BLUFFS COURSE

- ,:‘ HOURS
>
ARCADIA BLUFFS 5100 P

Baby Spinach, Strawberries, Blueberries,
Red Onion, Candied Pecans Feta Cheese,
Lemon Poppy Seed Vinaigrette

STARTERS
(=) HUMMUS 16 (k) BAKED BRIE 25 18
Hummus, Fried Garbanzo Beans, Baby Brie, Sliced Apple, Warm
Cherry Tomatoes, Cucumber, Olive Honey, Toasted Pecans, Toasted
Oil, Warm Naan Wedges Crostini, Fresh Berries
GF) CRISPY BRUSSELS SPROUTS 16 CALAMARI 17
Fried Crispy Brussels Sprouts, Balsamic Lightly Dusted Calamari. Cajun
Reduction, Parmesan Crisp, Bacon, Remoulade
Brown Butter
SHRIMP COCKTAIL 15/30 CHICKEN WINGS 16
Dozen or Half-Dozen Classic Shrimp Eight Crispy Fried Chicken
Cocktail Homemade Cocktail Sauce, Wings, Buffalo or Barbecue
Lemon Wedge
(¥ TRUFFLE FRIES 16 WHITEFISH PATE 16
Seasoned Fries, Pecorino Romano, Flatbread Crackers, Toasted Crostini,
White Truffle Oil Fresh Herbs Peruvian Peppers, Smoked Whitefish
Spread, Capers
SOuPp
HOMEMADE SOUP DU JOUR Cup Bowl
7 12
SALADS
GP BLUFFS CAESAR =5 18 GF) CLASSIC WEDGE 6
Romaine, Artichoke, Tomato, Croutons, Iceberg Lettuce, Heirloom Cherry
Shaved Parmesan, Caesar Dressing Tomato, Red Onion, Bacon, Bleu
Cheese Dressing, Bleu Cheese
Crumbles
@GP STRAWBERRY PECAN 16 GP GOAT & BEET 16

Baby Spinach, Sliced Beet, Goat
Cheese, Mandarin Orange, Toasted
Pumpkin Seed, Orange Vinaigrette

Add Chicken $10 / Add Shrimp $12 / Add Salmon $14
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ARCADIA BLUFFS 5100 P

SANDWICHES

Served With Choice Of

(jhips, Fries, Sweet Potato Fries
ARCADIA CLUB ] 18 BLUFFS BURGER =& 25
Applewood Smoked Ham, Smoked Turkey Wagyu Burger Blend, Korean Barbecue
Breast, Cherrywood Smoked Bacon, Sauce, Applewood Smoked Bacon,
White Cheddar, Herb Aioli, Lettuce, Smoked Gouda, Pickled Red Onion
Tomato, Wheat Bread
CALIFORNIA TURKEY SANDWICH 18 PASTRAMI MELT 18
Sliced Turkey, Lettuce, Tomato, Red Onion, Shaved Pastrami, Swiss Cheese,
Bacon, Swiss Cheese, Avocado Spread, Caramelized Onion, Dijon Gherkin
Sourdough Spread, Rye Swirl Bread
WALLEYE SANDWICH B 18 BLUFFS BLT 16
Pretzel Crusted Walleye, Lemon Dressed Applewood Smoked Bacon, Tomato, Leaf
Arugula, Dijonnaise, Caramelized Onion, Lettuce, Herb Aioli Wheat Bread
Ciabatta
SOUTHWEST CHICKEN WRAP 18

SHRIMP NAAN WRAP 18

od Shri ) lad | Chicken Breast, Black Bean, Tomato, Corn,
Fried S nmp,’Ca;un Rem;)u ade, Arugula, Onion, Green Pepper, Ancho Lime Crema,
Cucumber Salsa, Naan Flatbread Spring Mix Cheddar Jack, Flour Tortilla
CHERRY CHICKEN  £x 16 CHICKEN CORDON BLEU 18
Roasted Pulled Chicken, Herb Aioli, Pretzel Crusted Chicken, Sliced Ham,
Traverse City Dried Cherries, Toasted Swiss Cheese, Dijonnaise, Brioche Bun
Pecans, Celery. All-Butter Croissant
GROUPER SANDWICH 26 CHICKEN QUESADILLA 22
Cornmeal Dusted Grouper, Avocado Diced Chicken, Grilled Corn, Onions, Bell
Lime Aioli, Lettuce, Tomato, Brioche Bun Peppers, Cheddar Jack, Pico, Verde Sauce,

Flour Tortilla
ENTREES

SOUTHWEST CHICKEN BOWL 28 WALLEYE 36
Blackened Chicken Breast, Jasmine Rice, Fresh Sautéed Pretzel Crusted Walleye,
Black Bean, Corn, Onion, Green Pepper, Redskin Potatoes, Green Beans, Dijonnaise
Cheddar Jack, Pico, Ancho Lime Crema,
Avocado Spread
CAJUN SHRIMP TORTELLINI 38 SCOTTISH SALMON 38
Blackened Tiger Shrimp, Cajun Cream Sauce, Grilled Salmon, Jasmine Rice, Cucumber Salsa,
Roasted Red Pepper, Shallot, Garlic, Ricotta Feta Cheese. Green Beans

Stuffed Tortellini
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Gluten Free Vegqn Vegei‘crian Bluffs Classic

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under cooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. For your convenience a
20% gratuity will be included for groups of eight or more.



