
Tavern & Grill Features

Appetizers
Coconut Shrimp
Coconut breaded and fried shrimp 
served with mango chutney $10

Berries and Brie
Warm brie cheese topped with a 
mixed berry  compote and served 
with bread points $8

Salad
Chef’s Salad
Romaine lettuce topped with diced 
oven roasted turkey, bacon bits, 
grilled red onion, cherry tomatoes, 
cheddar cheese, sliced egg, and your 
choice of  dressing $12

Sandwich
Grilled Ham Club
Ham, swiss, bacon, iceberg lettuce,                
tomato, and honey mustard on grilled 
Texas toast $9

Burger
Classic Patty Melt
Char-grilled ground prime beef  served 
on grilled rye bread with swiss cheese, 
sauteed onions and russian dressing 
$10

Pizza
Hawaiian Pizza
Housemade barbeque sauce, ham, 
pineapple, and onions $12

Entrees
Apple Bacon Pork Loin
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APPETIZERS

Salads

BLACKENED BEEF TIPS Signature
Blackened tenderloin pieces in bleu cheese mor-
nay sauce served with a warm baguette $10

SHRIMP COCKTAIL*
A KCC classic; Black Tiger shrimp served 
chilled with housemade cocktail sauce $10

CALAMARI

Polenta dusted and flash fried calamari served 
with warm marinara $10

KCC NACHOS

Green onion, black olives, diced tomatoes, and 
a cheddar-monterey jack cheese blend $9
Add Chicken or Beef  $13 Add Shrimp $15

Half Orders Available

BLACK AND BLEU*
Cajun rubbed sirloin steak, romaine lettuce, cu-
cumbers, grilled red onion. grape tomatoes, her-
bed croutons, and Maytag bleu cheese dressing 
$14

BOSTON SALAD* Signature
Boston bibb lettuce, dried cherries, apri-
cots, grilled red onion, fresh mozzarella, can-
died    pecans, and KCC honey white balsamic       
dressing

Side $6         Large $10

TAVERN HOUSE SALAD*
Field greens, romaine lettuce, dried fruit, fresh 
mozzarella, and toasted pecans

Side $4        Large $7

KCC GARDEN*
Garden fresh greens, tomato, cucumber,             
carrots, and your choice of  dressing
               Side $4        Large $8

ROMAINE CAESAR SALAD*
Fresh grated parmesan cheese, anchovies, creamy 
housemade caesar dressing, herbed croutons

Side $5        Large $8

Add-Ons
Chicken $4  Salmon $7  Steak or Shrimp $7 

BABY ICEBERG BOWL*
Iceberg bowl stuffed with bacon, chopped 
egg, bleu cheese, dill sprigs, and house french        
dressing $10

Soups
CLUBHOUSE CHILI* SOUP DU JOUR FRENCH ONION



Tavern Sandwiches

TURKEY CLUB Signature
Sliced house oven roasted turkey breast, 
apple smoked bacon, lettuce, tomato, and       
mayonnaise $9

CAJUN WHITEFISH SANDWICH

Sautéed corn meal and chili dusted whitefish 
served on a brioche bun with iceberg lettuce, to-
mato, and tartar sauce $11

ROAST BEEF AND PROVOLONE

Shaved prime rib, horseradish mayonnaise, 
mixed greens, and melted provolone served on 
house herbed focaccia bread $10

FALAFEL WRAP

Flash fried falafel wrapped in a flour tortilla 
with iceberg lettuce, tomato, feta cheese, and 
green olive cream cheese $8

BEER BATTERED PERCH STACK 
Beer battered fried lake perch on a gourmet 
egg wash bun with a chiffonade of  lettuce, ripe 
sliced tomato, caper tartar, and a lemon wedge 
$12

KCC QUESADILLA Signature
Flour tortilla stuffed with sweet onion, green 
chilies, tomatoes, and cheddar-monterey jack 
cheese blend $9
Add Chicken or Beef  $13   Add Shrimp $15

Served with one of  the following; kettle chips, french fries, curly fries, cottage 
cheese, cole slaw, or fruit cup.  Substitute onion rings or sweet potato fries $1

Prime Burgers

BLACK AND BLEU

Char-grilled ground prime beef  rubbed with   
cajun spices and topped with Maytag bleu 
cheese $10

Served with one of  the following; kettle chips, french fries, curly fries, cottage 
cheese, cole slaw, or fruit cup.  Substitute onion rings or sweet potato fries $1

*All burgers are now prime beef

OLIVE BURGER

Topped with green olives mixed with cream 
cheese, sour cream, and garlic $10

Choose from one of the following...
    8 oz. USDA Prime Hamburger, Turkey               
    Burger, or Ope’s Vegetarian Burger
Then choose two...
    American Cheese, Bleu Cheese, Swiss,           
    Cheddar, Pepper Jack, Olives, Bacon
    Mushrooms,  Onions

CREATE YOUR OWN BURGER $10

Pizza
MARGHERITA*
A simple Italian classic; fresh roma tomatoes,

   Create Your Own Classic Pizza 
Choose up to ive toppings to make your own



Entrées
You may choose any side salad or cup of  

soup for an additional charge

FILET MIGNON*
Grilled choice beef  tenderloin with classic hollandaise sauce and 
whipped yukon potatoes
8 oz. $30     4 oz. $22

TAVERN HOUSE STEAK*
Grilled 6 oz. sirloin served with espagnole sauce and whipped yukon 
potatoes $16

LOBSTER PENNE GRATIN

A five cheese béchamel , lobster, and penne pasta topped with romano 
and parmesan cheese $18/$15 Petite

PARMESAN WHITEFISH* Signature
Parmesan crusted Lake Superior whitefish baked and served with 
whipped yukon potatoes $18/$14 Petite

PERCH

Fresh lake perch flour dredged and fried, served with dill-caper tartar 
sauce, lemon wedge, and rice pilaf  $18/$14 Petite

CORNISH HEN

Seared chicken halves served with whipped yukon gold potatoes and 
gravy $16/$13 Petite

MAPLE WINTER SPICED SALMON

Seared salmon glazed with maple syrup infused with winter spices 
and served with rice pilaf  $18/$15 Petite

Food Notes...
We hope you enjoy our new menu.  Features have been introduced to give us the opportunity to frequently 
change the menu.  This will also give us the opporunity to reflect what is in season and available on a daily 
basis. Please let Gerri or Chris know if  you would like us to feature a favorite of  yours. 


