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“gmoke your
whiskey for
¢2.00 extrad

RTS BAR

COCKTAILS

MAPLE BOURBON OLD FASHIONED

Ironfish Maple Bourbon, brown
sugar simple syrup, hints of
cherry and orange

$15.00
WHISKEY APPLE SOUR

Crown Apple, sour mix,
apple cider, ginger ale

$14.00

$16.00 $15.00
=~ FLAVORED MARGARITA BROKEN CLUB COLLINS
Don Julio and Triple Sec Tanqueray Sevilla Gin, orange
or bitters, lemon juice, a splash of
| club soda $16.00 orange juice, and tonic $16.00

MASTERPIECE MARGARITA

Don Julio Blanco Tequila,
Triple Sec, house margarita
mix, club soda

s

COFFEE MARTINI

Cantera Negra Coffee
Liqueur, Kahlua, whipped
cream vodka

APPLE CIDER MARTINI

Apple Cider, Apple Pucker,
Triple sec, lemon juice,

TRANSFUSION

A golfer’s classic, made with
Titos Vodka, lime juice,
grape juice, topped with

ginger ale $14.00
WHISKEY PEANUT BUTTER CUP

Skrewball Peanut Butter
Whiskey, Godiva, creamer,
chocolate syrup

$15.00

$16.00

LAVENDER LEMONADE MARTINI

Belvedere Lemon and Basil
Vodka, Triple Sec, lavender
syrup, lemonade

$16.00
SNOWFLAKE MARTINI

Malibu Rum, whipped
cream vodka, Blue

simple syrup $14.00 Curagdo, credmer S 41500
BLACKBERRY MOJITO

Malibu Rum, Belvedere Blackberry
and Lemongrass Vodka,
blackberry purée, mint syrup,
lime juice, club soda

o]

Feeling wild?? Let the bartender surprise you
with a non-menu cocktail!

$10.00

il
Cfectops



BEER
INPORTS $7 WHEATS AND ALES $7

Stella, Modelo DOMESTICS 5 Austin Bro’s Woody Wheat,

Corona, Heineken, Miller Lite, Bud Light, New Holland Lightpoint W.hite
ied Budweiser, Coors lite Ale, Frankenmuth Hefeweizen
Pacifico ] ]
Mich Ultra, Labatt Ale
BLONDS $7 Blue, Labatt Blue Light READY TO DRINK $7
Atwater Dirty Blonde, [PAS $7 PftOSklejy,PEGD’,ll_:,'gh N(;).on,
ong Drink, Dillions Gin
Cheboygqn ELIel R Bells Two Hearted, Black ktail d h
Blonde, Big Buck Buck COEIEIL, Seere | [2ef7 ol
» 519 Rocks 51k, Sierra Nevada Hazy Daily, Hoop Tea
Naked ; . ,
Little Thing, Founders All Day,
AMBERS $7 North Peak Diabolical, Perrin NON-ALCOHOLIC g7

Grapefruit, New Holland
Tangerine Space Machine,
Old Nation M-43

Heineken 0.0, Athletic
Brewing Hazy IPA,

Cheboygan Lighthouse
Amber, New Belgium Fat

Tire Athletic Brewing Upside
FRUITS/SHANDY $7 Do
BLACK AND BROWN $7 Cheboygan Blood Orange SELTZERS N
’ White Claw
Saugatuck Bonfire Brown, Cheboygan Blueberry Ask your server about
Perrin Black Cream, Shorts Soft Parade, available flavors!

