
Appetizers 

Shrimp Cocktail                                                                                                                                                                    

Colossal shrimp served martini style with traditional cocktail sauce and lemon…$6.95 

Smashed Potato Skins                                                                                                                                                   

Battered & fried these double thick skins are crispy and salty.  Toped with sour cream 

Applewood smoked bacon pieces, Wisconsin cheddar cheese,  & chives….$5.95 

Tuscan Flatbread                                                                                                                                                                 

Feta cheese, artichoke hearts, sundreid tomatoes, kalamata olives, & baby spinach                        

top garlic flatbread drizzled with balsamic glaze….$7.95 

Coconut Shrimp                                                                                                                                           

Colossal butterflied shrimp are tossed in coconut and flash fried.                                               

Served with a side of sweet chili dipping sauce…$6.95 

 

Fresh From The Garden 

Winterberry                                                                                                                                                                       

Tender baby spinach, dried cranberries, crumbled goat cheese, and candied walnuts.                     

Chicken $8.95         Shrimp Skewer $10.95        Grilled Salmon $16.95 

 

The Loaded Iceberg Wedge                                                                                                

A simple, retro creation combines a celebration of flavor & texture!                                        

Crisp iceberg lettuce wedge topped with Applewood smoked bacon pieces, diced grape 

tomatoes, purple onions, hardboiled eggs, avocado, & bleu cheese crumbles.                           

Accompanied by a side of house made bleu cheese….. $8.95 



Seasonal Favorites                                                                                                                                        

Perfect Pan Seared Scallops                                                                                                                  

Served with a simple, flavorful pan sauce made with dry white wine, fresh herbs, lemon zest & 

a touch of butter.  Laid on a bed of sautéed spinach & long grain wild rice blend.  

Accompanied by a dinner salad…$16.95  

Sinatra Filet & Shrimp                                                                                                                                    

Peppercorn crusted pan seared filet mignon paired with grilled colossal shrimp accented with 

crumbled blue cheese in bed of red wine demi-glace.  Choice of two sides…. $22.95  

Seafood Lasagna                                                                                                                                               

Momma’s savory blend of Wisconsin cheese, scallops, shrimp, crab, lobster meat, baby 

spinach, and pasta.  Stacked and baked until bubbly.  Smothered in creamy Alfredo sauce 

and melted mozzarella. Paired with a dinner salad…. $14.95 

The Wild Bird                                                                                                                                            

Grilled Chicken Breast resting on a bed of sautéed spinach & long grain wild rice blend. 

Covered in a delectable rich tasting mushroom, tarragon, & goat cheese cream sauce.                               

Paired with a dinner salad…. $14.95  

Candied Bacon Butter Chops                                                                                                                   

Subtle flavors of a bourbon brine accented with a velvety, “sweet yet smoky” flavor of 

candied bacon compound butter melt into tender, juicy grilled center cut pork chops.  

Accompanied by bacon dripping French fries & vegetable of the day…. $16.95 

Three Cheese Lobster Ravioli                                                                                                              

Pasta pillows stuffed with aged parmesan, whipped ricotta, & creamy fontina cheese blend.  

Sautéed in a rich lobster tomato cream sauce accented by chunks of langostino lobster. 

Paired with a dinner salad…$16.95                                                                                     

FRIDAY NIGHT FISH FRY $11.95  (Available from 4-9pm)                                                                                     

Beer Battered Haddock, Baked Mac N Cheese & Stewed Tomatoes 



 

  

 

 

 

 

 

 

 

 


