
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 
 

Pimento Cheese Stuf fed 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 Classic Favorite 
Coconut  Shr imp 

Hand-breaded, Horseradish Plum Sauce   $15 

7/27/2020 

Lunch 

Consuming raw or undercooked meats, poultry,            
seafood, shellfish, or eggs may increase your                              

risk of foodborne illness.  

 

Add grilled chicken breast +$6  | Add  grilled Nordic Blu salmon +$15  | Add sautéed shrimp +$9 
                                                                         
 

Classic gf 
Mixed greens, dried cherries, candied pecans, queso fresco, miso honey mustard dressing                                             

7 |  12     
 

Caesar 
Romaine, asiago cheese, kalamata olives, croutons, pepperoncini, anchovies, caesar dressing                                         

9  |  16 
 

Roasted Beet  gf 
Avocado, goat cheese, grapefruit, candied pecans, dill, tarragon honey vinaigrette                                                 

11  |  18 
 

Pomegranate & Pear  gf 
Baby salad greens, pomegranate seeds, Bosc pear, raspberries, pistachios, poppyseed vinaigrette                                     

9  |  16 

French Onion Soup 
Melted gruyere, croutons  6 

 

 

Chef’s Soup 
Cup  4.25   |   Bowl 6 

 Classic Favorite 
Coconut Shrimp 

Hand-breaded, horseradish plum sauce  15 

Char Siu Pork Ribs gf 
Three Chinese barbecued baby back ribs,                                  

Napa cabbage vegetable slaw  13 
 

Sushi Stack gf 
Crunchy sesame sushi rice cake,                                       

spicy mayo, cucumber sushi salsa,                                    
avocado, sashimi ahi tuna   21 

 
 

Chicken Wings gf 
Blue cheese honey buffalo, kung pao,                           

bourbon sour cream and bacon,                                                   
or lemon pepper dry rub   14 

Ranch Pretzel Knots 
Two cheddar jalapeno stuffed pretzels,                      

dry ranch spice   12 
 

Fresh Spinach Dip 
Chilled vegetable spinach dip,                                             

crostini, crudité   11 
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Consuming raw or undercooked 
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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 

6/7/21 

 
 

Thai Bowl gf   
Peanut, mint, ginger, cilantro, garlic,                 

scallion, Fresno chili, rice noodles,                            
pad Thai sauce. Sides not included                                           

Shrimp  21 | Hanger steak  27 

Served with kettle chips 
+$2 for french fries, potato salad, chef’s soup, watermelon, coleslaw 

+$4 for french onion soup, Classic or caesar salad.   
Additional sides $4 

Walleye 
Pan fried, blackened or broiled, bibb lettuce,                    

tomato, lemon dill remoulade, hoagie bun   19 
  

BLT 
Six pieces of peppered bacon, bibb lettuce,                         

tomato, mayo, toasted white bread    13 
  

Pickle Chicken  
Grilled chicken, cheddar cheese, bibb lettuce,                 

tomato, brioche bun, pickle juice mayo    14                                              
Add peppered bacon   2 

  

Reuben 
Thinly sliced corned beef, sauerkraut, swiss cheese,  

Thousand Island, toasted marble rye 13 
 

 Golden Pig 
Carolina gold BBQ, pulled pork,                                               

coleslaw, brioche bun   14 
 
  

 

 

 

 

 

 

 

 

 

 

Mulligan Melt 
Mesquite smoked turkey, honey ham, roast beef, 

peppered bacon, provolone, lettuce, tomato,                                  
horseradish mayo, toasted white bread   15 

 
Tomato Turkey Florentine 

Smoked turkey, spinach dip, bacon, tomato,                         
lettuce, tomato basil focaccia bun   14 

 
Cuban  

Pork tenderloin, Cuban spices, honey ham, swiss, 
pickles, tomato, dijon, Cuban bread   16 

 
Classic Quesadilla 

Shredded cheese, onions, peppers, herb tortilla,                                 
guacamole, sour cream, pico de gallo   10 

Sides not included   
   Add chicken   + 4 

 
 Beer Bratwurst 

Pork brat with natural casing, poppyseed bun 
Chicago style, Bavarian, or plain   9 

 

Classic 
Fresh Angus beef chuck brisket burger,                                          
bibb lettuce, tomato, brioche bun  12 

Add  
Avocado  1    Cheese  1   Mushrooms   1                                                          

Peppered bacon  2       
                                         

Spinach Tomato Basil  
Spinach cream cheese dip, bacon, lettuce,                                   

tomato, tomato basil focaccia bun  15 
 

Bourbon Mushroom  
Sautéed mushrooms, bourbon glaze,                                                  

sour cream, peppered bacon, brioche bun  16 


