
Appetizers
Soup of the Day   5

Made with fresh, seasonal ingredients

Baked Onion Soup   6
Finished with a touch of cream, capped with Swiss and Parmesan cheese

Sesame Barbeque Glazed Chicken Satay   9
Five grilled chicken skewers, Thai peanut rice noodles

Las Vegas Style Shrimp Cocktail   11
Five large shrimp, cocktail sauce, fresh lemon

Crab & Artichoke Dip   11
Crab meat, blended cheeses, artichoke hearts, sweet peppers

Soft pretzel bites, toasted pita bread

Coconut Shrimp   12
Five large shrimp, breaded in coconut and Japanese panko bread crumbs

Sweet coconut & spicy orange dipping sauces

Asian Ahi Tuna Lettuce Wraps   12
Spice rubbed tuna seared rare in lettuce cups, Asian slaw, mango salsa

Chinese BBQ & sweet chili dipping sauces

Braised Short Ribs   12
Poached parsnip puree 
Blackberry demi glace

We proudly serve   products

A 15% gratuity will be added to parties of 8 or more
Due to our level of service, we reserve the right to limit split checks to 2 per table.

Split plate charge add 3



Flatbreads
Margherita   10

Fresh mozzarella, basil, tomatoes

Southwestern   11
Chorizo sausage, red & green peppers, jalapeños, red onion, pepperjack cheese

Topped with shredded lettuce and cilantro sour cream

Barbequed Chicken   11
Smoked chicken breast, caramelized onions, peppers, cheddar cheese, bacon, green onions

Lemon-Thyme Shrimp Scampi   12
Diced tomatoes, mozzarella and Parmesan cheeses

Signature Sandwiches
Served with choice of French fries or sweet potato fries

Substitute a side salad for 1.5
Walleye Fillet Sandwich   12

Sliced tomatoes, shredded lettuce, chipotle lime sauce
Steak Burger    12   

Eight ounces fresh ground chuck, lettuce, tomato, onion, choice of cheese
Teriyaki Ahi Tuna Sandwich   13

Grilled medium-rare, sliced and mixed with Asian slaw, topped with mango relish
Braised Short-Rib Sandwich   15

Red onion, coleslaw, BBQ red wine sauce, garlic French bread
Steak Sandwich   15

Sliced prime sirloin steak, roasted garlic aïoli, roasted tomatoes, shredded lettuce



Entrée Salads
Traditional Chicken Caesar Salad   13

Romaine lettuce, creamy Caesar dressing, grilled chicken
Substitute salmon, shrimp or steak for 3

Pecan Apple Salad   14 
Spring greens, sweet red onions, blue cheese, poppy seed vinaigrette 

Choice of blackened salmon or sesame barbeque glazed chicken

Steak Wedge   14
Prime sirloin steak, tomatoes, blue cheese dressing,  

shredded carrots, cucumbers

Specialty Salads
Grilled Romaine   9

Diced tomatoes, shaved green onions, blue cheese crumbles
Served in a Parmesan cup with blue cheese vinaigrette

Thai Shrimp & Green Mango Salad   9
Bean sprouts, basil, coriander, red pepper, peanuts

Served in a rice paper bowl with a sesame soy vinaigrette

Tuna Niçoise Salad   10
Green beans, tomatoes, olives, daikon radish

Lemon-poppy seed vinaigrette



Pastas
Served with garlic bread

Add a small house salad 3

Baked Mostaccioli   13
Tomato basil sauce, mozzarella cheese

Add chicken or andouille sausage for 2 

Smoked Mozzarella Ravioli   14
Three-cheese marinara, Parmesan cheese

Three-Cheese Chicken Rigatoni   14
Black pepper seasoned chicken, spinach, artichokes, mushrooms,  

red & green peppers, three cheese cream sauce

Eggplant Parmesan   15
Breaded eggplant, mozzarella, tomato basil sauce, angel hair pasta

Shrimp & Angel Hair   15
Tomatoes, sweet roasted peppers, brandied-lobster cream sauce



 Specialties
Includes fresh vegetables and choice of roasted garlic mashed potatoes,  

French fries, sweet potato fries, jasmine rice or our white cheddar mac & cheese
Add a small house salad 3

All-American Meatloaf   14
Three-meat meatloaf, roasted garlic mashed potatoes, mushroom gravy,  

fried onion strings, corn
Drunken Chicken   15

Half chicken, roasted with garlic, spices & beer
Herb-Crusted Chicken Breast   16

Fresh herbs, Japanese panko breading, whole-grain mustard sauce
Crab Cakes   18

Two four-ounce crab cakes, champagne tarragon sauce
Honey-Mustard Salmon   20

Pan roasted salmon filet, citrus-avocado salad
Maple-Glazed Pork Tenderloin   24

House made applesauce
Fourteen Ounce Rib Eye Steak   30

Char-grilled, onion strings
Add blue cheese or mushrooms 1.5 ea

Peppercorn Crusted Beef Tournedos   32
Brandy peppercorn cream sauce

Filet Mignon   32
Eight ounce, center cut fillet.  

Add blue cheese or mushrooms 1.5 ea
Cracked Pepper-Crusted Veal Porterhouse   36

Brandy green peppercorn sauce
Chef’s Seafood Selection   MP

Seasonal seafood prepared fresh daily
Lobster Dinner - One Tail 25   Two Tails 45

Grilled lobster tail, drawn butter, fresh lemon   

Add a grilled lobster tail to any meal
One Tail 20    Two Tails 40




