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Gluten-Free gfo Gluten-Free Option by Request 

Fall 2026

gf New Item

PROTEIN PACKED COBB
 mixed greens, honey ham, smoked

turkey, lardon, hard boiled egg,
cherry tomato, cheddar, avocado,

maple dijon vinaigrette   
 17.5  gf

BREAD & OIL
 warm field & fire focaccia, 

with herbed garlic oil
 6 

 

PESTO CHICKEN 
roasted chicken, basil pesto, 
cherry tomato, mozzarella,
shaved red onion, arugula 

16

BANG BANG SHRIMP
crispy battered shrimp, sweet &

spicy chili sauce, scallion,
sesame seed

15.5 df

 

HARVEST CHOP
 

chopped kale, roasted root vegetable,
lardon, apple, craisin, goat cheese,

pecan, spiced honey vinaigrette 
16 gf

 

CAESAR
 romaine, shaved parm, 
 crouton, parmesan crisp

 half 7 | full 13 gfo

LAMB LOLLIPOPS (5)
herb-marinated lamb, rosemary

garlic butter, tzatziki, charred
lemon, arugula 

22.5 gf

gf available +2

BONELESS WINGS 
BBQ, buffalo, or garlic parmesan 

dozen 15.5

 

STEAKHOUSE SALAD 
mixed greens, 4oz sirloin grilled

medium, gorgonzola crumble, cherry
tomato, haystack onion, sweety drop
pepper, lardon, bleu cheese dressing 

18 gfo

ROTATING 
SEASONAL SOUPS

 cup 5 | bowl 8

DEVILED EGGS (5) traditional style
with crispy lardon, chive, 

& smoked paprika
13 gf

  
Oaxaca cheese, chorizo, poblano,

jalapeno, topped with cilantro,
served with tortilla chips

15.5 gf

QUESO FUNDIDO

HOT HONEY & PEPPERONI 
marinara, mozzarella, pepperoni,

oregano, hot honey drizzle
14

FIG & GOAT CHEESE
 fig jam, whipped goat cheese,

caramalized onion, prosciutto,
arugula, balsamic drizzle

16

HOUSE SALAD
 mixed greens, tomato, cucumber,

shredded carrot, red onion,
focaccia crouton

half 7 | full 13 gfo

gfo options available, items are fried in the same oil as non-gf items | Please inform your server if you have allergies or other
food sensitivities. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illness.  Ask your server about menu items that are cooked to order or served raw. 
A 20% service charge will be added to all bills. Parties over six guests please no separate checks.

SHRIMP COCKTAIL
chilled jumbo shrimp served with

house-made cocktail sauce and lemon
17  df/gf

CHICKEN SPRING ROLLS (2)
marinated chicken, mint, cilantro,

carrot, cucumber, cabbage, peanut
sauce, wrapped in rice paper

16 df/gf

GREEK SALAD
 romaine, cucumber, tomato,

red onion, kalamata olives,
pepperoncini, feta, greek vinaigrette

 15 gf 
add gyro meat or greek chicken +6

FRIED PICKLE CHIPS
house-made battered pickle 

with Sriracha ranch
15

PEPPERONCINI DIP
house-made creamy pepperoncini 
dip served cold with naan bread, 

carrot & celery 
15.5 gfo 3

MEDITERRANEAN BOARD
hummus, whipped feta, marinated
olive, marcona almond, cucumber,
pepper, tomato, pita chip, & naan

21 gfo +3

 Chicken  6 Steak  12 Salmon  8 Shrimp  8

Dairy-Free df



 

 

APPLE COBBLER 
A LA MODE

warm spiced apples baked 
with a crunchy topping

10 gf

RAILSIDE
HISTORY

 In the rolling hills of  West Michigan, the historic Lake Shore
Southern Railway once connected Grand Rapids and
Kalamazoo, spanning 58 miles and running three times daily.
For over a century, it passed through the heart of Byron
Center, MI. 

