BREAKFAST

Served until 2pm. All breakfast items served with tots.
Up charge for fruit +$2

Classic Breakfast Sandwich

Sausage patty, fried egg, white cheddar
cheese, arugula, roasted tomatoes

& house aioli.

Served on a toasted English muffin

Southwest Avocado & Egg Wrap

Fresh smashed avocado, scrambled eggs,
tomatoes, corn relish, red onion, shredded
cheese & chili aioli

Breakfast Bowl

Fried tots topped with cheesy scrambled
eggs, chopped bacon, scallions, pico

de gallo, sour cream & house hot sauce
drizzle (GF)

The Clubhouse Breakfast
Eggs your way, bacon, crispy potatoes,
sourdough toast

SALADS

$12

$12

$12

$15

NorthStar House Salad

Leafy greens, cucumbers, cherry
tomatoes, eggs, shredded cheese blend,
choice of dressing & croutons

Caesar Salad

Chopped romaine, croutons & shaved
parmesan cheese tossed in

Caesar dressing

Chopped Salad

Chopped greens, apples, bacon, red
onion, candied pecans & crumbled goat
cheese tossed in a pear thyme vinaigrette
(GF)

Buffalo Chicken Salad

Chopped greens, romaine, tomatoes,
shredded cheese, red onion

& corn relish tossed in ranch dressing &
topped with crispy or grilled

buffalo chicken

Protein: Chicken $6 | Salmon* $10 | Shrimp $12

$n

$n

$13

$16

X

APPETIZERS

Mozzarella Sticks
Hand cut & breaded.
Served with marinara sauce

The Dip Duo
Cheddar, pepper & roasted veggie dips.
Served with carrots, celery & chips

Bloody Mary Deviled Eggs

Pickled eggs, tomato, hot sauce &
horseradish filling, crispy prosciutto,
chopped pickles & tajin spice sprinkle

The Star Quesadilla
Grilled chicken, three cheese blend, roasted
red peppers, corn relish & red onion

Burrata
Heirloom cherry tomatoes, basil pesto, flaky
salt, extra virgin olive oil & grilled bread

The Northstar Pinnacle Potato Balls
Crispy fried shredded potato spheres,
pork belly croutons, house aioli, shredded
cheese, scallions & fresno peppers

Pork Belly
Hoisin BBQ glazed pork belly, crispy
rice cake & Asian slaw

Blackened Shrimp
Roasted tomato, creole cream sauce &
toasted bread

Charcuterie

Chefs selection of rotating meats &
cheeses, pickled vegetables, whole grain
mustard & crackers

WINGS

$n

$12

$12

$14

$15

$15

$17

$18

$24

Traditional
Boneless
Cauliflower

Chicken Tender Platter

Sauces: buffalo, BBQ, Thai chili, Nashville hot,

garlic parmesan

*Consuming raw or undercooked meats, poultry, seafood, eggs,
or unpasteurized milk, may increase your chance of food borne illness.

Six $10 | Twelve $18

Ten $15 | Twenty $25



HANDHELDS

Choice of side: fries, sweet potato fries, slaw, crispy potatoes, fruit,

sub house or Caesar salad (fruit + upcharge for side salad)

Classic BLT

Toasted sourdough bread, Duke’'s mayo,
cherry wood bacon, beefsteak tomato &
crispy iceberg lettuce

Fish Sandwich

Breaded & fried new England cod,
shredded lettuce & tomato.

Served with tartar sauce on bun & slaw on
the side

Turkey Melt

Roasted turkey breast, Swiss cheese,
coleslaw & hot honey mustard.
Served on a pretzel bun

Reuben

Butter toasted marble rye, Allen Brothers
corned beef, 1000 Island dressing,
sauerkraut & Swiss cheese

Chicken Club

Blackened grilled chicken, white cheddar
cheese, iceberg lettuce, tomato, bacon,

& chili mayonnaise.

