
Appetizer� 

Soup�  French Onion  
Melted Gruyere, Crouton  $6 

Wrapped Up 
Chicken Caesar  

Grilled Chicken, Romaine, Croutons, Asiago Cheese,                              
Kalamata Olives, Caesar Dressing, Herb Tortilla   $13 

 

Cold Club 
Mesquite Turkey, Honey Ham, Shredded Cheese, Peppered  

Bacon, Lettuce,  Tomato, Red Onion, Chipotle Mayo,                            
Herb Tortilla   $13 

Caesar  
Romaine,  Asiago Cheese, Kalamata Olives, Croutons,                                           

Pepperoncini, Anchovies, Caesar Dressing                                                        
$9  | $16 

 

Roasted Beet  
Avocado, Goat Cheese, Grapefruit, Candied Pecans,                                                        

Dill, Tarragon Honey Vinaigrette                                                                       
$11  | $18 

  

Pomegranate & Pear  
Baby Greens, Pomegranate Seeds, Bosc Pear,                                  

Raspberries,  Pistachios, Poppyseed Vinaigrette                                                
$9 | $16 

Class ic  
Mixed Greens, Dried Cherries, Candied Pecans,                                    

Queso Fresco, Miso Honey Mustard 
$7  |  $12  

 
Dragon Fru i t   

Bibb Lettuce, Watercress, Dragon Fruit, Candied Walnut, 
Strawberry, Mango, Citrus Banana Vinaigrette 

$9 | $16  

Chef ’ s  Soup  
Cup - $4.25 Bowl - $6 

Salad�  
Accent Your Salad:  Add Grilled Chicken  +$6   |  Add Grilled  Salmon +15  |  Add Sautéed Shrimp +$9 

 

Chicken Wings 
Lemon Pepper Dry Rub, Buffalo Blue Cheese & Honey,                  

or Sweet Chili Sesame   $12 
 

PimentoCheese Stuffed Pretze l  Knots  (3) 
with Mustard Dipping Sauce $11 

Charcuter ie  Board  
Assorted Cheese, Sliced Cured Meats,                                         

Olives & Pickled Vegetables, Sour Cherry Jam,                                  
Fig Spread, Grilled Baguette  $23 

 

Kiwi  Caprese Bi tes  
Watermelon, Mozzarella, Basil, Rhubarb                                        

Balsamic Syrup    $9 

Bowl� 
 

Thai  Shr imp Bowl   
Peanut, Mint, Ginger, Cilantro, Garlic, Scallion,                                     

Fresno Chili, Rice Noodles, Pad Thai Sauce.                                        
Sides not included                                                                

$21 

 

A

A Classic Favorite 
Coconut  Shr imp 

Hand-breaded, Horseradish Plum Sauce   $15 
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Consuming raw or undercooked meats, poultry,            
seafood, shellfish, or eggs may increase your                              

risk of foodborne illness.  



Classic Specialtie�  

Brat� 
Bavar ian  

Sauerkraut, Whole Grain Mustard, Poppyseed Bun    $8 
 

Chicago 
Tomato, Sport Peppers, Relish, Onion, Celery Salt,                                

Poppyseed Bun    $8 
 

Cal i forn ia  
Peppered Bacon, Bibb Lettuce, Avocado, Tomato,                                

Poppyseed Bun    $8 
 

Fr i to Pie   
Chili, Cheese, Sour Cream, Corn Chips, Poppyseed Bun   $9 

Served with Kettle Chips, Potato Salad, Fruit or Chef’s Soup.  
Substitute French Onion Soup, Classic or Caesar Salad for an additional $4.  Add French Fries, $2.  Additional Sides, $4 

Burger� 
Class ic  

Fresh Angus Beef Chuck Brisket Burger,  Bibb Lettuce,                                       
Tomato, Brioche Bun    $12 

Add  
Avocado $1  | Cheese  $1  |  Mushrooms  $1  | Peppered Bacon  $2       

                                         
Patty  Melt   

Toasted Marble Rye, Sautéed Onion, Cheddar & Swiss,                                    
Secret Patty Melt Sauce    $13 

 
Bacon Cherry  

Black Peppered Bacon, Cream Cheese, Sour Cherry Jam,                             
Brioche Bun    $15 

 

Truff le   
Roasted Garlic White Truffle Aioli, Sautéed Onions                                   

& Mushrooms, Provolone, Watercress,                                                              
Brioche Bun    $15 

 Distinctively Classic 
Wal leye 

Pan Fried, Blackened or Broiled, Bibb Lettuce,                                     
Tomato, Lemon Dill Remoulade, Hoagie Bun    $17 

 
BLT 

Six Pieces of Peppered Bacon, Bibb Lettuce, Tomato,                               
Mayo, Toasted White Bread   $11 

 
P ick le  Chicken  

Grilled Chicken, Cheddar Cheese, Bibb Lettuce, Tomato,                           
Rosemary Lemon Focaccia, Pickle Juice Mayo   $14                                 

Add Peppered Bacon $2 
 

Reuben 
Thinly Sliced Corned Beef, Sauerkraut, Swiss Cheese,                               

Thousand Island, Toasted Marble Rye   $13 
 
 

Mul l igan Melt  
Mesquite Smoked Turkey, Honey Ham,  Roast Beef, Peppered                 

Bacon, Provolone, Lettuce, Tomato, Horseradish Mayo,                             
Toasted White Bread    $14 

 
 

BYO Cold Cut  
Mesquite Smoked Turkey, Honey Ham, or Roast Beef,                              

Lettuce, Tomato, Cheese, Choice of Bread.                                        
Pick a Flavored Mayo:  Horseradish, Chipotle,                                      

Mustard, or  Plain  $13 
Add Bacon  $2   |   Add Avocado  $1 

Taco 
Sides not included  

Cuban 
Cumin Roasted Pork Butt, Ham, Swiss, Pickles,                                              

Dijon,  BBQ, Flour Tortillas   $13 
 

Shr imp Tempura 
Rainbow Vegetable Slaw, Sakura Sauce, Cilantro,                                      

Green Onion, Flour Tortillas   $14 
 

Chicken 
Grilled Sliced Chicken, Bibb Lettuce, Shredded Cheese,                              

Pico de Gallo, Chipotle Ranch   $12 
 

Class ic  Quesadi l la  
Shredded Cheese, Onions & Peppers, Herb Tortilla,                                         

Guacamole, Sour Cream, Pico de Gallo.  $10 
Add Chicken   $14 

 Sweet� 
Vanilla Bean Creme Brûlée  

Darrell’s Cheesecake  
Madden’s Bakery Daily Dessert  
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