HOUSE RED WINE HOUSE WHITE WINE

MICHIGAN AWESOME RED BLEND MICHIGAN AWESOME WHITE BLEND
$6 $6

COCKTAILS €A

(-t ks

MAPLE BOURBON OLD FASHIONED ~ TRANSFUSION WHISKEY APPLE SOUR WHISKEY PEANUT BUTTER CUP
Ironfish Maple Bourbon, brown A golfer’s classic, made Crown Apple, sour mix Skrewball Peanut Butter
sugar simple syrup, hints of with Titos Vodka, lime apple cider éinger qle, Whiskey, chocolate liqueur,
cherry and orange ¢15 .00 juice, grape juice, topped ' creamer, chocolate syrup
with ginger ale ¢14.00 $14.00 $15.00
T th.oke Your
ik 5 Skey o,
%00 extr,
COFFEE MARTINI LAVENDER LEMONADE MARTINI SNOWFLAKE MARTINI APPLE CIDER MARTINI
Cantera Negra Coffee Belvedere Lemon and Basil Malibu Rum, whipped Apple Cider, Apple Pucker,
Liqueur, Kahlua, whipped Vodka, Triple Sec, lavender cream vodka, Blue Triple sec, lemon juice,
cream vodka  $16.00 syrup, lemonade $16.00 Curagao, creamer simple syrup $14.00

WW m\?/ ot $15.00

MASTERPIECE MARGARITA ~ FLAVORED MARGARITA  BROKEN CLUB COLLINS BLACKBERRY MOJITO

Don Julio Blanco Tequila, Don Julio and Triple Sec Tanqueray Sevilla Gin, Malibu Rum, Blackberry and
Triple Sec, house margarita o orange bitters, lemon juice, Lemongrass Vodka,
mix, club soda  $16.00 club soda  $16.00 a splash of orange juice, blackberry purée, mint
’ ° and tonic $16 00 syrup, lime juice, club soda
' $15.00

] ~ Feeling wild?? Let the bartender surprise you with a o
" non-menu cocktail!  ¢10.00 ("'|reehops

RESORT



. APPETIZERS ST
TEQUILA LIAE BBQ RINDS SPICY CAULIFLOWER TAQUITOS

Fresh fried pork rinds with Deep fried and served with Choice of Korean bbq with umami
tequila lime seasoning and roasted garlic aioli sauce or Nqshville hc?t chicken
cajun dipping sauce ¢10.00 $12.00 with'ranch dip $14.00
GARLIC RANCH CHEESE CURDS PRETZEL STICKS GARLIC PARMRESAN FRIES
Garlic cheese curds. tossed in Warm baked pretzel sticks with Crisp french fries, seasoned with malt
ranch seasoning, sérved with beer cheese vinegar salt, tossed in fresh garlic,
ranch and marinara $12.00 grated parmesan and parsley
$12.00 $9.00

SOUP AND SALADS
SOUP-OF THE DAY SIDE SALAD HARVEST CHICKEN SALAD

G IQU sNE=dRout Mixed greens, grilled chicken,

rotating soup options Mixed greens, tomatoes, heirloom tomatoes, red onions, dried
and onion cherries, walnuts, apple, and feta
CUP | $5.00 BOWL | $9.00 Dressings: ranch, bleu cheese, italian, served with raspberry vinaigrette
and raspberry vinaigrette $400 $]800

A HANDHELDS SR e

Served with fries or slaw

HOT HONEY CHICKEN SANDWICH TURKEY BACON CLUB PULLED PORK SANDWICH

Crispy chicken breast tossed in Fresh sliced turkey, applewood House smoked pork and beer
siracha honey, topped with cabbage smoked bacon, lettuce, tomato, cheese mac on a toasted
slaw and crisp pickles on a toasted onion, and garlic aioli on fresh brioche bun $16.00
brioche‘bun baked croissant bun o

$18.00 $18.00

TREETOPS CHEESEBURGER SOUTHWEST CHICKEN QUESADILLA

Custom American wagyu blend, choice of Marinated chicken breast, mixed
cheese, lettuce, tomato, pickle and red onion peppers, sautéed onions, and cheddar
Add bacon $3.00 add jalapefio bacon $4.00 jack cheese, served with lime sour $18.00

cream and salsa

$19.00 PUB FAR
U E BEER BATTERED BONELESS OR
DRUNKEN MAC AND CHEESE BBQ SHRIMP SKEWERS TRADITIONAL WINGS

Cavatappi pasta tossed in . One pound of jumbo wings tossed
creamy beer cheese, baked Wbttt (0] st Sl in your choice of sauce, served

. served over grilled root - .
with parmesan panko crust 9 with your choice of ranch or blue

q vegetables
Ad(;rpttjclalr?:é)szﬂ\(n’/isnm:If(z:j;;g:oken 17.00 9 $19.00 cheese. pygfalo, mango habanero, honey hot,
9 : $ . garlic parmesan, Nashville hot, BBQ.

