ULLGAN’s
WEST

818 WEST CARPENTER

JERSEYVILLE, ILLINOIS
618-639-GOLF (4653)

MAKE A RESERVATION FOR YOUR NEXT SPECIAL EVENT IN THE COMFORT
OF OUR PRIVATE BASEMENT. SEE MANAGEMENT FOR DETAILS.

TO GO MENUS ARE AVAILABLE




DRIVING RANGE

29¢ PEEL AND EAT SHRIMP ALL DAY EVERY DAY (dine in only)

Homemade Fried Mushrooms $3.99 Seasoned Onion Petals Served with Chipotle Ranch $3.99
Homemade Onion Rings $3.99 Zach’s Mini Corn Dogs $3.99
Homemade Cheesy Potato Wedges $3.99 Toasted Ravioli $3.99
Homemade Chips & Salsa $2.99 Mozzarella Cheese Sticks $3.99
Fried Pickle Spears $3.99 Cream Cheese Poppers $3.99
Wings (Hot, BBQ, Honey Dijon, Teriyaki Glaze Chicken Strips $4.49
Or Garlic & Herb) 1/2 Lb $3.99 1 Lb $5.99 Fried Clams Small $2.49 Large $4.99
Crab Rangoon Homemade In St. Louis $3.99 Shrimp Jammers $6.99

PARMESAN SHRIMP DIP
Unique blend of Shrimp and Creamy Parmesan sauce served with Fried Bread $6.99

QUESADILLA
Flour Tortilla grilled with Green Chiles and Mexican Cheese blend, topped with Chopped
Tomatoes and serve%rwith our Homemade Salsa. $3.99 Add Chicken for $]l:).%0 Add SteaJE }%or $1.25

RATTLERS
Mulligan’s own seasoned Sirloin Strips double dipped in our Homemade Batter then deep fried.
Served with Honey Dijon lEﬁ)rseradish Sauce. $5.99

PIG TAILS
Tender marinated Pork Tenderloin double dipped in our Homemade Batter then deep fried.
Served with Honey Dijon %Iorseradish Sauce. $5.99

COCONUT SHRIMP
Mulligan’s Coconut Shrimp served with Pina Colada Sauce $6.99

ZINGERS
Mulligan’s Chicken Strips dipped in our Hot Wing Sauce. Served with your choice of Bleu Cheese or Ranch $4.79

THE GREEN

HOUSE SALAD Fresh Iceberg Lettuce tossed with COBB SALAD Ham, Turkey, Bacon and Chicken
Mulligan’s ‘Soon-To-Be-Famous’ Caesar Dressing, Red laid on a bed of Fresh Iceberg Lettuce tOI(Jiped with

: Egg, Cheddar Cheese blend, Tomato, Red Onion
Onions and Crushed Croutons. Small $2.79 Large $5.79 N I;éf Crumbled Bloo Cheese. $6.99

éJEFF SALAD Our famous House Salad served with SPRING EVE SALAD Fresh Iceberg & Spinach

Jeft’s touch’, Mozzarella Cheese. Small $2.99 Large $5.99

Lettuce with Strawberries, Mandarin Oranges,

Pineapple, Grilled Chicken, Red Onion, and Pecan
BLT SALAD Fresh Iceberg Lettuce, Bacon, Tomato, %)iecesps%rved with Raspberry Vinaigrette dressing.

Egg, Red Onion and Cheddar Cheese Blend. $5.99 Seasonal) $6.99

CHEF SALAD Fresh Iceberg Lettuce, Ham, Turkey, HARVEST SALAD Fresh Iceberg Lettuce,

Roast Beef, Egg, Tomato, Cucumber, Red Onion and Ch%pg)ed Golden Delicious A%ﬂes, Grapes, Pecans,
Cheddar Cheese Blend. $6.49 Red Onion, Grilled Chicken, Cheddar Cheese Blend

and Bleu Cheese Crumbles (Seasonal) $6.99
GUIDO’S ITALIAN SALAD Fresh Iceberg Lettuce,
Pepperoni, Black Olives, Pepperoncini Peppers, Tomato, GARDEN SALAD Fresh Iceberg Lettuce, Qucumber,
Redp Onion & Mozzarella gﬁeese. Served with our Greek ~ Tomato, Cheddar Cheese Blend and Red Onion served

Feta Cheese dressing on the side. Forgetaboutit!!!! $6.49 with your choice of dressing. Small $2.79 Large $5.79

Add Grilled Chicken to any salad (half) $1.39 (whole) $2.79 Add Whole Blackened Chicken Breast $3.49
Add crumbled Bleu Cheese or Feta Cheese for 50¢

Dressings: Poppyseed, Bleu Cheese, Honey Dijon, Golden Italian, Ranch, Chipotle Ranch, Thousand Island, French,
& Raspberry Vinaigrette. Try our Greek Feta dressing that is Zero Carb and Zero Sugar, delicious & healthy.




