
A view from the top!



Appetizers
Crispy Chicken Wings
Tossed with your choice of buffalo, barbeque, 
sweet chili or oriental sauce.  6.99

Cheese Curds
Creamy, mild white cheese fried crispy and served 
with ranch.  6.99

Battered Onion Rings
Large platter of golden fried onion rings with 
buttermilk ranch.  4.99

Fried Pickle Slices
A southern specialty! Kosher dill slices coated with 
our own breading and fried until crispy. Served 
with ranch.  4.99

Cheesy Potato Skins
Topped with cheddar and jack cheese, smoked 
bacon and green onion, served with sour cream.  
5.99

Quesadillas
Grilled chicken or seasoned ground beef in a crisp 
tortilla with melted cheeses, onions, red and green 
peppers. Served with salsa and sour cream.  6.99

Toasted Brie
A generous wedge of imported brie cheese deep 
fried with spiced pecans, brown sugar, tarragon 
and bread crumbs. Finished with a drizzling of 
raspberry vinaigrette and a side of garlic toast.  
12.99  (Serves 2 - 4)

Soup & Salads
House Salad
Mixed greens, cucumbers, tomatoes, red onions, 
home-style croutons and choice of dressing.  2.99

Caesar Salad
Fresh Romaine tossed with Caesar dressing, asiago 
cheese and home-style croutons.  7.99   
Add: Chicken 4.00  Steak 5.00  Shrimp 5.00  Salmon 4.00

Apple Cider Spinach Salad
Baby spinach tossed with honey apple cider 
vinaigrette, dried sweet cranberries and red onion. 
Topped with blue cheese crumbles.  7.99

Strawberry Spinach Salad & Brie
Baby spinach tossed with sweet sesame vinaigrette 
topped with toasted slivered almonds, fresh 
strawberries and fried brie.  8.99

Chef Salad
Crisp lettuce, tomatoes, cucumber, egg, smoked 
turkey, ham and cheddar cheese.  8.99 

Soup Of The Day
Ask your server for delicious details!
Cup  2.99  /  Bowl 3.99

Dressing Options
Balsamic Vinaigrette, Raspberry Vinaigrette, Ranch, Italian, French, 

Thousand Island, Blue Cheese, Caesar, Honey Apple Cider Vinaigrette

Consuming undercooked foods from animal origin may pose increased risk of food borne 
illness, especially for young children, elderly, pregnant women and those with compromised 

immune systems. Contact your local public health department for more information.



Pasta
Served with garlic toast.

Chicken Bowtie Pasta
Bowtie pasta alfredo style with bacon, grilled 
chicken, red and green onions and basil. 
Finished with sweet vermouth and asiago 
cheese.  16.99

Sundried Tomato Portabella Pasta
Sun-dried tomatoes, fresh tomatoes, onions, 
garlic, white wine, asiago cheese and bowtie 
pasta with grilled portabella mushrooms.  16.99

Entrees
Available after 5:00 p.m. 

Served with soup or salad, fresh vegetables, a fresh roll and your choice of potato. 
(Baked Potato, Wisconsin Wild Rice Pilaf, French Fries, Sweet Potato Fries, Garlic Mashed Potatoes)

Baby Back Ribs
Steam-roasted tender and baked with house BBQ 
sauce.  Half Rack 14.99 / Full Rack 22.99

Ribeye*
12 oz. Choice ribeye seasoned and cooked to 
your liking with a marinated and grilled portabella 
mushroom.  22.99

Filet Mignon*
Garlic-marinated 6 oz. Choice filet grilled to 
perfection.  17.99

Steak & Shrimp*
6 oz. Sirloin and three tiger shrimp marinated and 
grilled.  21.99

BBQ Chicken
Two 5 oz. grilled chicken breasts smothered with 
our homemade BBQ sauce.  14.99

Chicken & Shrimp
5 oz. Chicken breast with pecan sauce and three 
tiger shrimp marinated and grilled.  18.99

Roast Duck
Half of a premium Grade-A duck baked with 
succulent balsamic cherry sauce.  19.99

Wild Caught Salmon
Seared and broiled filet served over pesto cream 
sauce.  18.99

Coconut Shrimp
Six shrimp breaded and fried crisp, served with 
sweet and sour sauce.  14.99

Shrimp Tempura
Six shrimp fried tempura style and served with 
cocktail sauce and lemon.  17.99

Blackened Tilapia
Lightly blackened tilapia finished with lemon beurre 
blanc sauce.  14.99

Sandwiches & Burgers just around the bend!



Sandwiches & Burgers
Served with your choice of one:

French Fries, Sweet Potato Fries, Cole Slaw, Cottage Cheese, Potato Salad, Balsamic Greens

Our Signature Reuben
Tender corned beef slow cooked 
in-house, then sliced and piled 
high on marble rye with Swiss 
cheese, sauerkraut and thousand 
island dressing.  7.50

Sourdough Melt
Smoked turkey, bacon, 
caramelized onions, chipotle 
mayo and pepperjack on grilled 
sourdough.  8.99

Grilled Chicken Pesto 
Focaccia Sandwich
Grilled chicken breast topped 
with basil pesto and melted 
asiago cheese, served on a 
sundried tomato focaccia bun. 
Served with a side of mayo.  8.99

B.L.T.
Crisp bacon, fresh tomato, 
lettuce and mayo on toasted 
sourdough.  5.99  Add turkey 
for 2.00 extra

Club Gyro
Slices of lamb in a soft pita with 
tomato, raw onion and tzatziki 
sauce. Garnished with kalamata 
olives and feta cheese.  7.99

Steak Sandwich*
6 oz. Steak grilled to your liking, 
served on a ciabatta roll with au 
jus.  9.99  Add fried onions and 
Swiss cheese for .50

Portabella Pita
Two grilled marinated portabella 
mushrooms in a pita shell with 
tomato, onions, cucumber slices 
and cucumber dressing.  9.99

Chef’s Wrap Of The Day
Fresh ingredients daily, served in 
a garlic herb tortilla.  7.99

Tuna Melt
White albacore tuna on grilled 
sourdough with melted Swiss 
and sliced tomato.  7.99

BBQ Pulled Pork
Tender pulled pork with house 
BBQ, served on a Kaiser with 
onion rings.  7.99

French Dip*
Tender roast beef topped with 
onions, mushrooms and melted 
Swiss cheese on a hoagie. 
Served with au jus.  7.99

Classic Angus Burger*
Angus chuck patty cooked to 
your liking, served on a Kaiser 
bun.  1/3 lb. 5.99 / 1/2 lb. 7.50  
Add cheese for .50 or bacon for 
1.00 

Patty Melt*
Third or half pound burger on 
marble rye with Swiss cheese, 
American cheese and fried 
onions.  1/3 lb. 7.50  /  1/2 lb. 8.99

Consuming undercooked foods from animal origin may pose increased risk of food borne 
illness, especially for young children, elderly, pregnant women and those with compromised 

immune systems. Contact your local public health department for more information.


