
S A L A D S
CHICKEN CAESAR
Grilled chicken breast served on a bed of
romaine lettuce tossed with Caesar
dressing, croutons and Parmesan cheese 

BLACKENED SALMON
Seared blackened salmon served on a bed
of mixed greens, cucumbers, tomatoes,
with toasted sesame dressing

CHICKEN BLT
Grilled or breaded chicken, bacon and
cheese, served on a bed of mixed greens
with cucumbers, tomatoes with your
choice of dressing

SANTA FE  CH ICKEN
Grilled chicken, black bean and corn salsa,
tortilla strips, cheddar cheese with BBQ
ranch dressing

CLASS IC  CHEF
Turkey, ham, eggs, cheese, bacon,
tomatoes, and cucumbers served on a
bed of lettuce greens with your choice of
dressing

**Dressing choices: Ranch, 1,000 Island,
Fat-free Toasted Sesame, Fat-free
Raspberry, Italian, Bleu Cheese, Balsamic
and French**

$13

$15

$13

$13

$14

S T A R T E R S
SP INACH ART ICHOKE D IP
Fresh spinach and artichoke hearts melted
with creamed cheese and Mozzarella,
topped with Parmesan cheese. Served with
seasoned fried pita chips

PRETZEL  B ITES  W/ CHEESE
German style pretzel, cut and fried.
Dusted with our seasoning blend. Served
with warm nacho cheese

WISCONSIN  CHEESE  CURDS
Lightly breaded Wisconsin cheese with a
hint of garlic, fried and served with ranch
or marinara

CHICKEN STRIPS  (4)
Lightly breaded and fried chicken
tenderloin served with your choice of
ranch, BBQ or honey-mustard dipping
sauce

F IESTA  NACHOS
House-made tortilla chips topped with
cheese, black olives, tomatoes and
jalapeños. Served with sour cream and
salsa upon request

HAYSTACK ONION R INGS
House-made, deep fried, hand-cut onion
rings served with a horseradish dipping
sauce

$9

$8

$9

$13

$9

$9

FR IED  GREEN BEANS
Lightly breaded and fried fresh green
beans served with a horseradish dipping
sauce

MOZZARELLA  ST IX  (4)
Mozzarella cheese wrapped in a wonton
and deep fried until golden brown, served
with a side of marinara 

$9

$9

FR IED  RAVIOL I
Cheese filled ravioli coated in
breadcrumbs, fried golden brown and
served with warm marinara

$9

CHICKEN WINGS
Fried boneless or grilled bone-in chicken
wings, coated with your choice of hot,
mango habanero, garlic parmesan, Thai
chili, buffalo, Nashville hot or BBQ sauce
served with carrots and celery sticks and
a side of ranch or bleu cheese

$8
$12

Bone-in or Boneless 7 per order
  Bone-in or Boneless 10 per order



G R I L L E

$15
TRADIT IONAL  PUB
Pub-style seasoned and topped with your
choice of cheese

THE HANGOVER
Pub-style seasoned and topped with
bacon, fried egg and your choice of
cheese

WESTERN BBQ
Topped with smokey bacon, cheddar
cheese, red onion and tangy BBQ sauce

CAJUN
Blackened with Cajun seasoning, topped
with bacon, swiss cheese and Cajun mayo

$14

$15

$15 WI  CHEESE  CURD 
Topped with fried cheese curds, bacon,
cheddar cheese and ranch dressing

$15

MEXICAL I
Sprinkled shredded cheddar cheese,
lettuce, pico de gallo and chipotle mayo,
served on a 6' tortilla

$15

Served with your choice of chips or fries. 
Sweet potato fries, onion rings or cottage cheese are available for an extra $1

Your choice of grilled CHICKEN breast served with a toasted ciabatta roll or
half-pound black angus beef BURGER served on a toasted brioche bun.

W R A P S
CHICKEN RANCH
Grilled chicken breast, lettuce, tomato and
drizzled with ranch dressing

PORK CARNITAS
Tender cooked pork, lettuce, shredded
cheese, pico de gallo and guacamole

CAL IFORNIA  CH ICKEN
Grilled chicken breast, lettuce, tomato,
onions, bacon, avocado, swiss and chipotle
mayo

$13

$13

Grilled chicken breast, mixed greens,
cucumbers, tomatoes and drizzled with
Thai chili and chipotle dressing

THAI  CH ICKEN $13

$13

BUFFALO CHICKEN
Grilled chicken breast, lettuce, shredded
cheese, bacon and buffalo ranch dressing

$13

S A N D W I C H E S  A N D  M O R E

Mozzarella, cheddar and pepperjack
cheeses with bacon and tomato served on
your choice of toasted bread with garlic
aoli

