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Available after 11am

Southern Hospitality

Hand-Cut Steaks
New York Strip

Baby Back Ribs

7

6

Slow roasted and finished on the grill
Served with a side of coleslaw

Topped with a tarragon melting sauce

Bacon-Wrapped
Tenderloin
9

Shrimp & Grits

5

Pan-fried shrimp with mushrooms and scallions Served over cheddar grits and bacon

Topped with Brandy-Mustard Sauce

Fried Haddock
Po’ Boy

From the Sea
Parmesan-Crusted
Tilapia
5

4

Tempura battered haddock
with shredded lettuce, tomato
and tartar on a toasted Hoagie

Garnished with lemon
and tartar sauce

Carolina-Style
Pulled Pork

Citrus-Grilled
Ahi Tuna

7

5

Smoked pulled pork with a tangy
Carolina-style barbeque sauce
Served with a side of coleslaw

Citrus marinated Ahi tuna
Topped with pineapple salsa

Entrée Salads
Cranberry Duck

6

Seared Duck breast with dried cranberries,
grape tomatoes, red onion and pine nuts
Served with Cranberry Vinaigrette

Strawberry Spinach

5

Grilled chicken, red onion, balsamicmarinated strawberries, pecans and
Mandarin oranges over baby spinach
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Midwest Classics

Coast to Coast
Seafood Pie

6

Lobster, shrimp and cod in a sherry-cream
sauce topped with a buttery crust

Maryland-Style
Crab Cakes

Cincinnati Chili

A mild, meaty sauce served over spaghetti
noodles and topped with shredded cheese

Bison Burger
7

Two hearty crab cakes made with Blue Crab
Served over mixed greens and topped with a
roasted red pepper sauce

5

8

Wisconsin-raised bison served on a brioche
bun with garlic aioli and caramelized onion
Served with a side of fries or chips

Chicago Dog

4

Topped with yellow mustard, diced onions,
pickle relish, a dill pickle spear, tomato slices,
sport peppers and celery salt
A char-grilled 1/3 lb. burger topped with Swiss
Served with fries or chips
cheese, grilled pineapple rings, thick-cut bacon,
and Teriyaki glaze on a brioche bun
Served with choice of fries or chips

Aloha Burger

Garlic-Lime Chicken

5

5

Garlic, ginger and lime marinated chicken
char-grilled and served over wild rice pilaf

Herb-Crusted
Walleye

Pork Tenderloin
Sandwich

Breaded pork tenderloin with pickles and
yellow mustard on a brioche bun
Served with fries or chips

Grilled Bratwurst
6

Fresh herbs and lemon give
vibrant flavor to this mild-tasting fish

5

4

A Wisconsin tailgate classic!
Beer braised brat finished on the char-grill
topped with sauerkraut or caramelized onions
Served with fries or chips

