Appetizers
CRAB & ARTICHOKE DIP

Red crab meat in a melty blend of cheeses, artichokes,
smoked almonds and parmesan gratin. Served with
toasted baguette bread and sliced apples. 13

MULLIGAN’S FL AT BREAD

Your choice of bruschetta chicken with feta cheese and
balsamic reduction or BBQ chicken with mozzarella,
jalapenos and fresh cilantro. 12

CRAB & SHRIMP CAKES

Served with garlic-chili oil and hollandaise. 12

SMOKED CHICKEN QUESADILL AS
With sour cream, guacamole and
fresh made salsa. 13

MULLIGAN’S NACHOS

Your choice of shredded chicken or beef. 12

JACK DANIEL’S STEAK FILLETS
Marinated top sirloin fillets on toasted baguette
with Jack Daniel’s cream sauce. 13

COCONUT SHRIMP
With sweet plum sauce. 12

MULLIGAN’S WINGS

Your choice of buffalo style, garlic Parmesan
or sweet hoisin. 11

BUILD YOUR OWN
APPETIZER SAMPLER

FRIED RAVIOLI

Served with marinara and pesto Caesar
dipping sauces. 9

(Choose 3 items)
Chicken strips, huckleberry ribs, crispy butterfly
shrimp, wings and fried raviolis. 16

Soup & Salads
Enjoy our famous salad bar, with a wide selections of salads.
Complemented by our seasonal house soup and soup du jour.
Served with warm rolls and butter. 12 Add to any entrée. 4.5

CAESAR SAL AD

Crisp romaine lettuce, garlic croutons and our house
Caesar dressing tossed with Parmesan cheese. 10
Add chicken. 12 Add salmon. 13

HARVEST SAL AD

Mixed greens with sliced apples, candied walnuts,
dried cranberries and bleu cheese crumbles.
Topped with grilled chicken and served with
raspberry vinaigrette. 12

FIESTA SAL AD

CAJUN SHRIMP COBB SAL AD

Mixed greens topped with Cajun prawns, diced
tomatoes, green onions, black olives, avocado, bleu
cheese crumbles, egg, chopped bacon and croutons,
served with house-made Louie dressing. 12

CASHEW CHICKEN SAL AD

Crispy tempura chicken served atop shredded
lettuce and cabbage. Tossed with carrots and
cashews in sweet sesame dressing and topped
with crispy Asian noodles. 11

Seasoned chicken or beef, atop shredded lettuce,
mixed cheese, diced tomatoes, olives, green onions,
sour cream, guacamole and house-made salsa. 11
“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may greatly increase your risk of food borne illness, especially if you have certain medical conditions”

Burgers & Sandwiches
The following are served with your choice of
French fries, sweet potato fries or fresh fruit.

MULLIGAN’S MELT

Thick cut French bread with a garlic Parmesan crust,
stacked with shaved turkey, a melted blend of Swiss
and cheddar cheese, roasted peppers, onions
mushrooms and sliced tomatoes. Finished with a
zesty pesto sauce. 12

PRIME DIP

Thinly sliced prime rib with melted horseradish cheddar
cheese, piled high on a grilled hoagie roll and served
with au jus. 13

SMOKED PULLED PORK

Tender house-smoked pulled pork simmered in our
tangy BBQ sauce, topped with melted pepper jack
cheese, coleslaw and crispy onion straws. Served on a
toasted bun. 12

GRILLED REUBEN

Slow cooked corned beef, piled high on grilled
swirl rye, with melted Swiss cheese, sauerkraut and
Thousand Island dressing. 12

BONELESS RIB SANDWICH

GRILLED CHICKEN BURGER

Grilled chicken breast on toasted brioche bun
with lettuce, tomato, avocado and bacon. Topped
with melted Swiss cheese and finished with honey
mustard aioli. 12

MULLIGAN’S BURGER

A charbroiled burger patty served on a grilled
brioche bun with all the trimmings and our special
burger sauce. 11
Add cheese. 1 Add bacon. 1

MUSHROOM
GORGONZOL A BURGER

A charbroiled burger patty topped with sautéed
onions, mushrooms and melted gorgonzola cheese.
Finished with our special burger sauce. 12

ALL-AMERICAN BURGER

A charbroiled burger patty topped with shaved
ham, apple wood smoked bacon, grilled onions,
American cheese and our special burger sauce.
Finished with an egg sunny-side up. 13

