
APRIL 9, 2023

11AM - 7PM

RESERVATIONS REQUIRED

LIMITED WALK-IN AVAILABILITY

LAST SEATING AT 6PM

FLASH FRIED SEA SALT SHRIMP   19.95
sea-salt & lemon-pepper shrimp served with

scallion aioli & cocktail sauce

APPETIZERS
RICOTTA MOUSSE WITH BACON
RELISH   16.95
a spreadable delight featuring ricotta & goat

cheese topped with our sweet & savory honey

bacon relish; served with crispy pita chips &

apple slices

PAN ROASTED BRUSSEL SPROUTS   10.95
brussel sprouts are tossed with bacon & garlic,

then pan roasted & topped with shaved

parmesan & balsamic reduction  (GF)

SMOKED SALMON & 
ARTICHOKE DIP   13.95
a warm bubbling blend of smoked salmon,

cream cheese, artichoke hearts & mozzarella

cheese, served with baked garlic ciabatta

NO REGULAR MENU CARRYOUT
pre-order required, limited availability. all 

complete meals serve 2-4 and include house 

bread & four chocolate chip cookies

DESSERTS
NEW YORK CHEESECAKE 
with choice of turtle style or raspberry coulis

FLOURLESS CHOCOLATE TORTE
with choice of turtle style or raspberry coulis

RASPBERRY UPSIDE DOWN CAKE
with raspberry coulis

7.95
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SPAGHETTI SQUASH WITH PESTO & 
ROASTED VEGETABLES  39.95
tender spaghetti squash “noodles” tossed with our 

zesty house-made pesto sauce, roasted artichokes, 

portobello mushrooms, roma tomatoes, and green 

beans, served with your choice of a family style 

house or garden salad (GF, VE)

ROTISSERIE CHICKEN DINNER  39.95
whole rotisserie chicken with herbed gravy, 

green beans, tomatoes & baby baked potatoes

TORTILLA CRUSTED WALLEYE  49.95
with cilantro cream sauce, green beans, 

tomatoes & baby baked potatoes (GF)

BLACKENED CHICKEN ALFREDO  49.95
four spiced & grilled chicken breasts over 

creamy broccoli-mushroom pappardelle alfredo,

served with your choice of a family style house 

or garden salad

HOT & READY
COMPLETE MEALS



SALADS

SWEET & SAVORY PORK BELLY SALAD   18.95
sous vide & grilled pork belly served on a bed of garden greens

with pomegranate seeds, matchstick radishes, spiced walnuts,

raspberries & crumbled bleu cheese; served with warm bacon

vinaigrette

ARUGULA BEET SALAD 
arugula lettuce tossed with olive oil & balsamic reduction then

topped with sliced beets, pickled red onions, radishes &

cucumbers then finished with crumbled goat cheese 

side 5.95 | entrée 10.95  (V, GF)

HOUSE SALAD 
mixed greens, cranberry raisins, almonds, grape tomato halves,

balsamic vinaigrette, with crispy fried pita chips 

side 5.95 | entrée 9.95  (V)

GARDEN SALAD 
romaine, cucumber, cheddar-jack cheese, grape tomato halves,

croutons, dressing of choice 

side 5.95 | entrée 9.95  (V)

HAPPY

HERBED CHICKEN & WHITE BEAN
our own rotisserie chicken & vegetables in chicken broth  

 bowl 4.95 | cup 3.50  (GF)

SOUP

ROASTED RED PEPPER & GOAT CHEESE BISQUE
bowl 4.95 | cup 3.50  (GF)

CAESAR SALAD
hearts of crisp romaine with herbed croûtons, parmesan, grape

tomato halves, caesar dressing 

side 5.95 | entrée 9.95

ADD STEAK 11.95 | CURED SALMON, SCALLOPS, SHRIMP OR
SALMON 10.95 | PORK BELLY 7.95 | GRILLED CHICKEN 5.95

ENTREES
HERB CRUSTED PRIME RIB   38.99
14 ounce slow roasted prime rib crusted with chopped thyme,

rosemary, parsley, garlic & spices; served with roasted baby baked

potatoes & steamed green beans  (GF)

FIRE GRILLED HAM STEAK   19.95
bone in ham steak, fire grilled to perfection, topped with a brown

sugar glaze & served with roasted baby baked potatoes & steamed

green beans  (GF)

EGGS IN A NEST   13.95 
a large chorizo sausage coated scotch egg on a bed of crispy

shredded tortilla strips topped with chorizo gravy, grilled bell

peppers, onions & cilantro

FARMER'S OMELETTE   16.95  
4 egg omelette filled with mushrooms, bell peppers, red onions,

bacon, ham & cheddar-jack cheese; served with roasted baby

baked potatoes & fresh fruit  (GF)

TORTILLA CRUSTED WALLEYE   29.95
pan fried walleye filet crusted with crushed tortilla chips & pan fried

then topped with our house made cilantro cream sauce; served with

roasted baby baked potatoes & steamed green beans (GF)

OVEN ROASTED HALF CHICKEN   17.95  
half chicken rubbed with lemon, herbs & garlic, served with

roasted baby baked potatoes and house vegetables  (GF)

SPAGHETTI SQUASH WITH PESTO & ROASTED
VEGETABLES   14.95
tender spaghetti squash “noodles” tossed with our zesty house-

made pesto sauce, roasted artichokes, portobello mushrooms,

roma tomatoes & green beans  (GF,VE)

ADD STEAK 11.95 | CURED SALMON, SCALLOPS, SHRIMP OR
SALMON 10.95 | PORK BELLY 7.95 | GRILLED CHICKEN 5.95