Served on a toasted brioche bun

The Northstar Burger

Double patty, Swiss & American cheeses,
bacon, shredded lettuce, tomato, crispy
onion straws & house aioli

WRAPS

$14

$15

$16

$16

$17

$18

Buffalo Chicken Wrap

Crispy buffalo chicken, lettuce, tomato,
corn relish, onion, shredded cheese &
ranch dressing

Chicken Caesar Wrap
Grilled chicken, romaine lettuce, Caesar
dressing & parmesan cheese

Clubhouse Deli Wrap
Smoked ham, roasted turkey, bacon,
shredded lettuce, tomato & mayo

$16

$16

$16

ENTREES

Penne Pesto Pasta

Green beans, tomatoes, mushrooms,
penne pasta, goat cheese & toasted
pine nuts

Add chicken $6 | Add shrimp $12

Balsamic Glazed Chicken

Two 60z grilled rosemary marinated
chicken breasts, orzo sautéed with kale,
tomatoes & red bell peppers.

Finished with a balsamic glaze

Pork Chop

Pounded & breaded with bacon, panko
& pork rinds.

Served with green beans, crispy potatoes
& topped with pineapple chutney

Salmon

Pan seared salmon, crispy risotto cake,
braised greens, sweet corn cream sauce
& house hot sauce drizzle

Steak Frites

Black angus prime sirloin, sliced & topped
with an herb compound butter.

Served with arugula tossed with roasted
tomatoes, fries & side house aioli

SIDES

$20

$22

$28

$29

$38

French Fries Fruit
Sweet Potato Fries Coleslaw
Tater Tots

Seasonal Vegetable

*Consuming raw or undercooked meats, poultry, seafood, eggs,
or unpasteurized milk, may increase your chance of food borne illness.

Crispy Potatoes



PIZZA

CYO Pizza $20 / Gluten Free Crust Available +$2

Choice of 3 toppings:
Meats: ham, bacon, pepperoni, sausage, grilled
or crispy chicken

Vegetable: peppers, onions, banana peppers,
tomatoes, jalaperfios, mushrooms

DESSERTS

Seasonal Créme Brule $6
Berries & whipped cream

Skillet Cookie $8
Fresh baked chocolate chip cookie, vanilla
ice cream, chocolate & caramel sauces

Triple Bogey Chocolate $8
Brownie with chocolate ice cream,
chocolate sauce & shaved chocolate

BEER

Domestic Drafts & Cans - $4

Rotating Craft Drafts & Cans - $6

Seltzer's - $6

WINE

1/2 off bottles of wine on Wednesday's

House Wine
6 0z. Glass $8 | 9 oz. Glass $10
Bottles $28

Red: Cabernet, Pinot Noir, Red Blend, Merlot

White: Chardonnay, Pinot Grigio, Sauvignon
Blanc, Prosecco, Reisling

SOFT DRINKS

Soft Drinks - $3

Coke Lemonade

Diet Coke Cranberry Juice
Sprite Orange Juice
Ginger Ale

SIGNATURE COCKTAILS

Happy Hour: Tuesday - Friday
3:00pm - 5:00pm
Select Cocktails $8

NorthStar Margarita
Espolon tequila, triple sec, SimpleTimes
margarita mix

Flirtini
Tito's vodka, raspberry, house simple
syrup, lime, topped with prosecco

Cranberry Sunset
Espolon tequila, grapefruit, cranberry,
lime

The Sour Gentlemen
Makers Mark, house sour mix, bitters,
simple syrup

$13

$14

$14

$14

Insomniac Martini
Ketel One vodka, cold brew espresso,
Kahlda, house simple syrup

NorthStar Old Fashioned
NorthStar Woodford Reserve, bitters,
Luxardo liqueur, house simple syrup

*Consuming raw or undercooked meats, poultry, seafood, eggs,
or unpasteurized milk, may increase your chance of food borne illness.

$16

$18