Boneless baby back ribs smothered in our
Jack Daniel’s BBQ sauce on a grilled French
roll, with sliced red onion and house-made
bread and butter pickles. 14

“WILD BILL” BURGER

CL ASSIC CLUB SANDWICH

FUSION TACOS

Triple decker club sandwich with lettuce, tomato,
roast turkey, honey ham and mayonnaise. 12

SMOKED BRISKET SANDWICH
Hand-sliced smoked beef brisket on garlic
cheese bread with a tangy BBQ sauce and
crispy fried onions. 13

A charbroiled burger patty topped with melted
pepper jack cheese, crisp onion straws and our
tangy Jack Daniel’s BBQ sauce. 12
Corn and flour hybrid tortillas with creamy cilantro-lime
slaw, fresh pico de gallo and topped with chipotle
aioli. Choose from: Sweet chili pork, crispy fried cod
or smoked brisket with pickled onions. 12

CUBAN SANDWICH

Spicy Capicola ham and sliced roast pork topped
with melted Swiss cheese and dill pickles. Served on a
pressed French roll with stone ground mustard. 12
“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may greatly increase your risk of food borne illness, especially if you have certain medical conditions”

Specialties
& Homestyle Favorites
CHICKEN FRIED STEAK

OVEN ROASTED TURKEY

MILE HIGH MEATLOAF

LIVER & ONIONS

COUNTRY FRIED CHICKEN

CHICKEN COEUR D’ALENE

GINGER-TERIYAKI RICE BOWL

FISH & CHIPS

Our famous chicken fried steak served with
garlic mashed potatoes, creamy gravy and fresh
seasonal vegetables. 13
House-made, thick cut meatloaf wrapped in bacon,
piled high on grilled egg bread. Stacked with garlic
mashed potatoes, smothered in rich brown gravy
and topped with crispy onion straws. 12
Tender pressed breast of chicken dusted in a
traditional country fry breading, topped with
pepper gravy. Served with garlic mashed potatoes
and fresh seasonal vegetables. 13
Stir-fried Asian vegetables in a savory
ginger-teriyaki sauce over steamed rice and
topped with grilled chicken. Finished with fresh basil,
cilantro and scallions. 13

CHICKEN & BISCUITS

A classic, tender chicken breast, mushrooms,
pearl onions, green peas and carrots in a creamy
chicken gravy. Served with buttermilk biscuits and
mashed potatoes. 12

Served with garlic mashed potatoes, sage stuffing,
rich turkey gravy, whole cranberry sauce and fresh
seasonal vegetables. 12
Grilled beef liver with sweet grilled onions and crisp
bacon and fresh seasonal vegetables. Served with
your choice of garlic mashed potatoes, Idaho baked
potato or rice pilaf. 11
Oven-baked Roulade style chicken breast stuffed with
spinach, onions, mushrooms, bacon, garlic, Boursin
cheese, atop an herbed-cream sauce. Served with
mashed potatoes and fresh seasonal vegetables. 16
Fresh cod, dipped in tempura batter. Served with
fries, coleslaw and our homemade tartar sauce. 12

CHICKEN MARSAL A

Pan-seared chicken breast simmered in a rich
mushroom-marsala sauce. Served with mashed
potatoes and fresh seasonal vegetables. 13

Chef Casey’s Barbecue
All of the following entrées come with baked beans,
coleslaw and jalapeno macaroni and cheese.

“DINOSAUR” BEEF SHORT RIB

SMOKED BEEF BRISKET

Brontosaurus size beef short rib smoked over
applewood for eight hours. Guaranteed to be
juicy and tender. Served with Jack Daniel’s
BBQ sauce on the side. 21

PULLED PORK

(available Friday and Saturday after 4pm, limited quantity)

BABY BACK RIBS

A half rack of our slow smoked baby back ribs,
smothered in your choice of huckleberry or Jack
Daniel’s BBQ sauce. 16

HALF BBQ CHICKEN

A marinated half chicken, spiced rubbed and
slow cooked while we baste it in our house-made
Jack Daniel’s sauce. 14

Juicy hand-sliced beef brisket dipped
in our smoky au jus. 15
Melt-in-your-mouth pulled pork simmered
in our Jack Daniel’s BBQ sauce. 14

SMOKED HALF CHICKEN
BBQ COMBO
Pair our smoked chicken with your
choice of the following:
Pulled pork 18
Brisket 21
Baby back ribs 21

