Highlander Pub
Take-Out 763-494-0400

GREENS

at Rush Creek Golf Club

STARTERS

Pub Salad

Veggie Quesadilla

Fresh greens with tomatoes, cucumbers, red onions,
croutons and your choice of dressing (ranch, bleu
cheese, Italian, honey mustard, chipotle ranch,
vinegar & oil, red wine vinaigrette)
Small 6
Large 10

Black beans, avocado, pepper jack cheese blend,
roasted corn, fresh jalapeno, and cilantro served
with sour cream and salsa 13
Add Chicken 4 Add Steak or Shrimp 6

Nachos
Caesar Salad
Hand torn romaine lettuce tossed with our
homemade Caesar dressing, croutons, parmesan
cheese and pita triangles
Small 6
Large 10
Add Chicken 4 Add Steak or Blackened Shrimp

Crispy fresh tri-color tortilla chips layered with
seasoned taco beef, fresh sliced jalapenos, blended
jack cheese, sliced black olives, shredded romaine
lettuce and pico de gallo. Salsa and sour cream on
the side. 14
6

Southwest Salad
Shredded romaine lettuce, pico de gallo, roasted
corn, black beans, avocado, shredded pepper jack
cheese blend, tortilla strips with cilantro and lime
vinaigrette 13
Add Chicken 4 Add Steak or Blackened Shrimp 6

Rush Creek Wings
Tossed in a mild jalapeno ranch infused butter
garnished with pickled jalapeno garnish and
homemade ranch dressing 15

Cheese Curds

They’re Back!

A half pound of battered cheese curds with
chipotle ranch 11

Green Goddess Salad

Guinness Steak Chili

Grilled chicken, diced bacon, avocado and hard
boiled egg on top of fresh greens with green goddess
dressing and pita triangles 16

Rush Creek’s signature homemade Guinness chili
Cup 7
Bowl 11

Loaded Bowl of Chili
Friday & Saturday Only after 4pm

Prime Rib Sliders*
Thinly shaved prime rib on fresh baked buns with
creamy horsey sauce and onion straws 15

Prime Rib Sandwich*
Slow roasted prime rib served open face on
Texas toast with your choice of side 20

Queen Cut Prime Rib*
Served with vegetable du jour
and your choice of side 29
Seasoned with Rush Creek’s signature
Prime Seasoning

Ask your server about our

Daily Special

Sour cream, jalapenos, shredded cheese, diced
onions and Fritos 13

Feature Soup
As your server for today’s homemade soup selection
Cup 6
Bowl 9

KIDS
Mini Corn Dogs
chicken tenders
Hamburger
Cheeseburger
Chicken Wings
Cheese Quesadilla
Kraft Macaroni & Cheese
Served with your choice of beverage and
Yukon Gold Ripple Chips, French Fries or
Fresh Fruit

All Kids Meals 8
5/28/20

SANDWICHES & BURGERS
Walleye Sandwich

Chicken & Avocado Sandwich

Rush Creek Amber Lager beer battered on a bed of
shredded romaine with homemade tartar sauce on a
rustic bun 15

Blackened grilled chicken breast topped with avocado,
Cajun mayo and melted Swiss cheese served on a rustic
bun 16

Veggie Tacos

Steak Fajita Wrap

Two flour tortillas filled with charred corn, avocado,
tomato, cucumber, cilantro, feta cheese, vegetable cream
cheese, black beans, shredded romaine and a lime garnish.
Served with tri-color tortilla chips & salsa 11
Add Chicken 4 Add Steak or Blackened Shrimp 6

Tender strips of Twin City Cut cap steak, sautéed onions,
sweet peppers, shredded lettuce, pico de gallo, fresh
guacamole and shredded cheese in a flour tortilla.
Served with tri-color tortilla chips and homemade salsa 15

Prime Dip

Charlie’s Steak Sandwich*
Served in the classic fashion (cooked to order)* and basted
in Charlie’s Café Exceptionale sauce served open face over
Texas toast with two large battered onion rings, choice of
side and homemade horsey sauce 18

Crispy Chicken Sandwich
Spicy buttermilk marinated crispy fried chicken breast
topped with pickle slices and pickled jalapeno mix on a
cornmeal Kaiser bun with a side of mayonnaise 15

A classic! Thin sliced, slow roasted prime rib on a hoagie
with au jus 15

Highland Burger*
Fresh shredded romaine lettuce, vine ripened tomatoes,
yellow onions and onion straws 14

Smokey Mountain Burger*
BBQ sauce, thick cut bacon & melted smoked cheddar
served with fresh shredded romaine lettuce, vine
ripened tomatoes, yellow onions and onion straws 16

All sandwiches are served with your choice of French fries or home fried Yukon Gold ripple chips.
Substitute fresh fruit, vegetable of the day, soup or a small salad 2
Sliced Gluten Free Bread, Bun or Tortilla available upon request
Our burgers (cooked to order)* are all-natural Minnesota grown beef chuck and brisket blend served on an egg bun.
We hand-patty our burgers daily and cook them on a flat top to preserve the natural flavor of the beef.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

SWEETS
Cookie Monster

Lava Cake ala Mode

Chocolate Chips, M&M’s & Reese’s Pieces Cookie
topped with ice cream and chocolate sauce 8

A warm chocolate filled chocolate cake served with a
scoop of vanilla ice cream and chocolate sauce 8

Creek Cake

Sebastian Joe’s Ice Cream
Waffle Cones Single 4 Double
Malts & Shakes

Homemade carrot cake with cream cheese frosting
and caramel sauce 8

6

Chocolate, Vanilla, Oreo, Thin Mint 8

BEER & SEASONAL DRINKS
DRAFTS

Cucumber Spritzer

Rush Creek Amber Lager
Coors Light
Bells Two Hearted
Castle Danger Cream Ale
Summit EPA
Blue Moon
Leinenkugel Summer Shandy
Lift Bridge Mango Blonde

CANS
Coors Light
Miller Lite
Golden Light
Budweiser
Freewheeler Cider
White Claw Mango
White Claw BC

Muddled basil leaves & cucumbers, pineapple infused
Captain Morgan white rum, simple syrup and soda

French 75
Gin, fresh lemon, simple syrup & Prosecco with a lemon twist

Aperol Spritz
Aperol, Prosecco, and soda water with an orange

Rush Creek Bootleg
Smirnoff, Bootleg Mix and Soda water with a lime

Spicy Margarita
Corona Premier
Stella Artois
Standard Lager
Summit
Guinness
Surly Furious
Fulton Hopstar
LB Mango Blond

Jose Cuervo, Triple Sec, lime juice, sour and a fresh blend
of jalapenos and cilantro

Sunset Martini
Pineapple infused Captain Morgan, Mount Gay Rum, orange
juice & simple syrup shaken and served in a chilled martini
glass with a splash of grenadine for the sunset & a cherry

Red Sangria
Sycamore Lane Merlot, Raspberry Schnapps, Grand Marnier,
Pineapple juice and an orange slice

