
STARTERS
Served all day

CRANBERRY TURKEY .............................13.95
Turkey breast, provolone cheese, red onion, bacon 
and cranberry mayo grilled on wild rice cranberry 
bread, with a choice of one side. 
NASHVILLE HOT CHICKEN 
SANDWICH ...................................................13.95
Spicy buttermilk fried chicken breast topped with 
honey Sriracha bacon sauce, peppercorn slaw, 
house made pickles on brioche bun. Choice of 1 
side. 
WALLEYE SANDWICH .............................14.95
Pan-fried  or blackened walleye filet, lettuce, 
tomato, onion and house made tartar sauce, with 
choice of one side. 
HAVANA PORK SANDWICH...................13.95
Slow cooked pork, ham, Swiss cheese, house made 
pickles and dijon mustard finished on pressed 
ciabatta.  Choice of one side. 
STREET TACOS ............................................ 9.95
2 flour tortillas stuffed with spice shredded carnitas 
pork, black bean corn salsa, & avocado crema. 
Served with cilantro rice and tortilla chips. 
 >> Substitute walleye for $2.00  
 >> Substitute shrimp for $3.00
CHEESE BURGER* ..................................... 9.95
⅓ patty with lettuce, tomato, onion and choice of 
one side.
 >> Add bacon for $3.00 
BIG JERK BURGER* ..................................14.95
⅓ patty with bacon, cheese, spicy big jerk sauce, 
lettuce, tomato, and choice of one side. 

PORTABELLA STEAK SANDWICH ......15.95
Grilled steak, sautéed portabella, caramelized 
onions, Swiss cheese, creamy horseradish sauce, 
served on grilled naan bread and choice of one 
side. 
 
TURKEY PORTABELLA PANINI ........... 12.95
Grilled Turkey, sautéed portabella, red peppers, 
provolone cheese, ranch cream cheese served on 
pressed ciabatta and choice of one side. 

HICKORY CHICKEN SANDWICH ........14.95
Grilled chicken breast topped with smoked gouda 
cheese, hickory smoked bacon, chipotle BBQ sauce 
and crispy onion straws, served on brioche bun 
with choice of one side. 

ATHENS CHICKEN GYRO .......................13.95
Oregano and garlic grilled chicken served on warm 
flat bread with house made tzatziki, lettuce, 
tomato, red onion, and feta cheese. Served with 
Greek salad of spring greens, Kalamata olives, 
cucumbers, tomatoes, onion, feta cheese tossed in 
balsamic vinaigrette. 

TURKEY AVOCADO BURGER ................13.95
Grilled turkey patty topped with avocado, Swiss 
cheese, ranch cream cheese, and red onion on 
brioche bun. Choice of one side. 

LUNCH
Served all day

WILD RICE WALLEYE CAKES .............. 12.95
Flakey walleye and wild rice cakes, pan seared and 
served with lemon aioli.

WINGS ........................................................... 10.95
Boneless buffalo style wings, teriyaki/mango, 
parmesan/herb, BBQ or Big Jerk sauce wings - spicy 
habanero jerk style sauce made in house with a big 
kick! 

ULTIMATE PORK NACHOS .................... 11.95
Slow braised carnitas pork, cheddar jack & gouda 
cheese sauce, lettuce, tomatoes, black bean corn 
salsa,  avocado crema. 

SOFT PRETZEL .......................................... 12.95
Huge 16 oz pretzel w/ pub mustard and gouda 
cheese sauce.

GARLIC BUTTER STEAK BITES* .........13.95
Tender grilled steak bites with tomatoes, topped 
with onion straws side of horseradish sauce.

PIZZA ROLLS ................................................ 9.95
4 made from scratch pizza rolls filled with 
pepperoni, mozzarella, and provolone.  Finished 
with garlic parmesan topping and homemade 
marinara.
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DINNER 
Served 5 to close

WALLEYE ......................................................23.95
2 fillets blackened, broiled, or pan-fried, served with 
seasonal veg and choice of one side.
 >> Single Fillet 18.95

PAN SEARED SALMON* .........................21.95
Salmon fillet with teriyaki glaze served over ancient 
grains and topped with pineapple/mango salsa.

RIBEYE ...........................................................35.95
12oz hand cut ribeye basted with our own steak 
sauce & served with fresh veg, topped with crispy 
onion straws. Choice of 1 side.
 
BABY BACK RIBS ........................................19.95
1/2 rack of slow cooked ribs with homemade 
chipotle BBQ sauce, served with fresh veg and 
choice of 1 side. 
 >> Full Rack $26.95

STEAK CHIMICHURRI* ........................... 23.95
8 oz teres major steak topped with chimichurri 
sauce, served with seasonal veg and choice of one 
side.

CHICKEN INVOLTINI ................................ 19.95
Rolled chicken breast stuffed with salami, 
provolone cheese and spinach, topped with 
gouda cheese sauce, served with seasonal 
veg and choice of one side.

CHICKEN POWER BOWL ...................... 15.95 
Grilled chicken breast served over ancient grains 
and finished with just a bit of spice Asian sauce.

CAJUN BAYOU PASTA .............................19.95
Shrimp, chicken, andouille sausage, mushrooms, 
red peppers tossed in a Cajun cream sauce over 
trottole pasta. Served with garlic toast.

SHRIMP PAPPARDELLE .......................... 21.95
5 big shrimp cooked with butter, garlic, white 
wine, heirloom tomato, spinach and lemon, served 
over pappardelle pasta noodles.  Served with 
grilled bread.

VEG DELIGHT .............................................. 13.95
Heirloom tomatoes, zucchini noodles, seasonal 
fresh veg, sauteed in olive oil and spices. 
 >> Add chicken for $3.00
 >> Add shrimp for $4.00

CHEF’S MEATLOAF.................................... 18.95
Blend of ground beef and pork seasoned with chef 
blend of herbs and spices, piled high with layers of 
mashed potatoes, rich demi glace and crispy onion 
straws. Served with side of seasonal veg. 

CHICKEN & RIBS.........................................19.95
Grilled mesquite chicken breast, 1/4 rack slow 
roasted ribs topped with our chipotle BBQ, 
served with seasonal veg and choice of one side. 

FRENCH FRIES ................................................
FRY OF THE MONTH (ask server).................

MASHED POTATOES (after 5:00 pm)...........
SIDE SALAD.......................................................
HOUSE MADE SLAW.....................................
CUP OF SOUP..................................................
ANCIENT GRAINS BLEND...........................

SIDES

*These items are served raw or undercooked, or contain, 
or may contain, raw or undercooked ingredients.  

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

SALADS
Served all day

BEVERAGES

BAJA SHRIMP SALAD.................... 14.95
Grilled shrimp, black bean corn salsa, tomato, 
avocados, cheddar jack cheese, tortilla strips 
over mixed lettuce topped 
with chipotle ranch. 

STEAK & BLEU SALAD................... 15.95
Tender steak bites, bleu cheese, cucumber 
ribbons, tomato and crispy onion straws over 
spring mix lettuce and topped with olive oil/ 
balsamic sauce. 

SIDE SALAD .........................................5.95
House dressing. 

DRESSING
Ranch, Blue Cheese, French, 

Honey Mustard, Balsamic Vinaigrette 

PEPSI | DIET PEPSI | SIERRA MIST | 
MOUNTAIN DEW | DR. PEPPER | 
ICED TEA | LEMONADE ................ 2.50

MILK • JUICE • HOT TEA .............. 2.00

COFFEE ............................................... 2.50