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may greatly increase your risk of food borne illness, especially if you have certain medical conditions”

Pasta, Steaks & Seafood
CHICKEN PARMESAN

Tender pressed chicken breast coated in Parmesan
and fresh basil, with a light tomato basil cream sauce
over linguini pasta. Served with garlic toast. 15

BISTRO PASTA

Linguini pasta tossed in a white wine butter sauce,
with mushrooms, capers, artichoke hearts, onions
and tomatoes. Topped with grilled chicken and finished
with lemon, fresh basil and Parmesan cheese. 15

SEAFOOD MAC & CHEESE

Salmon, shrimp, scallops and cod simmered with
garlic and white wine. Tossed with penne pasta,
cream, a blend of four cheeses and then baked with
a crispy Parmesan crust. Served with garlic toast. 17

CAJUN SHRIMP LINGUINI

Sautéed jumbo prawns with oven-roasted peppers,
onions, mushrooms, minced garlic, white wine,
Cajun seasoning and a touch of cream. Served
over linguini pasta with garlic toast. 16

SHRIMP PL ATTER

Golden-fried butterfly shrimp. Served with a zesty
cocktail sauce, seasonal vegetables and your
choice of garlic mashed potatoes, Idaho baked
potato or rice pilaf. 15

PAN-FRIED IDAHO TROUT

Potato-crusted pan-fried Idaho trout topped
with lemon-caper butter. Served with rice pilaf
and seasonal vegetables. 17

SALMON YOUR WAY

Fresh salmon prepared just the way you like it.
Choose from herb crusted, poached, blackened
or teriyaki ginger. Served with seasonal vegetables
and your choice of rice pilaf, garlic mashed
potatoes or Idaho baked potato. 16

SMOKED CHICKEN ALFREDO

House-smoked pulled chicken in a rich alfredo
sauce, tossed with linguini, asparagus tips,
caramelized onions and diced tomatoes.
Served with garlic toast. 15

8oz TOP SIRLOIN

Char-grilled sirloin steak cooked to your specification,
topped with a crispy onion ring and our house steak
butter. Served with seasonal vegetables and your
choice of garlic mashed potatoes, Idaho baked
potato or rice pilaf. 18
Add your choice of Cajun skewered shrimp,
3 jumbo coconut shrimp or buttery shrimp scampi. 2

JACK DANIEL’S STEAK

Marinated sirloin steak, topped with roasted peppers,
onions and sautéed mushrooms in our Jack Daniel’s
cream sauce. Served on a toasted baguette with
seasonal vegetables and your choice of garlic mashed
potatoes, Idaho baked potato or rice pilaf. 19

12oz RIB-EYE

A classic steak-house cut rib-eye, char-grilled to your
specification, topped with steak butter. Served with
seasonal vegetables and your choice of garlic mashed
potatoes, Idaho baked potato or rice pilaf. 21

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may greatly increase your risk of food borne illness, especially if you have certain medical conditions”

Drinks
COLD
Milk
Chocolate Milk
Juice

Small
1.85
2
1.75

Soda (bottomless)

2.5

Ice Tea (bottomless)
Lemonade (bottomless)
Hand-Dipped Milkshakes

2.5
2.5

.5 add flavor
.5 add flavor

5
5.5
3.5

4

(Apple, orange, cranberry, grapefruit or tomato)
(Coke, Diet Coke, Sprite, Rootbeer or Mr. Pibb)

(Vanilla, chocolate, strawberry, or carmel)
(Huckleberry)

Italian Soda

(Cherry, strawberry, raspberry, huckleberry or blackberry)

HOT OR ICED
Hot Chocolate
Hot Tea

2.5
2.5

Americano
Caffé Breve
Cappuccino
Latte
Mocha
Espresso

12oz 1 Shot
3
3.25
2.5
4
4.25
2 single
.75 add flavor

BLENDED FRAPPUCCINO SPECIALTIES

Large
2.25
2.5
2.5

16oz 2 Shots
3.5
3.75
2.75
4.5
4.75
3 double
1 add shot

20oz 3 Shots
4
4.25
3.25
4.75
5.25

The best in town. Made with pure Hawaiian cane sugar, mountain grown Brazilian Arabica coffee, Trinidad cocoa,
Madagascar vanilla, and a hint of cinnamon.
Mocha
5
6
Flavored Mocha
5.75
6.75
(Banana, coconut, caramel, mint or peanut butter)

