
     | Gluten Free Option    |    Ask your server the weekly entrée features!
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially 

for individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

F L A T B R E A D  P I Z Z A S

12” Single Topping   14.99

Add: Pepperoni  |  Sausage  |  Bacon  |  Ground Beef  |  Chicken for $2.50 each
Mushrooms  |  Onions  |  Green Peppers  |  Green Olives  |  Extra Cheese for $1.50 each

S T A R T E R S

Panko Green Beans  |  8
Fresh green beans hand-breaded in panko crumbs, 

paired with a lemon lavender aioli

Cheese Curds  |  12
Breaded fresh white Wisconsin cheese, served with chipotle ranch

Coconut Shrimp  |  14
Six breaded coconut shrimp, served with a side of zesty orange ginger sauce

Chicken Wings  |  13
Fried and tossed in your choice of sauce:

Jim Beam Ginger  |  Lemon Pepper  |  Hoisin Thai Peanut  |  Buffalo  |  Jack Daniels BBQ

Chicken Tenders  |  11
Five breaded chicken tenders fried to perfection, 

served with your choice of dipping sauce:

Jim Beam Ginger  |  Lemon Pepper  |  Hoisin Thai Peanut  |  Buffalo  |  Jack Daniels BBQ

G R E E N S
Served with toasted ciabatta

Garden Salad  |  10
Spring mix topped with shaved carrots, cucumber, grape tomatoes and house-made 
croutons with your choice of dressing

Fall Chopped Salad  |  14
  Arugula and spring mix, grilled chicken, sliced avocado, roasted butternut squash, craisins 
  and cucumber, tossed in grapefruit cranberry vinaigrette
  
Add: Grilled Chicken for $2
Dressings: Blue Cheese | French | Honey Mustard | Italian | Oil/Vinaigrette | Ranch

D I N N E R  M E N U



D E S S E R T

Caramelized Apple Empanada  |  12
Three bourbon carmelized apples wrapped in a flakey empanada crust, 

served with vanilla ice cream and topped with whipped cream

Triple Chocolate Rum Brownie Sundae  |  11
Rum infused brownie crubmled over vanilla icecream,

 topped with whipped cream and chocolate sauce

     | Gluten Free Option    |    Ask your server the weekly entrée features!
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially 
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Hours of Operation:
Friday  4pm - 8pm   |   Sunday Brunch (available on the last Sunday of every month)  9am - 1pm

H A N D H E L D S
Served with your choice of crinkle fries, sweet potato fries, onion rings, cottage cheese or coleslaw. 
Add a soup or salad + 1.5 

Grilled Italian  |  15
Prosciutto, pepperoni, ham and provolone cheese, topped with a sweet basil aioli and 
served on parmesan crusted sourdough bread

Crispy Walleye Reuben  |  14
Lemon panko walleye paired with sherry wine pickled red cabbage and dill tartar sauce, 
served on a rye hoagie
Broiled Walleye available upon request

Grilled Turkey & Sweet Berry Club  |  13.5
Grilled turkey, fresh spinach, tomato, avocado, cherry candied bacon, white cheddar cheese 
and berry aioli, served on cranberry bread

House Burger  |  12
Topped with lettuce, tomato and onion, served on a toasted brioche bun
Add cheese for $.50 or applewood smoked bacon for $1.50

Ask your server about the weekly burger feature!

Gluten free bread available upon request


