
(gf) denotes gluten-free  • Please inform your server of any allergies or dietary restrictions before ordering as some ingredients may not be listed 
 20% gratuity added for parties of six or more  • Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

 @eaglewoodsresort  |  Eaglewood Resort & Spa  |  630.773.1400  |  1401 Nordic Rd, Itasca, IL 60143

G R E E N S  
add grilled chicken breast – 5 / faroe island salmon – 9  /  shrimp – 12

Green Jacket Caesar Salad – 16
romaine, garlic croutons, sun-dried 
tomatoes, house dressing

Kale & Cabbage 
Chopped Salad – 17
chicken, apple, bacon, candied 
walnuts, goat cheese, poppy seed 
dressing (gf )

Grilled Shrimp Power Bowl – 19
quinoa, cucumber, olives, garbanzo 
beans, feta, lemon vinaigrette (gf )

S A N DW I C H E S  
all sandwiches come with a choice of french fries, waffle fries, or side salad

Slagel Family Farm Tavern Burger 
– single 15 / double 19
american cheese, lettuce, tomato, 
onion, pickles, special sauce

Hole in One Patty Melt – 19
melted onions, cheese fondue, 
green chili aioli, texas toast

EAGLEWOOD SIGNATURE 
SANDWICH

Fried Chicken Sandwich – 17
coleslaw, hot sauce, mayo, 
pickles (contains peanuts)

Clubhouse Turkey Club – 18
lettuce, tomato, avocado, 
black pepper bacon, sun-dried 
tomato mayo

Beer Battered Alaskan Cod – 16
onion, lettuce, dill-tartar sauce    

S I D E S  

Brussels Sprouts  (gf ) – 8

Loaded Baked Potato (gf) – 8

Truffle Fries – 7 

Coleslaw (gf ) – 4
(contains peanuts)

Waffle Fries – 5

Side Salad (gf ) – 4

Sweet Potato Mash (gf ) – 8
 

S TA RT E R S  

Ribeye Chili – cup 8 / bowl 11
sour cream, cheddar, scallion, tortilla chips

Warm Pretzel – 11
pimento cheese

Hand Breaded Chicken Tenders – 15 
bbq chips, honey mustard

Cheese Curds – 14
special sauce, green chili aioli

Guacamole & Chips – 15
house salsa

Coconut Shrimp – 19
sweet chili hot sauce

Smoked Brisket Empanadas – 18
chimichurri

Grilled Chicken Wings – 15/28 (half dozen/full dozen) 
choice of buffalo, bbq, miso, or indian butter chicken

F L AT B R E A D S  

Slagel Family Farm 
Italian Sausage – 17
onion, provolone, chili flake

Seasonal Flatbread of the Day
chef ’s local inspiration – 16

Mushroom – 16
taleggio, calabrian chili, 
arugula, truffle oil 

E N T R É E S   

Grilled 10oz NY Strip  – 47
loaded baked potato, house steak sauce (gf ) 

Maple Glazed Big Glory Bay Salmon – 32
brussels sprouts, sweet potato mash, 
mustard sauce (gf )

Slow Cooked Short Rib – 32
celery root, kale, mushrooms, red wine sauce (gf )

Four Cheese Ravioli – 25
spinach, sun-dried tomato, vodka sauce



S I G N AT U R E  C O C K TA I L S

Old Fashioned – 17
buffalo trace bourbon, bitters, simple syrup,
orange, brandied cherry

“The Yips” Mai Tai – 16
mt. gay rum, orange curacao, lime juice, orgeat, 
dark rum floater

Espresso Martini – 16
tito’s vodka, cold brew, espresso liqueur, 
simple syrup  

Ginger Hibiscus Gin Spritz – 17
hendrick’s oasium gin, lime juice, mint 

Spiced Apple Fizz – 18
bison grass vodka, pear brandy, 
spiced honey syrup, hard apple cider 

“Rob Roy” Manhattan – 20
balvenie 12 year doublewood, sweet vermouth,
black walnut bitters   

B E E R
D O M E S T I C  /  I M P O RT  C A N S

Miller Lite 12oz – 6

Coors Lite 12oz – 6

Michelob Ultra 12oz – 6

Bud Light 12oz – 6

Peroni 12oz – 8

Amstel Light 12oz – 8

Stella Artois 12oz – 8

Heineken 12oz – 8 

Guinness 16oz – 9

Modelo 12oz – 8

A M E R I C A N  C R A F T  C A N S

EAGLEWOOD SIGNATURE HOUSE BEER
“Gimme” Heavenly Helles Lager 

16oz can – 9 / Draft – 8

Church Street Lil Luci 16oz – 12

Bell’s Oberon Eclipse   12oz – 9

3 Floyds Deluxe Lager 16oz – 10.5

3 Floyds Gumballhead 16oz – 11

3 Floyds Zombie Dust 16oz – 12

Vandermill Honey Crisp Hard Cider 12oz – 10

D R A F T
3 Floyds Gumballhead – 10

Yuengling Lager – 8.5

Bell’s Oberon Eclipse –10.5

Coors Light – 7.5

Stella Artois – 10 

Rotating Handles – MP

W I N E 
W H I T E  	 Gl a s s /  B o t t l e

Decoy Chardonnay	 13/39

Belle Glos Chardonnay	 49

Cakebread Chardonnay	 74

J Vineyards Pinot Gris	 14/39

Tapestry Sauvignon Blanc	 15/42

R E D 	 Gl a s s /  B o t t l e

Boen Pinot Noir	 15/42

Belle Glos Pinot Noir	 54

Threadcount Red Blend	 13/38

Robert Hall Cabernet Sauvignon	 14/39

Quilt Cabernet Sauvignon 	 56

B U B B L E  &  RO S É 	 Gl a s s /  B o t t l e

Threadcount Rose	 11/35

La Marca Prosecco Split	 15

Wycliff Brut	 28

S E LT Z E R S 
High Noon – 9.5

Lucky One – 9.5

Surfside  – 10.5

Z E RO  P RO O F 
Heineken 0.0 – 8

Lagunitas Hoppy Refresher – 7

Assorted AF Canned Cocktails – 12

S O F T  D R I N K S 
Red Bull – 5

Gatorade – 4

Pepsi / Diet Pepsi – 4

Starry – 4

Lemonade – 4

Arnold Palmer – 4

Assorted Juices – 3.5

Coffee/Hot Tea – 4