THE FAIRWAY

All Sandwiches are Served on a Corn Dusted Bun or Toasted Hoagie with Chips and a Pickle Spear. Substitute Our Beer -
Battered Regular Fries, Seasoned Waffle Fries, or Our 0 Trans Fat Crinkle Fries for $1.29 or Onion Tanglers for $1.79.

THE MULLIGAN
Mouth watering Ham, Smoked Turkey Breast and Choice Roast Beef, Cheddar Cheese and
Mulligan’s special sauce. $5.99

THE CLUB
Smoked Turkey Breast, Ham, Bacon, Lettuce, Tomato, Cheddar Cheese & Mulligan’s special sauce. $5.99

PHILLY STEAK & CHEESE
Choice steak, sauteed Onions and Peppers topped with Swiss Cheese. $5.49 Add au jus for .50¢

BEER BATTERED TILAPIA SANDWICH
Delicious light and hearty beer battered tilapia served on a toasted hoagie. $5.49

MATTIE STEAK SANDWICH
50z. Choice Cut Steak, Pepperloin Sauce, Swiss Cheese and sauteed Onions. $6.99

GRILLED REUBEN
Choice Corn Beef and Sauerkraut topped with Swiss Cheese served on rye. $5.49

SMOKED PULLED PORK SANDWICH
Smoked Pulled Pork piled high with your choice of Bourbon or Sweet BBQ _sauce $5.49

ZINGER CHICKEN SANDWICH
Our grilled Chicken Breast dipped in Mulligan’s Hot Wing sauce with Swiss Cheese
(also available f%ied). $5.99

é MULLIGAN’S “DI BURGER”
Grilled Angus Steak Burger topped with Swiss Cheese, Bacon, Tomato, Onion Tanglers and drizzled
with our Sweet BBQ sauce. $5.99 (May substitute Steak Burger with Grilled Cﬁicken Breast)

N
CREATE YOUR OWN “HOUSE SPECIAL” SANDWICH.

CHOOSETO ADD AS MANY OF THESE TOPPINGS BELOW

BBQ_Sauce, Hot Sauce or Mulligan’s S%cial Sauce 20¢ ea.

American Cheese, Swiss Cheese, Tomato 35¢
Sautéed Onions, Sautéed Mushrooms, Sautéed Green Pepper
Specialty Cheese — Pepper Jack, Provolone, Crumbled Bleu Cﬁ)eese 50¢
Bacon $1.00

LETTUCE, PICKLE AND ONION PER YOUR REQUEST AT NO CHARGE. J/

ANGUS STEAK BURGER
Flame broiled Black Angus Steak Burger served on Corn Dusted Bun. $3.99

HOLE IN ONE PORKTENDERLOIN
Seasoned Pork Tenderloin cooked to your liking, fried or grilled. $4.99

GRILLED CHICKEN BREAST
Tender Marinated Butterflied Chicken Breast grilled to perfection. $4.99




THE CLUB HOUSE

Club House features come with your choice of two sides from the Golf Cart (with exception of Tom’s BBQ_Ribs
and Chicken Romano Platter), additional 75¢ for Baked Sweet Potato or 50¢ for LLoaded Baked Potato.
Mulligan’s Choice Steaks are hand picked from our Hometown local locker.

Mulligan’s will not be responsible for the quality and appearance of well done steaks.

KANSAS CITY STRIP
120z. cut of Choice Kansas City Strip seasoned and grilled to your liking. $16.99

RIBEYE
120z. cut of Choice Ribeye seasoned and grilled to your liking. $16.99

STEAK KABOB
Seasoned Steak skewered w/Onion and Green Pepper, grilled and basted w/our
Garlic Butter Blend. $13.99

é MULLIGAN’S PREMIER TERIYAKI CHICKEN KABOB
Marinated Chicken Breast grilled and basted with our blend of Sweet
Teriyaki Glaze. $9.99

WHOLE CATFISH

Farm raised Catfish dusted in your choice of Traditional Cornmeal or our Cajun Blend Seasoning then deep
tried. This catfish will melt in your mouth. $11.99

BUTTERFLY SHRIMP
Lightly breaded Jumbo Butterfly Shrimp deep fried to a golden brown. $13.99

& TOM’S BBQRIBS
Slowly smoked, then grilled with Mulliéan’s teatured Butter Garlic Sauce. Served with sweet Corn on the Cobb

and your choice of One Side. Your choice of Sweet or Bourbon BBQ sauce served on the side.
Half rack $11.99 Full rack $17.99

CHICKEN ROMANO PLATTER
Chicken breast filet with Romano Cheese breading, deep fried then topped with Marinara and Mozzarella
cheese. Served with Pesto Penne Pasta, Garlic Toast and a Side Salad. $11.99

MASTER’S PLATTER
One Teriyaki Chicken Kabob and One Steak Kabob on a bed of Rice Pilaf and 3 Butterflied Shrimp served with
your choice of Two Sides. NO SUBSTITUTIONS. $16.99

STEAKFORTWO (While Supplies Last)
220z. choice Seasoned Sirloin. Each half grilled per your request and served with Garlic Toast and
your choice of Four Sides. $23.99 FRIDAY & SATURDAY ONLY

BUFFALO FRITTERS
Pick your preference: Dusted in your choice of Traditional Cornmeal or our Cajun Blend Seasoning. A full

pound of Fritters served with your choice of Two Sides. $11.99 FRIDAY ONLY

ADD OUR PEPPERLOIN SAUCE, SAUTEED MUSHROOMS OR ONIONS
TO ANY STEAK FOR $1.00

MULLIGAN'’S SPECIALTIES




CARB CONSCIOUS CLUB

GRILLED CHICKEN BREAST PLATE
Marinated, flame broiled Chicken served with Mediterranean Veggies and a Small Garden or
House Salad. $8.99 Add cheese for a small upcharge.