MAC BOWL OF SHAME COCONUT SHRIMP DINNER =20

Crispy waffle fries, drunken mac & Torpedo cut shrimp, served with

cheese, jalapefo bacon, pulled fries and cabbage slaw, choice

pork, cheese curds, colby jack of pifia colada sauce or spicy

cheese, green onion, topped with orange marmalade

hot honey $19.00 $22.00
Parties of 12 or more will be on one check  No outside food or beverages allowed ‘_

(ﬂl

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg IE?!?QTS

may increase your risk of food borne illness.



A APPETIZERS -

TEQUILA LINE BBQ RINDS SPICY CAULIFLOWER TAQUITOS

Choice of Korean bbq with umami

Fresh fried pork rinds with Deep fried and served with . :

tequila lime seasoning and roasted garlic aioli sauce or Nashville hot chidken

cajun dipping sauce with rageh dip ¢1298

J PRing $12.00
$10.00 :

GARLIC RANCH CHEESE CURDS PRETZEL STICKS GARLIC PARRESAN FRIES

; ; Crisp french fries, seasoned with malt
K, G Cooose S, tossed In Warm baked pretzel sticks with vinegar salt, tossed in fresh garlic,

ranch seasoning, served with
ranch and marinara

$12.00

beer cheese grated parmesan and parsley
$12.00 $9.00

A SOUP AND SALADS 44444444440

SOUP OF THE DAY HARVEST CHICKEN SALAD SIDE SALAD

Mixed greens, grilled chicken, Mixed greens, tomatoes,
Ask your server about . : . .
’ K heirloom tomatoes, red onions, dried and onion
rotqtlng soup optlons cherries, walnuts, apple, and feta Dressings: ranch, bleu cheese, italian,
served with raspberry vinaigrette and raspberry vinaigrette
CUP | $5.00 BOWL | $9.00 $18.00 $4.00

A HANDHELDS

Served with fries or slaw

HOT HONEY CHICKEN SANDWICH TURKEY BACON CLUB PULLED PORK SANDWICH

Crispy chicken breast tossed in Fresh sliced turkey, applewood House smoked pork and beer
siracha honey, topped with cabbage smoked bacon, lettuce, tomato, cheese mac on.a toasted
slaw and crisp pickles on a toasted onion, and garlic aioli on fresh brioche bun

brioche bun baked croissant bun
$18.00 $18.00 $16.00

TREETOPS CHEESEBURGER SOUTHWEST CHICKEN QUESADILLA

Custom American wagyu blend, choice of Marinated chicken breast, mixed

cheese, lettuce, tomato, pickle and red onion peppers, sautéed onions, and cheddar
jack cheese, served with lime sour

Add bacon $3.00 add jalapefo bacon $4.00
cream and salsa
$19.00
$18.00
Parties of 12 or more will be on one check  No outside food or beverages allowed ‘_
Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg ("IIIE?EQTS

may increase your risk of food borne illness.



A PUB FARE

DRUNKEN MAC AND CHEESE BEER BATTERED BONELESS OR BBQ SHRIMP SKEWERS
Cavatappi pasta tossed in TRADITIONAL WINGS Three BBQ shrimp skewers
creamy beer cheese, baked served over grilled root

One pound of jumbo wings tossed in vegetables

with parmesan panko crust
your choice of sauce, served with your

Add pulled pork, smoked chicken or
boneless wings for $4.00 choice of ranch or blue cheese. $19.00
$17.00 Buffalo, mango habanero, honey
hot, garlic parmesan, Nashville
hot, BBQ.
MAC BOWL OF SHAME COCONUT SHRIMP DINNER
Crispy waffle fries, drunken mac & 18.00 Torpedo cut shrimp, served with
Pk e idfupefio bacen, pulled fries and cabbage slaw, choice
AR qgppe ourds, colby jack of pifia colada sauce or spicy
cheese, green onion, topped with
hot honey orange marmalade
$19.00 $22.00

Rt PILZA S e e

Pepperoni, Italian MEAT LOVERS 28
sausage, ham, bacon, Pepperoni, Italian sausage, ham
jalapeno bacon, and bacon.

chicken, green pepper, | SUPER SUPREAME $28

onion, spinach, Pepperoni, Italian sausage,ham,

mushroom, tomato, mushroom, onion, mixed pepper,
and black olives.

pineapple, black olives,

green olives, banana CHICKEN BACON RANCH $28

pepper, jalapeio, feta,
hot honey bacon and red onion.

