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Ry 54

SPICY CHICKEN MEATBALLS /13.95
two house-made with scratch marinara + alfredo, parmesan

BRIE CHEESE CURDS /12.95
lingonberry ketchup

“SCONNIE” CHEESE CURDS /10.95
classic wisconsin white cheddar, lightly fried + scratch
marinara

CAULDRON OF LOVE

yeah, yeah...soup. made one day ahead,
ask grandma why. cup 7.00 / bowl 9.00

DAILY : chicken wild rice

w/ almond garnish

MON / TUES : potato soup

w/ cheese + bacon garnish

WEDNESDAY : brandy mushroom cream
THURSDAY : shrimp corn chowder
FRI / SAT : lobster bisque +1.00

SUNDAY : beer cheese

FRENCH ONION SOUP /7.95
rich broth, garlic croutons, swiss cheese, pecorino

(wo Founds

our burgers & sandwiches are served with house chips
or substitute your choice of french fries, coleslaw, cottage cheese or
fresh fruit $1, or - a cup of soup or a starter salad $3

COWBOY BURGER" / 16.95
bbq sauce, cheddar cheese, crispy onion strings, lettuce +
smokehouse bacon

CHEESE CURD BURGER" /16.95
ellsworth cheese curds, bacon, smoked gouda cheese, lettuce,
sriracha basil mayonnaise

CALIFORNIA BURGER" /16.95
american cheese, oven-roasted tomatoes, crispy onion strings,
lettuce, basil mayonnaise

BEER BATTERED WALLEYE SANDWICH /18.95
“often imitated, never duplicated”
canadian walleye, lettuce, scratch tartar sauce

ROTISSERIE CHICKEN SANDWICH /18.95
toasted french roll, monterey jack, arugula, lemon garlic
oil + basil mayo. served with chicken jus + house chips

Setthce and Gt

CAESAR getstarted 7.95 / entrée 11.95
romaine, grated parmesan, croutons

CRANBERRY WALNUT getstarted 7.95 / entrée13.95
mixed greens, wisconsin dried cranberries, amablu cheese
crumbles, spiced walnuts, balsamic vinaigrette

AUTUMN GOAT CHEESE /15.95
mixed greens, goat cheese croquettes, maple sunflower seeds +
pecans, craisins, raisins, oranges + honey-lime vinaigrette

HONEY LIME CHICKEN CHOPPED /16.95

mixed greens, pulled chicken, amablu cheese crumbles, bacon,
charred corn salsa, golden raisins, grape tomatoes, tortilla strips
+ honey-lime vinaigrette

ROTISSERIE CHICKEN, RASPBERRY + WALNUT /16.95
mixed greens, rotisserie chicken, spiced walnuts, amablu
crumbles, golden raisins, fresh raspberries + house-made
raspberry vinaigrette

MEDITERRANEAN SALMON® /21.95
mixed greens, salmon, asparagus, capers, tomatoes, kalamata
olives, diced cucumbers + herb vinaigrette

PIER STEAK SALAD" / 22.95

grilled beef tenderloin, mixed greens tossed with balsamic
vinaigrette, tomatoes, grilled potatoes, sautéed fresh mushrooms
+ amablu cheese crumbles

TUNA POKE BOWL" / 19.95
almond island rice, ginger-wasabi dressing, carrots, cucumbers,
edamame, radishes + avocado (served raw)

Pler (Ynssies

CHAR GRILLED TOP SIRLOIN® (12 0z) / 35.95
topped with garlic butter. served with herbed hash browns +
cranberry-almond green beans

“THE FILET”" (8 0z) / 49.95
topped with garlic butter. served with herbed hash browns +
grilled asparagus

GRILLED PORK CHOPS” /29.95
two 80z bone-in pork chops, fennel + maple brine. served with au
jus, herbed hash browns + fire-roasted fuji apples

GRILLED MEATLOAF /23.95
mushroom marsala gravy, house-made garlic mashed potatoes +
parmesan broccoli

FISH + CHIPS / 21.95
beer-battered walleye, french fries, coleslaw + scratch tartar

WOOD-FIRED ROTISSERIE CHICKEN / 25.95

locally sourced, fire-roasted and hand rubbed with our scratch
spice. served with house-made garlic mashed potatoes, chicken
jus + cranberry-almond green beans

oy Guet?

big enough to share, but only if you want to

COCOA CHOCOLATE CAKE /11.95
house-made rich layered cake, light cocoa frosting, ice cream +
kahlua chocolate sauce

DESSERT FLIGHT / 18.95
half portion sizes of our banana cream pie, chocolate cake and
bread pudding. served with vanilla bean ice cream

BANANA CREAM PIE /11.95
rich + sweet banana custard. graham cracker nut crust, chocolate,
caramelized banana, caramel sauce + fresh whipped cream

BREAD PUDDING / 11.95
golden raisins, praline sauce + fresh whipped cream

if you have any food allergies or special dietary restrictions, please notify your server & we will do our best to accommodate your dietary needs

*consuming raw or undercooked meats, poultry, seafood, fish, shellfish or eggs may increase risk of foodborne illness
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