
 
 

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.     
Please notify your serve of split checks in advance. A maximum of 3 checks will be given per table. 
 

 

A P P E T I Z E R 
Coconut Shrimp                       13.00 
pineapple chili sauce 

Sesame Tuna     GF                17.00 
pan seared rare, soy sauce, pickled ginger, wasabi 

aioli 

Pork Tacos    GF             10.00 
slow roasted pork shoulder, corn & black bean salsa, 

pickled onion 

Wisconsin Cheese Curds        8.00 
locally produced, fried, roasted tomato sauce 

Chicken Fritters                       9.00 
southern style breading, fried, home-made honey 

mustard 

Caprese Skewers  GF              10.00 
grape tomato, fresh mozzarella, fresh basil, balsamic 

glaze, toasted pine nuts 

Parmesan Garlic Fries              8.00 
skin-on french fries tossed in fresh garlic, parmesan, 

and chives served with a side of garlic aioli 

Pan Seared Scallops       GF  16.00 
white wine, butter, lemon (may request blackened) 

Baked Brie                             12.00 
puff pastry, strawberry jam, French bread crostini 

 

S A L A D 
Dressings: Ranch, French, Bleu Cheese, Balsamic Vin, Honey 
Mustard, Chili-Ranch, Tomato Basil Vinaigrette 

add grilled chicken or pork shoulder to any salad for 

$5.00 or shrimp for $8.00 

Side Salad     GF                    4.00 
spring greens, cucumber, tomato, parmesan, choice 

of dressing 

House Salad    GF               8.00 
spring greens, hard-boiled egg, tomato, cucumber, 

parmesan, roasted sunflower seeds, bacon, choice of 

dressing 

Spinach Salad    GF             9.00 
fresh apples, tomato, red onion, gorgonzola, candied 

walnuts, balsamic vinaigrette 

 Caesar Salad   8.00 
 creamy style dressing, crisp romaine, parmesan, 

crouton.   Anchovy upon request 

Mexi Salad                            10.00 
spring greens, cheddar, avocado, corn & black bean 

salsa, fried tortilla & chili-ranch 

 

 

 

GF – Gluten Free 

 

 

 

S O U P 
Chicken Chili GF 5.00 cup   7.00 bowl 
peppers, onions, tomato, beans, spices, cream, chives 

Soup Du Jour  4.00 cup   6.00 bowl 

 

L U N C H 
GF - Gluten free buns and wraps available 

all sandwiches enjoyed with french fries and pickle spear.  

substitute pasta salad at no cost; soup du jour, fruit, or side salad 

for 1.00 or chili for 2.00 

House Burger *                      13.00 
slow roasted pork shoulder, fried onions, sautéed 

mushrooms, cheddar cheese, smoky bbq, garlic aioli 

Plain Burger  *                     9.00 
crisp lettuce, red onion, tomato 

add cheese 1.00  fried onions 1.00  sautéed mushrooms  

2.00   bacon  2.00 

Fried Whitefish Sandwich      11.00 
lightly breaded, tarter sauce, creamy coleslaw, swiss 

cheese, lemon, served on french bread 

Grilled Chicken Sandwich      10.00 
crisp lettuce, tomato, garlic aioli served on a kaiser 

roll 

add cheese 1.00 fried onions 1.00  sautéed mushrooms  

2.00  bacon  2.00 

Ham and Swiss Sandwich      11.00 
poached apples, spinach, balsamic glaze 

served on toasted honey wheat bread 

Turkey Avocado Sandwich    11.00 
bacon, sprouts, tomato, provolone cheese, garlic 

aioli served on toasted multi-grain bread 

Grilled Veggie Wrap           10.00  
zucchini, portabella mushroom, tomato, 

onion, spinach, provolone cheese, red 

pepper aioli, flour tortilla 

Cubano                                  13.00 
pit ham, slow roasted pork shoulder, pickles, swiss 

cheese, red onion, yellow mustard, served on french 

bread 

Paradise Shrimp Wrap       14.00  
shrimp salad with pineapple, peppers, 

onions, tomato, avocado, and lettuce in a 

flour tortilla 

Turkey Club Wrap                 10.00 
bacon, cheddar, tomato, lettuce, garlic aioli, flour 

tortilla 

Cajun Shrimp Linguine          22.00 
mushrooms, onions, chipotle cream sauce 

Chicken Broccoli Alfredo      18.00 
roasted garlic, parmesan, fresh tomato, linguine 

Chicken Pot Pie                      14.00 
creamy chicken stew with vegetables and puff 

pastry 
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* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.     
Please notify your serve of split checks in advance. A maximum of 3 checks will be given per table. 
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GF – Gluten Free 
 

D I N N E R 
Mushroom Strudel                 24.00 
exotic mushrooms, dill havarti, spinach, porcini cream, 

baby red mashed potatoes 

Grilled New York Strip*  GF   32.00 
mushroom bourbon demi-glace, baby red mashed 

potatoes 

Pan Seared Salmon                24.00 
seasoned wild rice, grilled pineapple salsa 

Chicken En Croute                  24.00 
spinach, fontina cheese, prosciutto, puff pastry, 

roasted garlic alfredo, seasoned wild rice 

Baked Whitefish   GF              19.00 
lemon pepper, paprika, seasoned wild rice, drawn 

butter  

Grilled Pork Tenderloin*  GF 24.00 
brown sugar DC Apple Brandy marinade, cherry apple 

chutney, baby red mashed potatoes 

Fried Perch Plate                    22.00 
creamy cole slaw, skin on french fries, tarter sauce, 

fresh lemon 

Bacon Wrapped Scallops GF  28.00 
baked, seasoned wild rice, fresh lemon, drawn 

butter  

Chicken Pot Pie                      14.00 
creamy chicken stew with vegetables and puff pastry 

House Burger *                      13.00 
slow roasted pork shoulder, fried onions, sautéed  

mushrooms, cheddar cheese, smoky bbq, garlic aioli 

Cubano                                   13.00 
pit ham, slow roasted pork shoulder, pickles, swiss 

cheese, red onion, yellow mustard, served on french 

bread 

Paradise Shrimp Wrap           14.00 
shrimp salad with pineapple, peppers, onions, tomato, 

avocado, and lettuce in a flour tortilla 
 

Turkey Club Wrap                   10.00 
bacon, cheddar, tomato, lettuce, garlic aioli, flour 

tortilla 

 

Grilled Veggie Wrap              10.00 
zucchini, portabella mushroom, tomato, onion, 

spinach, provolone cheese, red pepper aioli, flour 

tortilla 

Linguine Primavera                 16.00 
zucchini, portabella mushroom, red onion, fresh 

tomato, parmesan, creamy pesto or roasted 

tomato sauce 

add grilled chicken $5.00 sautéed shrimp $8.00 

Cajun Shrimp Linguine           22.00 
mushrooms, onions, chipotle cream sauce 

Chicken Broccoli Alfredo        18.00 
roasted garlic, parmesan, fresh tomato, linguine 

 

 

Sides:   GF  Baby Red Mashed $4 

   GF  Seasoned Wild Rice $4 

          French Fries  $5 

          Pasta Salad  $4 

   GF  Fruit Salad  $4 

   GF  Sauteed Vegetables $5 