Today the Lake Shore Southern lives on in our community.
The track was eventually converted to the Kent Trails, a
scenic biking and walking path, and inspired the Railside
Golf Club. For 35 years, Railside has offered golfing and
social memberships, exceptional dining at the award-
winning Alder & Iron Restaurant (no membership
required), and an elegant wedding and event venue at The
Union Pavilion. There’s something exciting taking place
nearly every week of the year.

choice of marinated lamb and beef
gyro meat or greek chicken, tzatziki,

tomato, cucumber, onion, feta,
lettuce, pita bread

16.5

GYRO

LEMON GARLIC
SHRIMP LINGUINI

lemon roasted garlic shrimp & linguini
served in a buttery, white wine sauce

28 gfo +3

E N T R E E S
 

H A N D H E L D S
 

served after 4pm

 

 

Choice of french fries or sweet potato fries | Sub side house salad or soup cup +3 Sub gf bread or wrap +3 | 

gfo options available, items are fried in the same oil as non-gf items | Please inform your server if you have allergies or other
food sensitivities. 

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

 A 20% service charge will be added to all bills. Parties over six guests please no separate checks.

gf Gluten-Free gfo Gluten-Free Option by Request 

D E S S E R T S
 

TRIPLE CHOCOLATE MOUSSE CAKE
layered white, milk & dark chocolate

10 

 

AFFOGATO
vanilla gelato, freshly brewed espresso

8

 

CHOCOLATE CHIP COOKIES (5) 
house-made cookies baked to order 

10   A la Mode +3

 

SEASONAL CHEESECAKE
ask about our current offering 

10

 SEASONAL CRÈME BRÛLÉE
rich vanilla custard, 

caramelized sugar crust 
10 gf

LEMON POSSET
light & creamy chilled lemon custard,

 house-made honey tuile, seasonal syrup,
& fresh berries

10 gfo

   

FRENCH DIP 
shaved ribeye, swiss cheese,

haystack onion, horsey sauce,
french hoagie, au jus 

18

A&I SMASH BURGER
two beef smash patties,

American cheese, crispy bacon,
caramelized onion, signature

sauce, sesame seed bun 
19

house-made chicken salad, dried
cherry, toasted almond, celery,

grape, onion, lettuce, 
artisan croissant

16

CHICKEN SALAD CROISSANT
 

FISH & CHIPS
beer-battered alaskan cod, 

house-made remoulade,
& lemon wedge 

17.5

smoked turkey, bacon, cheddar,
lettuce, tomato, red onion, rosemary

aioli, flour tortilla
16.5

THE CLUB WRAP

BLACKENED MAHI TACOS (3)
 

citrus slaw, avocado crema, pickled red
onion, pineapple salsa, queso fresco, 

flour tortillas, chips & salsa
24 gfo

PULLED PORK SANDWICH
brioche bun, smoked pork,  

 bourbon bbq or carolina gold,
house-made slaw

 17.5

BLACKENED CHICKEN
CAESAR WRAP 

blackened chicken, romaine, parmesan
caesar dressing, flour tortilla

16  gfo +3

 

AVOCADO BLT
toasted sourdough, rosemary aioli,

romaine, heirloom tomatoes,
 applewood smoked bacon, avocado

16.5 add turkey +3

 

crispy tenders, fries, 
choice of dipping sauce 

16.5 gfo +3

HOMESTYLE CHICKEN TENDERS

 

 MICHIGAN WALLEYE
cracker-crusted walleye,

 lemon butter sauce, boursin
whipped potatoes, market vegetable 

32

MAPLE DIJON
GLAZED SALMON 
seared atlantic salmon, 

boursin whipped potatoes, 
market vegetable

31 gf

MAPLE BOURBON 
CHICKEN SANDWICH 

house-breaded crispy chicken breast,
bacon, caramelized onion, muenster

cheese, maple bourbon aioli, 
toasted bun 

17.5

Dairy-Free df

 SHORT RIB 
VODKA RIGATONI 

braised short rib served over vodka
rigatoni with whipped ricotta, 

basil chiffonade 
30 gfo +3

BOURBON BBQ RIBS
bourbon bbq pork ribs served with
sweet heat pickle, fries, coleslaw 

half rack 18 |full rack 32 gfo/df

CHICKEN ENCHILADAS
shredded chicken & cheddar jack cheese,

wrapped in flour tortillas, house made
enchilada sauce, topped with lettuce, pico

de gallo,
avocado crema, & tortilla chips 

25

NEW YORK STRIP
12oz new york strip topped with

cowboy butter, fingerling potatoes,
market vegetable

35 gf

PETITE FILET
6oz filet topped with a red wine 
demi, boursin whipped potatoes,

market vegetable
32 gf
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