
S
W

E
E

T
S

Chef Dutch’s House-Made Cheesecake  |  8

Ask about the daily dessert special!

       | Gluten Free Option 

*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.

Onion Rings   6  |  12
Half or full order of golden beer-battered onion rings, 
served with a creamy honey mustard sauce

Fry Basket  |  8
Crisp crinkle cut fries or sweet potato waffle fries

Chicken Tenders  |  12
Four house-breaded tenders, served with your choice 
of dipping sauce: ranch, Buffalo, BBQ, honey mustard, 
or sweet Thai chili

Coconut Shrimp  |  12
Crispy coconut shrimp, served with orange marmalade

Walleye Fingers  |  13
House-made panko breaded walleye strips,
served with chipotle tartar sauce

Santa Fe Chicken Egg Rolls  |  9
Loaded with a colorful variety of vegetables, chicken, 
beans, and plenty of melted cheese, served with a 
house-made ranch sauce

Beef Tenderloin Tips*  |  15
Marinated tenderloin tips sautéed with onions and
mushrooms, served with horseradish sauce
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S Served with house chips
Substitute fries or onion rings +2 or sweet potato fries +3 

SCCC Burger*  |  11.50
Grilled to perfection, topped with lettuce, tomato, 
onion, and mayonnaise on a toasted brioche bun
Add bacon +1  | Add cheese +.75
Beyond Burger available upon request

Walleye Sandwich  |  14.50
Fried walleye topped with lettuce, tomato and aioli, 
served on a grilled hoagie roll

Loaded Grilled Cheese  |  11
Melted American cheese, sliced tomato, and crispy 
bacon, served on grilled sourdough bread

Patty Melt*  |  12
Grilled chuck brisket patty with melted Swiss cheese 
and caramelized onions, served between two slices 
of grilled sourdough bread 

Grilled Cheese & Tomato Soup  |  12
Classic grilled cheese sandwich served with a 
bowl of Chef’s tomato basil soup
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Served with garden salad with choice of dressing 
and a dinner roll  | Substitute cup of soup +1.25

Wild Mushroom Ravioli  |  18
Served with a house-made sage Alfredo sauce 

Seared Ahi Tuna  |  17
Served with Sombai sauce on a sautéed kale medley 
and riced cauliflower

Pistachio Encrusted Halibut  |  24
Served with a creamy Cognac sauce, wild rice pilaf, 
and vegetable du jour

Blackened Shrimp & Tenderloin Risotto*  |  24
Creamy risotto with assorted vegetables

Steak Au Poix*  |  19
Pan-seared pepper encrusted sirloin topped with 
brandy sauce, served with buttermilk mashed 
potatoes and vegetable du jour

14 oz Hand-Cut Ribeye*  |  38
Grilled to perfection with shallots and portabella 
mushrooms, served with buttermilk mashed 
potatoes and vegetable du jour
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House-Made Chicken Wild Rice Soup  |  6

House-Made Tomato Basil Soup  |  6

Soup & Garden Salad Combo  |  8

Classic Caesar  |  9
Crisp romaine topped with Kalamata olives, croutons, 
pepperoncini, and parmesan cheese, with a creamy Caesar 
dressing  |  Add chicken +5, ahi tuna or shrimp +6

Cobb Salad  |  14
Spring mix, tomatoes, bacon bits, sliced hard-boiled egg, 
crumbled applewood smoked blue cheese, and sliced 
grilled chicken, served with your choice of dressing

Apple Chicken Salad  |  14
Spring mix toped with diced applies, candied pecans, sliced 
chicken breast, and warm brie cheese with a house-made 
raspberry vinaigrette dressing
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