
EVERYDAY FARE

DINNER MENU

SOUP AND SALADS

Choice of Salad Dressing
ranch, honey mustard, Caesar, blue cheese, 
balsamic vinaigrette, honey vinaigrette, 1000 island,
fat-free raspberry, Greek, Italian, and spicy ranch

$7.00
$11.00
$15.00

Add Protein
grilled or fried chicken
grilled shrimp
seared salmon filet

Half $8.00/Full $15.00Greek Salad
crisp chopped iceberg lettuce, romaine hearts, crumbled feta
cheese, roasted red peppers, cucumbers, tomatoes, olives,
pepperoncini peppers, and an herbed Greek vinaigrette

Half $6.00/Full $10.00Caesar Salad
fresh chopped romaine hearts, herbed croutons, and 
shaved parmesan tossed in creamy Caesar dressing

Half $6.00/Full $10.00House Salad
mixed greens, tomatoes, cucumbers, shredded carrots, 
red onions, and cheddar cheese with choice of dressing

Half $8.00/Full $15.00Spring Berry Salad
Baby spinach and arugula, strawberries, blueberries, 
smoked blue cheese crumbles, grilled red onion, 
raspberry-balsamic dressing  

STARTERS
Cheese Curds $11.00
flash fried garlic and herb Wisconsin white cheddar cheese
curds served with savory marinara dipping sauce

Jumbo Lump Crab Cake $16.00
pan-seared house-made jumbo lump crab cake, classic beurre
blanc, grilled corn-pickled red onion, and arugula garnish

Ahi Tuna Lettuce Wraps $14.00
seared thinly sliced sesame-crusted ahi tuna, 
cucumber, pickled red onion, carrots, baby gem lettuce,
cherry blossom shoyu  

Fried Pickles $8.00
crispy flash-fried dill pickle chips, spicy ranch dressing  

Southern Carbonara $23.00
Marinated and grilled chicken breast, farfalle pasta, Nueske’s
applewood smoked bacon lardons, oven-roasted tomatoes,
parmesan, alfredo cream sauce 

Filet Mignon $39.00
6oz prime beef filet, loaded baked potato, grilled broccolini,
herbed compound butter  

Market PriceFresh Fish
covered in lemon caper butter sauce served with roasted
potatoes and simple salad

Pork Chop $24.00
8 Ounce-prime center-cut pork chop, flash-fried fingerling
potatoes, French green beans, onion tanglers, Tropicalia IPA
mustard glaze  

Fried Shrimp Basket $19.00
Flash fried house breaded jumbo shrimp, French fries, sweet
corn hushpuppies, creamy slaw, lemon, cocktail or tartar

Chicken Scallopine $25.00
Sauteed all natural breaded chicken breast cutlets, roasted
fingerling potatoes, French green beans, classic beurre blanc  

Choice of Cheese: 

Additions
add sautéed mushrooms, caramelized onions, extra
cheese or a fried egg
add applewood smoke bacon or griddled ham

$15.00Traditional Burger
8oz grilled angus burger served with lettuce, tomato, onion,
and pickles on a toasted brioche bun with choice of cheese
and choice of a side
    substitute Traditional Burger with Beyond Burger (6oz
      plant-based burger patty)

+$1.00

swiss, american, provolone or cheddar

+$2.00

+$2.00

Sides
Broccoli
Fresh Fruit
Grilled Lemon Asparagus
Seared season Vegetables
Tater Tots

Roasted Fingerling Potatoes
French Fries
Sweet Potato Waffle Fries
Onion Tanglers
Side Salad

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*OUR FOOD MAY CONTAIN OR HAVE COME IN CONTACT WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUT, FISH, SHELLFISH, OR WHEAT

APRIL