Housemade ranch, grilled chicken,

Personal flatbread pizza $18.00
Large hand tossed pizza $28.00

Includes four toppings

Extra toppings: $4

Parties of 12 or more will be on one check No outside food or beverages allowed C‘i[ITem
PS
R

. . . ESORT
Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase

your risk of food borne illness.
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Pepperoni, Italian sausage, ham,
bacon, jalapefo bacon, chicken,
green pepper, onion, spinach,
mushroom, tomato, black olives,
green olives, banana pepper,
jalapeno, feta, hot honey

Personal flatbread pizza $18.00
Large hand tossed pizza $28.00

(Includes 4 toppings, extra toppings $4
each

MAC MONDAY

Our drunk Mac and cheese for $15

TAQUITO TUESDAY

Choose from Korean BBQ beef or
Nashville Hot chicken for just $10.00

WING WEDNESDAY

$1 crispy bone in or beer battered
boneless wings

THURSDAY NIGHT APP NIGHT

$9 apps ALL night long

FRIDAY FISH FRY

Battered fish of the week with
fries $18.00

SATURDAY BURGER NIGHT

Treetops burger and fries for
just $15.00

SUNDAY FOOTBALL NIGHT

PIZZA et
MEAT LOVERS

Pepperoni, Italian sausage, ham and
bacon.

SUPER SUPREAME

Pepperoni, Italian sausage,ham, mushroom;
onion, mixed pepper, and black olives.

CHICKEN BACON RANCH

Housemade ranch, grilled chicken, bacon
and red onion.

SPORTS BAR DAILY SPECIALS DESSERTS

CINNAMON COFFEE CAKE A LA MODE

Warm cinnamon crumb
cake with maple bourbon
ice cream and bourbon

caramel sauce $9.00

SWEET POTATO MAPLE CHEESECAKE

Silky smooth cinnamon
cheesecake layers
topped with sweet

otato spice cake
i > $8.00

HAPPY HOUR

Everyday from 4pm-6pm
$3 Domestic Drafts and

Domestic pitcher and wings for $20
Parties of 12 or more will be on one check No outside food or beverages allowed ("llee‘tops
RESORT
Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may
increase your risk of food borne illness.
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SPORTS BAR DAILY SPECIALS

Parties of 12 or more will be on one check No outside food or beverages allowed

Cons

MAC MONDAY

Our drunk Mac and cheese

for $15

TAQUITO TUESDAY

Choose from Korean BBQ beef or
Nashville Hot chicken for just

$10.00

WING WEDNESDAY

$1 crispy bone in or beer
battered boneless wings

THURSDAY NIGHT APP NIGHT

$9 apps ALL night long

FRIDAY FISH FRY

Battered fish of the week
with fries $18.00

SATURDAY BURGER NIGHT

Treetops burger and fries
for just $15.00

SUNDAY FOOTBALL NIGHT

Domestic pitcher and
wings for $20

uming raw or un

ncrease your risk of food borne illness.

dercooked meats, poultry, seafood, shellfish, or egg may

DESSERTS
CINNANON COFFEE CAKE A LA NODE

Warm cinnamon crumb
cake with maple
bourbon ice cream and
bourbon caramel sauce

$9.00

SWEET POTATO MAPLE CHEESECAKE

Silky smooth cinnamon
cheesecake layers
topped with sweet
potato spice cake

$8.00

HAPPY HOUR

Everyday from 4pm-6pm
$3 Domestic Drafts and

BOGO Apps!!
_E E Check out our
website!

N

*Wreetops
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