DINNER
Served after 4pm daily

APPETIZERS
Grilled Chicken Satay

Cast Iron Roasted Brussels

4 skewers, served with Thai Peanut sauce, Asian slaw, cilantro and garnished

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

with sesame seeds. 12

Yucatan Style Ceviche

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

Diced shrimp, tuna, and octopus pieces, “cooked” in citrus juices and tossed
with red onion, tomato, avocado, cilantro, Tajin spice and served with crisp
toastada chips. 19

Fire Braised Pork Quesadilla

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

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

SALADS
Shrimp Louie

Mediterranean Protein Bowl

Chilled jumbo prawns, asparagus, tomatoes, hardboiled egg, avocado,
and lemon wedges served on a bed of crisp romaine with house made
Louie dressing. 19

Chilled quinoa, wheat berry, and wild rice tossed with caramelized
onion, baby spring mix, mushroom, roasted bell pepper, feta cheese,
and lemon-herb vinaigrette. 14
With seasoned chicken 17

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

Caesar Salad

Southwest Chicken Salad

With chicken 16

Crisp romaine lettuce, shaved Parmesan, and croutons tossed in our
creamy Caesar dressing. 12

Grilled Chipotle glazed chicken and crisp romaine tossed with black beans,
pico, and avocado ranch dressing. Garnished with Cotija cheese and crisp
tortilla wedge. 17

ENTREES
Ahi Poke Tacos

Fettuccine Alfredo

Diced and marinated Hawaiian Tuna, served with Asian slaw, fresh
avocado, pickled red onion, pickled ginger, and cilantro on corn/
flour blend tortillas. Garnished with sesame seeds, wasabi, togarashi
seasoning and a hint of sriracha. 19

Fettuccine noodles tossed in our home-made Parmesan Alfredo sauce.
Served with cheesy garlic bread. 18

All-Natural Ground Chuck Burger

Add salmon filet for 14

Our all-natural ground chuck burger is flame grilled and served with
lettuce, tomato, onion, and our signature sauce on a toasted brioche
bun. Served with your choice of side. 16

Wild Caught Pacific Salmon

Southern Style Catfish
Cajun seasoned and seared catfish filet with creole style dirty rice with
bacon and collard greens. Served with warm brown sugared cornbread. 28

Chicken Parmesan
Parmesan, bread crumb and herb breaded chicken breast, pan fried till
golden brown, topped with marinara and mozzarella cheese. Served with
fettuccine pomodoro and mixed seasonal vegetable. 22

Add chicken for 4
Add 5 large shrimp for 9

Spice rubbed Salmon filet, pan seared and finished in the oven. Served with
rice pilaf, asparagus, and balsamic-huckleberry glaze. 32

Grilled Southwest Pork Loin Chop
Chipotle marinated pork chop, grilled and served with roasted corn and avocado
salsa, cheesy mashed potatoes, and mixed seasonal vegetable. 21

F.G.R. Surf N’Turf
8oz Certified Angus Beef Sirloin filet, grilled to perfection and topped with
jumbo garlic shrimp. Served with baked potato, asparagus, and herbed
butter sauce. 46

Fish and Chips

Shrimp Scampi

Beer battered Alaskan halibut filets served with lemon-tartar sauce,
seasoned fries, and zesty coleslaw. 24

Seven large shrimp, sauteed with garlic, white wine, lemon, and herbs then
finished with butter. Served with seasoned rice pilaf and asparagus. 34

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.

