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BOGEY’S 19th HOLE

Smoked Lake Trout Paté  $13 
Local Lake Trout, capers, red onion. Served with crostini.   

Pearl Street Nachos  $14 
El Milagro tortillas, individually loaded with house-smoked pulled 
pork, black beans, and cheddar jack cheese. Served with pickled 
jalapeños and fresh salsa.  

Pulled Pork Quesadilla  $12 
BBQ pulled pork and shredded cheese. Served with fresh salsa, 
sour cream, shredded lettuce on side.  

BBQ Chicken Flatbread  $14 
Diced chicken, bacon, red onion, cheddar jack, house made BBQ. 
Built on Artisan Flatbread.   

Bogey’s Brussels  $13 
Fresh Brussel sprouts, chopped, flashed fried. Tossed in parmesan 
and red wine vinegar.  

Calamari  $15 
Buttermilk brined heads and tentacles, lightly dusted and fried. 
Served over fresh greens with remoulade.  

Tee Box  Starters

Mulligan  Sandwiches

In the Rough  Salads

Add grilled chicken breast  $5 
Add Lake Trout  $7 

Caesar Salad  $12 
Tossed romaine, shaved parmesan, and house-made crostini.  
Our Caesar dressing is made in-house! 

Beet Salad  $15 
Mixed field greens, salt roasted beets, goat cheese, pickled red 
onion. House-made maple vinaigrette dressing. 

Leland Lodge Signature Salad  $14 
Bibb lettuce, cambozola cheese, candied pecans, dried cherries. 
House-made maple vinaigrette dressing. 

Sisson's Bleu  $13 
Romaine wedge, bleu cheese crumbles, house bacon, red onion, 
and tomato. Sisson’s Authentic French dressing. 

Green Goddess  $15 
Mixed field greens, tomato, goat cheese, cucumber, and house 
bacon. Tossed in Green Goddess dressing.

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Brisket Dip  $14 
House-smoked brisket, caramelized onions, melted Swiss cheese and 
au-jus on side.  

Stacked Pulled Pork  $13 
House BBQ recipe! Pickles, slaw, served on brioche bun.  

Cuban  $14 
Lechón pork, ham, Swiss cheese, pickles, lettuce, tomato, mustard  
and mayonnaise.  

Turkey Rueben  $13 
Turkey, Swiss & cole slaw. Thousand Island dressing. 

Country Club  $14 
Ham, turkey, bacon, cheddar & Swiss cheese, lettuce, tomato,  
and mayonnaise.  

Whitefish Tacos  $15 
Blackened whitefish, shredded latin slaw, side fresh salsa. 

Bogey’s BLT  $11 
Stacked house bacon, lettuce, tomato. Add fried egg $1

TRY OUR HOUSE FAVORITES

 Bogey’s Dressing Selections 
Ranch, Blue Cheese, Italian, Maple Vinaigrette, Balsamic 
Vinaigrette, Green Goddess, Cherry Poppyseed, Thousand 

Island, and Sisson’s Authentic French.

The Turn  Burgers

The Comet  $12 
Lettuce, tomato, pickle, red onion, American cheese, and 
house-made bacon. 

The Swiss & Cap  $13 
Sautéed mushrooms, Swiss cheese, caramelized onions, 
and mayonnaise. 

The Gill’s Pier Rancher  $14 
Locally-sourced ground Yak, lettuce, tomato, onion and 
cheddar cheese. 

The Veggie  $12 
Black bean, chipotle blend. Lettuce, tomato, onion, mayo.  

The Marie  $13 
Fried egg, house made bacon, lettuce, tomato, and cheddar 
cheese. 

The Leelanau  $14 
All natural, grass fed, hormone free, locally sourced burger, 
lettuce, tomato, onion and cheddar cheese. Seared medium. 

Burgers and sandwiches are served  
with Great Lakes potato chips. 

Add seasoned fries $2 
Add sweet potato fries $3
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