
A 19% auto gratuity will be added to parties of 8 or more.

Shrimp Louie
Freshly cooked jumbo prawns, olives, asparagus, baby grape 
tomatoes, hardboiled egg, avocado, lemon  
wedges and our own Louie dressing. All served on a bed  
of crisp romaine. 20

Southwest Fajita Salad
Sautéed onion and peppers, Colby jack cheese, mashed 
avocado, sour cream and roasted tomato salsa served on 
a bed of mixed greens. Recommended with our Avocado 
Poblano Ranch, served on the side. 13 
Chicken 18 / Marinated Steak 21

Caesar
Crisp romaine lettuce, shaved parmesan and croutons tossed 
in our creamy Caesar dressing. 12  
Chicken 17 / Steak 20 / Jumbo Shrimp 2.5 each 

Asian Chicken
Chicken, mixed greens, Napa cabbage, carrot, mandarin 
orange slices, almonds and crispy fried noodles tossed with 
a roasted sesame and ginger dressing. Finished with cilantro 
and sesame seeds. 15 
Substitute Shrimp 21

Fish and Chips
Beer battered Alaskan halibut filets and fries served with 
house made tartar sauce. 19 

Mediterranean Protein Bowl
Red and white quinoa, wheat berries, barley and wild rice 
topped with sautéed onion, mushroom, roasted red pepper, 
baby spinach, feta cheese in a lemon  
herb vinaigrette. 12  
Grilled Chicken 17 / Grilled Shrimp 19

Ahi Poké Tacos
Ahi tuna, fresh avocado and red onion marinated in a 
traditional Hawaiian style poké sauce. Served in mazina 
tortillas on top of wasabi slaw, sprinkled with sesame seeds, 
togarashi and a touch of sriracha. 16

Loaded Mac & Cheese

Our signature southern style cast iron pimento mac 
and cheese tossed with hickory-smoked bacon and 
topped with mounds of juicy smoked brisket. 19

SANDWICHES
All sandwiches are served with your choice of fries, coleslaw, garden or Caesar salad.  

Ask your server about upgrading to sweet potato fries  or salted truffle fries.

Chicken Bacon Ranch Wrap 
Grilled chicken, smoky bacon, shredded cheddar jack cheese, 
diced tomatoes and ranch in a warm tortilla. 13

Smoked Brisket
Tender smoked brisket piled high on a brioche bun and 
topped with our Tennessee whiskey huckleberry BBQ sauce 
and coleslaw and fries. 16

Grilled Reuben
House cooked corned beef loaded on grilled marbled r 
ye with melted swiss cheese. Topped with a bacon and  
red onion spiked kosher sauerkraut and our  
signature sauce. 16 

Clubhouse
Turkey breast, bacon, sweet smoky ham, cheddar, lettuce, 
tomato and mayonnaise on toasted sourdough. 16

Half Pound All-Natural Ground Chuck
Our all-natural ground chuck burger is flame grilled  
and served with our signature sauce on a toasted  
brioche bun. 16 
*Cheese, Grilled Onion, Pickled Peppers 1 ea.  
*Bacon, Avocado Mash 2 ea. 
**Beyond Burger patty’s available

White Albacore Tuna Melt
Solid white albacore tuna salad on our signature grilled dill 
sourdough with swiss cheese. 15

Prime Rib Dip
Tender prime rib shaved and piled up with grilled  
onions, melted provolone on a grilled baguette, au jus  
for dipping. 16 *House favorite!

FGR Beastie Burger 

This half pound burger is a mix of wagyu beef, elk, bison 
and wild boar! Served with our signature burger sauce 
on a toasted brioche bun.  18 
*Cheese, Grilled onion, Pickled pepper 1 each 
*Bacon or Avocado Mash 2 each

Deviled Egg Club Sandwich

Classic style egg salad, applewood smoked bacon, 
lettuce and tomato on toasted whole grain wheat 
bread. A delicious twist on an old favorite. 15

L U N C H
Lunch served from 11am-2pm daily



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 Duane Hagadone’s 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.