Turkey, bacon, lettuce, and tomato
stacked three high on your choice of
toasted bread

CLASS IC  CLUB $14

Thinly sliced beef sautéed with fresh
mushrooms and topped with Swiss cheese,
peppers and onions on a hoagie roll

PHILLY  CHEESE  STEAK $14

Tender corned beef, kraut and swiss
cheese layered on grilled rye bread with
thousand island dressing

REUBEN $14

ULTIMATE  GRILLED CHEESE $13

Thinly sliced prime rib topped with
mozzarella cheese and grilled onions.
Served with homemade Au Jus

BEEF  FRENCH D IP $14

Seasoned chicken breast topped with
shredded colby cheese, grilled in a flour
tortilla. Salsa and sour cream

CHICKEN QUESADILLA $12

CHICKEN CEASAR WRAP
Grilled chicken, wrapped in a flour tortilla
with chopped romaine, fresh cucumber,
tomato, parmesan and Caesar Dressing

$14

Grilled chicken with grilled onions, bacon,
drizzled with house ranch. Melted between
toasted white bread

CHICKEN BACON RANCH MELT $14

PATTY  MELT
Black Angus patty with grilled onions and
cheddar cheese on grilled sourdough
bread

$14

CLASS IC  BLT
Crispy bacon, lettuce and tomato served
on your choice of toasted bread

CUBANO
Shredded pork, layered ham, swiss
cheese, pickles, mustard and mayo on a
hoagie roll

Fried chicken breast tossed in Buffalo,
topped with cheddar cheese and coleslaw
served on a brioche bun

$13

$14

CRISPY  BUFFALO CHICKEN

$14
3 Angus Beef sliders topped with melted
American cheese and grilled onions served
on mini toasted Brioche buns

BEEF  SL IDERS

$13



Available after 4pm on Friday & Saturday only. Served with your choice of soup or salad and choice of potato
(potato choice not available with pasta entrees)

-- Cheesy bacon mashed potato, house-made potato pancakes, baked potato or french fries --

$45

E N T R E E S
PAN-SEARED PERCH
Lightly hand-breaded lake perch, pan-
seared until golden brown, served with our
house-made glazed carrots

$18

6 shrimp placed on two bamboo skewers,
grilled and marinated with sweet & sour
glaze, served with house-made glazed
carrots

SWEET &  SOUR SHRIMP $17

ATLANTIC  SALMON
6-ounce tender and flaky grilled salmon
fillet drizzled with a Moscato wine sauce,
served with our house-made glazed
carrots

$17

WALLEYE
Pan fried or grilled walleye fillets,
seasoned and topped with moscato wine
sauce

$19

SP ICY  THAI  SHRIMP
Sautéed shrimp with spicy Thai chili sauce,
served with white rice and grilled garlic
asparagus

$17

BONE- IN  PORK R IBEYE
10-ounce ribeye grilled to perfection..
Served with mashed potatoes, gravy and
green beans almondine

$15

Sautéed shrimp tossed in a garlic cream
sauce and served over a bed of linguine
with a warm parmesan breadstick

SHRIMP L INGUINE $17

GRILLED CAJUN T ILAP IA
Flakey, tender filet of tilapia grilled with
Cajun seasonings, served with our house-
made glazed carrots 

$15

SWEET WINE  CHICKEN
Boneless chicken breast seared in white
wine sauce and butter, served with our
house-made glazed carrots

$14

NEW YORK STRIP
12-ounce strip cooked to your liking and
topped with mushrooms and onions,
served with green beans almonide

$20

F R I D A Y  F I S H  F R Y

Three pieces of Spotted Cow beer battered,
deep fried cod served with our house made
slaw and choice of potato

FAMILY  STYLE  F ISH  FRY
Ten pieces of Spotted Cow beer battered,
deep-fried cod, 4 potato pancakes, a
generous bowl of cheesy bacon mashed
potatoes and house-made glazed carrots.
Served with coleslaw, tarter and rye bread.

Oven-baked cod served with our house-
made glazed carrots and choice of potato

FR IED  COD $15

BAKED COD $16

-Blackened with Cajun seasoning add $1.25

** Family style fish fry can't be split
between baked and fried fish

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

SEAFOOD PASTA
Seasoned shrimp and mussels deglazed
with sweet wine, tossed with marinara and  
served over linguine pasta

$18

SHRIMP D INNER
8 beer-battered shrimp fried to perfection
with house-made tarter and cocktail sauce

$17



262-662-3640

S77W26285  PRA IR IES IDE  DR .

WAUKESHA,  WI  53 189

WWW.GOLFTHESTAR.COM


