SERVING WEDNESDAY - MONDAY
11AM – 9PM
SUNDAYS BRUNCH MENU
9AM - 3PM

MADE FROM SCRATCH USING FRESH AND
LOCAL INGREDIENTS EVERY TIME.
ENJOY!

APPETIZERS
CURDS PBR battered Bletsoe's curds, regular or spicy 7.5
WINGS one lb jumbo wings seasoned with franks, house made bbq, or house dry rub 8.
PRETZELS 5 bavarian soft pretzel sticks with beer cheddar fondue and spicy brown mustard 7.
SPIN DIP our own spinach artichoke dip with house chips 10.
HUMMUS roasted red pepper hummus and jalapeno black bean spread with house chips 7.

SOUP & SALAD
STEAK SALAD 4oz grilled filet, fresh greens, tomato, bleu crumbles, onion strings, tossed in balsamic vinaigrette 13.
CAESAR fresh romaine, shaved parmesan, croutons, creamy caesar dressing 7. ADD CHICKEN 3. ADD SALMON 6.
COBB fresh greens, chicken, bacon, bleu crumbles, tomato, red onion, croutons with choice of dressing 9.5
CREAMY FRENCH ONION au-gratin, croutons, swiss, parmesan 5.
CLAM CHOWDER house made New England style 3 or 5 available on fridays only
SOUP OF THE MOMENT available in a cup or bowl 3 or 5.
SIDE SALAD fresh greens, tomato, red onion, croutons 3.
SIDE CAESAR SALAD fresh romaine, shaved parmesan, croutons 3.

SANDIES & BURGERS
Served with waffle fries, potato salad, fresh fruit, or cottage cheese. Upgrade to onion rings 1.5
PULLED PORK 12H slow cooked in house bbq topped with cilantro lime slaw 10.
SOUTHWEST CHICKEN grilled chicken breast, black bean hummus, roasted red peppers, spicy house sauce 9.5
BUNKERS HOUSE WRAP smoked turkey, bacon, cheddar cheese, red pepper hummus, garlic aioli, lettuce, tomato, herb wrap 9.5
BUNKERS BURGER* local ground beef, choice of cheese, LTO, pickle 9.
BUNKERS CHOP HOUSE* local ground beef, bacon, pulled pork, pepper jack cheese, house bbq 11.
MUSHROOM SWISS* local ground beef, mushroom onion blend, garlic aioli 10.5
BLACK BEAN BURGER grilled veggie black bean burger, red pepper hummus, LTO

9.5

DINNER
BABY BACK RIBS in our house point premium root beer bbq sauce, cilantro lime slaw, roasted red potato salad 15 or 20
CAST IRON PASTA chef's weekly feature MKT.
CATCH OF THE DAY chef's weekly feature MKT.
CHICKEN BREAST stuffed with bleu crumbles and bacon, cream corn, garlic mash 14.
GRILLED SALMON grilled salmon, herb seasonings, grilled lemons, squash turnip compote 16.
RIBEYE* 18oz bone in ribeye grilled to your liking, baked potato 27.

FRIDAY NIGHT
Served with waffle fries, potato salad, ½ & ½ cottage cheese, baked potato, or veggie of the day. Upgrade to onion rings for 1.5
BEER BATTERED COD regular or cajun with choice of side, cole slaw, rye bread 2pc 9.5 or 3pc 11.
WHITE WINE BAKED COD regular or cajun with choice of side, cloe slaw, rye bread 2pc 9.5 or 3pc 11.
SHRIMP 8 large shrimp beer battered or grilled with choice of side, cole slaw, rye bread 16.
PERCH deep fried with choice of side, cole slaw, rye bread 13.

DESSERT
CHOCOLATE BREAD PUDDING with bourbon peaches and vanilla cream sauce 6.
APPLE CRISP A LA MODE topped with vanilla bean ice cream 6.
ADDITIONS
TOPPERS lettuce, tomato, onion, jalapenos, pickle, spicy house sauce, bacon $1, sautéed mushrooms $1, sautéed onion $1, bleu crumbles $1
CHEESE american, cheddar, swiss, pepper jack, bleu crumbles
DRESSINGS ranch, french, bleu cheese, balsamic vinaigrette

UPGRADES

WEEKLY FEATURES

CREAM CORN
BAKED POTATO
CHEDDAR GARLIC MASH
ROASTED MIXED VEGGIES
MAC N’ CHEESE
CILANTRO LIME SLAW
POTATO SALAD

MONDAY burger and beer night
WEDNESDAY $2 old fashioneds and fish fry
THURSDAY ½ price apps from 4pm-6pm
FRIDAY traditional fish fry
SATURDAY date night dinner for 2
SUNDAY brunch and tailgate menu!
*CONSUMING

RAW OR UNDERCOOKED FOOD CAN BE BAD FOR YOUR HEALTH

Check out our
specials and events
on facebook
or at
www.tributegolfcourse.com

