
L U N C H
Served from 11am-3pm daily

Grilled Chicken Satay
Four skewers served with Thai peanut sauce, Asian slaw, cilantro, 
and garnished with sesame seeds. 13 

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

Grandma Gaboury’s Homemade Meatballs
Our Secret Recipe passed down for generations! Three juicy  
Italian meatballs topped with melted mozzarella, tomato sauce,  
shredded Parmesan, and fresh basil. 13

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

A P P E T I Z E R S

FGR’s Signature Caesar Salad
Crisp romaine lettuce and shredded Parmesan cheese tossed 
in our creamy caesar dressing and served with toasted garlic-
Parmesan “crouton.” 14 

Add Chicken 4

Southwest Chicken Salad 
Chipotle-BBQ glazed chicken and crisp romaine tossed with  
black beans, pico, roasted corn, and mildly spiced jalapeno ranch 
dressing. Garnished with Cotija cheese, guacamole, and crisp 
tortilla wedge. 17

Toasted Goat Cheese & Beet Salad
Imported Chevre Cheese breaded with fresh herbs, extra virgin 
olive oil and bread crumbs and toasted. Served with arugula, baby 
red and green leaf, red beets, pickled onion, toasted walnuts, and 
Dijon vinaigrette. 14

Add Seasoned Chicken 3

Fall Harvest Protein Bowl
Quinoa, wheat berry and wild rice with baby greens, sweet potato, 
shaved Brussels, caramelized onion and apples tossed with 
Huckleberry Vinaigrette. Topped with Gorgonzola cheese. 14

Add Seasoned Chicken or Falafel 3

E N T R É E  S A L A D S

All sandwiches and wrap comes with your choice of French fries, 
house salad, caesar salad, or coleslaw.

Substitute Sweet Potato Fries 2

Substitute Smoked Salmon Chowder or Short Rib Stew 4

Slow Roasted Beef Short Rib Stew
Slow roasted beef short rib, simmered with red wine, rich beef 
stock, red potatoes, carrots, onions, peas, and celery.  

Ala Carte Cup 5

Bowl with garlic crostini 14

Sourdough Bowl 16 

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

Fish & Chips
Beer battered Alaskan halibut filets served with house made tartar 
sauce, fries, and freshly made coleslaw. 24

Pork Carnitas Tacos
Seasoned and slow cooked pork shoulder with green cabbage 
slaw, pico, and pickled red onion. Topped with cilantro and Cotija 
cheese, and served with guacamole and escabeche salad. 17

Thee Burger
Our all-natural, never frozen, half pound chuck burger is flame 
grilled and served with baby lettuce, tomato, red onion, our 
signature burger sauce all on a toasted brioche bun. With crisp dill 
pickle spear on the side. 16

Add Grilled Onion or Jalapenos 1

Add Bacon, Cheese, or Guacamole 2

Substitute a Beyond Burger Patty 3

Substitute a Gluten Free Bun 2

S A N D W I C H E S  &  S T U F F

Mediterranean Wrap
Golden brown falafel pieces tossed with romaine lettuce, 
cucumbers, tomatoes, red onion, pepperoncini, kalamata 
olive slivers, feta cheese, hummus, and red wine vinaigrette. 
Wrapped in a large flour tortilla 14

Smoked Salmon Chowder
Wild caught Alaskan salmon, smoked and simmered with bacon, 
fresh herbs, roasted corn, mirepoix, potatoes and cream. 

Ala Carte Cup 5
Bowl with garlic crostini 14
Sourdough Bowl 16 



H I S T O R Y  O F  T H E  C O U R S E

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 high-
speed 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.


