LUNCH

Served all day

CRANBERRY TURKEY ......................................14.99

 urkey breast, provolone cheese, red onion, bacon and
T
cranberry mayo grilled on wild rice cranberry bread,
with a choice of one side.

WALLEYE SANDWICH ......................................14.99
6 oz walleye fillet pan-fried or blackened, lettuce,
tomato, onion and house made tarter sauce, with choice
of one side.

SHRIMP PO’ BOY..................................................15.99
Crispy fried shrimp, lettuce, tomato, onions, house
pickles and remoulade sauce served on hoagie bun,
choice of one side.

CHEESE BURGER* .............................................10.99
 patty with lettuce, tomato, onion and
⅓
choice of one side.
>> Add bacon for $3.00

TRIPLE PORK CIABATTA...................................14.99
39161 US HIGHWAY 71 • MENAHGA, MN 56464
8 miles South of Park Rapids

(218) 564-4653

Executive Chef Cliff Olson

Seasoned pulled pork, ham, hickory smoked pepper
bacon, house pickles, BBQ sauce, smoked gouda and
crispy onion straws on ciabatta bun, choice of one side.

PORTABELLA STEAK SANDWICH ...............15.99
Grilled steak, sautéed portabella, caramelized onions,
Swiss cheese, creamy horseradish sauce, served on
grilled naan bread and choice of one side.

PEPPER BURGER ................................................14.99

STARTERS
Served all day

WILD RICE WALLEYE CAKES.........................13.99
Flakey walleye and wild rice cakes, pan seared and
served with lemon aioli.

BONE-IN WINGS........................................ 6PC 10.99
......................................................................... 12PC 15.99
 auces - Buffalo, Bourbon, BBQ, Sweet Mesquite Rub,
S
Cajun Rub

1/3 patty, pepper bacon, pepper jack cheese, chipotle
mayo and crispy onion straws, choice of one side.

HICKORY CHICKEN SANDWICH .................15.99
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.

ONION BOURBON BURGER...........................14.99
1/3 patty, bacon, caramelized onions, provolone cheese,
bourbon sauce, and crispy onion straws, choice of one
side.

ARTICHOKE CHICKEN SANDWICH............14.99

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

Grilled chicken breast, artichoke cream cheese spread,
provolone, spinach and tomato served on grilled
ciabatta bread, choice of one side.

GARLIC BUTTER STEAK BITES*...................14.99

CHICKEN CORDON BLEU SANDWICH	�����13.99

SOFT PRETZEL ....................................................12.99

 ender grilled steak bites with tomatoes, topped with
T
onion straws side of horseradish sauce.

CHICKEN QUESADILLA.....................................11.99
Seasoned chicken, cheddar jack cheese, onions, and red
bell peppers on garlic herb tortilla served with lettuce,
black bean salsa and sour cream.

PIZZA ROLLS.........................................................10.99
4 made from scratch pizza rolls filled with pepperoni,
mozzarella, and provolone. Finished with garlic
parmesan topping and homemade marinara.

Buttermilk fried chicken, smoked ham, Swiss cheese and
honey mustard served on grilled naan bread, choice of
one side.

TURKEY AVOCADO WRAP	�����������������������������12.99
Sliced turkey, avocado, bacon, tomato, pepper jack
cheese, spring greens and chipotle mayo wrapped in
garlic herb tortilla, choice of one side.

DINNER

Served 5 to close

SALADS

Served all day

WALLEYE ............................................................... 23.99
Big 11oz fillet broiled, blackened, or pan-fried,
served with seasonal veg and choice of one side.

FILET MIGNON.....................................................38.99
7oz hand cut filet char grilled to your liking,
topped with garlic butter and served with
fresh vegetables and choice of one side.

RIBEYE ....................................................................36.99
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 .................................................21.99
1/2 rack of slow cooked ribs with choice of homemade
chipotle BBQ or Bourbon BBQ sauce, served with fresh
veg and choice of 1 side.
>> Full Rack 27.99

CHICKEN & RIBS..................................................21.99
Grilled mesquite chicken breast, 1/4 rack slow
roasted ribs topped with choice of homemade
chipotle BBQ or Bourbon BBQ sauce, served
with seasonal veg and choice of one side.

SHRIMP SCAMPI................................................. 24.99
Jumbo shrimp sautéed with olive oil, butter,
lemon juice, garlic, white wine, parsley and
red pepper flakes. Served with fresh vegetables
and choice of one side.

ARTIC CHAR..........................................................22.99

ASIAN CHICKEN SALAD............................15.49
Grilled chicken, cabbage, snow peas, carrots,
red peppers, green onions, almonds, wonton strips
and romaine tossed in sesame dressing.

FRUIT & NUT SALAD................................... 11.99
Spring greens, spinach, strawberries, blueberries,
feta, almonds, onion tossed in poppy seed dressing.
>> Add chicken $4

BAJA SHRIMP SALAD................................. 15.99
Grilled shrimp, black bean corn salsa, tomato,
avocados, cheddar jack cheese, tortilla strips over
mixed lettuce topped with chipotle ranch.

STEAK & BLEU SALAD................................16.49
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 ..................................................... 5.99
House dressing.

DRESSING
Ranch, Blue Cheese, French, Poppyseed,
Honey Mustard, Balsamic Vinaigrette

SIDES

STEAK & SHRIMP BOWL................................. 23.99

FRENCH FRIES................................................................
SWEET POTATO FRY.....................................................
BAKED POTATO (after 5:00 pm).....................................
SIDE SALAD.......................................................................
CUP OF SOUP..................................................................
ANCIENT GRAINS BLEND...........................................
FRUIT CUP.........................................................................

CASHEW CHICKEN STIR FRY........................19.99

BEVERAGES

Pan seared arctic char fillet served over ancient grains
and fresh veg then garnished with blueberry wine
reduction sauce.

CHICKEN POWER BOWL ................................16.99
Grilled chicken breast served over ancient grains
and finished with just a bit of spice Asian sauce.

Grilled steak and shrimp served over ancient grains
with sautéed red peppers, onions, carrots, broccoli,
snow peas, pineapple and bourbon sauce and
topped with crispy onion straws.
Chicken and cashews stir-fried with snow peas,
red peppers, celery, onions and carrots over rice
and topped with ginger/garlic hoisin sauce,
sesame seeds & green onions.

CAJUN BAYOU PASTA ......................................21.49
Shrimp, chicken, andouille sausage, mushrooms,
red peppers tossed in a Cajun cream sauce over
trottole pasta. Served with garlic toast.

PEPSI | DIET PEPSI | SIERRA MIST |
MOUNTAIN DEW | DR. PEPPER | ICED TEA |
LEMONADE .............................................................3.00
MILK • JUICE • HOT TEA ....................................2.50
COFFEE ..................................................................... 2.75

*These items are served raw or undercooked, or contain, o
 r may contain, raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, s hellfish, or eggs may increase your risk of foodborne illness.