ANGUS STEAK BURGER PLATE

Seasoned Angus Beef flame broiled then topped with Sautéed Mushrooms and Onion, served with
Mediterranean Veggies and a Small Garden or House Salad. $7.99 Add cheese for a small upcharge.

CHICKEN CAESAR WRAP
Grilled Chicken, Mulligan’s House Salad and Mozzarella Cheese wrapped then grilled; served with
a Pickle Spear. $5.49

@ £D's SEASONED SIRLOIN STRIPS
Strips of Choice Sirloin sautéed with Onions and Mushrooms, with your choice of two sides from

the Golf Cart. $8.99

THE GOLF CART

BEER BATTERED FRENCH FRIES $1.99 MEDITERRANEAN VEGGIES $2.49
0 TRANS FAT CRINKLE FRIES $1.99 GARDEN SALAD $2.79

SEASONED WAFFLE FRIES $1.99 HOUSE SALAD $2.79

CHIPS 79¢ COTTAGE CHEESE $1.49

SOUP DUJOUR Cup $2.99 Bowl $4.99 POTATO SALAD 99¢

COLE SLAW 99¢
CHILI Cup $2.99 Bowl $4.99

BAKED POTATO (After 4 pm) $1.99 MACARONI & CHEESE $2.49
t .
Served with butter. Add S((?)Il‘ll‘ c%rerfllm for .50 APPLESAUCE $1.29
LOADED BAKED POTATO (After 4 pm) $2.49 BAKED SWEET POTATO (After 4 pm) $2.79

(cheese & bacon) Add sour cream for .50 VEGETABLE OF THE DAY $2.49
FLAME ROASTED CORN ONTHE COB $1.50 ONION TANGLERS $1.79

THE DRINK CART

BOTTLED ROOT BEER $1.99
FRESH BREWED SWEET OR UNSWEETENED ICE TEA $1.50
COFFEE $ .99

PEPSI, DIET PEPSI, MOUNTAIN DEW, SIERRA MIST, DIET SIERRA MIST,
LEMONADE, DR. PEPPER $1.79




MULLIGAN’S BEERS

ENJOY A PINT OF DRAFT
Blue Moon (Belgian Wheat Ale)

LONGNECK BOTTLES
Miller Lite

Miller Genuine Draft
Milwaukee’s Best Light
Natural Light
Keystone ]%ight
Coors Light

Busch N/A Can

. Michelob Light
Budwgser Michelob Ultra

Bud nght Budweiser

Coors Light Bud Light
Amberbock Bud Se%ect

Schlafly Hefeweizen Busch

(Unfiltered Wheat-St. Louis) Busch Light

Sierra Nevada (California) Guiness

MICRO SPECIALTY LONGNECKS

Parrott Bay Waverunner
Corona Smirnoff Ice

Red Stripe Smirnoft Triple Black
Bass Mike’s Hard Lemonade
Rolling Rock Land Shark

Dos Equis Amber Bacardi O

Bacardi Razz

Spaten (Munich Lager)

Killians (Premium Ireland Lager)
Boulevard Wheat (Kansas City)
Heineken (Holland Lager)

Stag

Miller Lite

Sam Adams

To ensure the quality of our draft beer selection, all drafts are poured with a full body head.
*Some draft beers may change depending on season.

MULLIGAN’S WINES

MERLOT

armonious wine with delicious black cherry, plumb & herb notes. Food friendly, round and versatile

CABERNET SAUVIGNON

e aromas suggest black and green peppercorn, with currant-mint and black tea overtones.

PINOT NOIR

Youthful, medium ruby color, rich in fruit with spicy-cherry, cocoa & mineral flavors.

SALMON CREEK WHITE ZINFANDEL

Fresh red berry, citrus & melon flavors with a medium sweet finish

FETZER RIESLING

risp & lively with ripe flavors of apricots, nectarines, melons & yellow pears

PINOT GRIGIO

Wonderfully expressive nose of lemon, fig, & apricot unfolds on the palaté ending with a seamless finish

CHARDONNAY
Yellow gold in color, fresh apple citrus aroma with a hint of vanilla. Medium full-bodied with hints of green

almond & pear in finish.

WINES AVAILABLE BY GLASS ORBOTTLE
CHAMPAGNE IS AVAILABLE BY THE BOTTLE FOR YOUR SPECIAL OCCASIONS




