce, tomato, onion, and our signature sauce on a toasted brioche
bun. Crisp dill pickle on the side. 16

White Albacore Tuna Melt

Cheese, Grilled Onion or Jalapenos 1 ea

on toasted sourdough bread with Swiss cheese. 15

Bacon or Guacamole 2.50 ea

Premium Albacore Tuna salad with crisp pickles, onions and celery. Served

**Substitute a Gluten-Free Bun 3 ea

Fish and Chips

**Substitute a Beyond Burger Patty 4 ea

Beer battered Alaskan halibut fillets served with lemon-tartar sauce, fries,

Chicken Bacon Ranch Wrap
Grilled chicken, smoky bacon, shredded cheddar/jack cheese, diced
tomatoes, romaine, and ranch in a warm tortilla. 15

and fresh made coleslaw. 24

The Clubhouse
Turkey breast, bacon, sweet n’ smoky ham, cheddar, lettuce, tomato, onion,
and mayo on toasted sourdough. 16

Cubano Panini Sandwich
House favorite! Tender pork shoulder, smoky ham, Swiss cheese,
pickles, and brown mustard grilled on an olive oil brushed panini roll. 16

Deviled Egg Club Sandwich
Classic style egg salad, applewood smoked bacon, lettuce, tomato, and onion
on toasted whole grain wheat bread. A delicious twist on an old favorite! 14

HISTORY OF THE COURSE
It began with a flash of inspiration—a man walking his dog, gazing out at a
tugboat towing a raft of logs on Lake Coeur d’Alene had the vision for a golf hole
unlike any other. In 1991, the first ball was struck onto the 14th Hole, the world’s
only Floating Green, and our co-founders, Duane Hagadone and Jerry Jaeger
vision was on its way to becoming one of the most memorable icons in golf.
The Coeur d’Alene Resort has spared nothing to deliver the ultimate golf
experience, once described as “America’s Most Beautiful Resort Golf Course”
by Golf Digest. As a golfer, your experience begins with a thrilling highspeed ride in a sleek mahogany boat, whisking you across the waters of Lake
Coeur d’Alene to a land of meticulously manicured fairways—and that’s
just the beginning. Gorgeous lake views on nearly every hole await, with
every feature—from hole design to luxury carts and personalized forecaddie
service—all expertly curated and attended to.

This is, quite simply, a golf experience
like no other.

