
APPETIZERS
Coconut Shrimp 15 
Hand breaded shrimp, horseradish plum sauce  
 

Blue Corn Pork Belly Tacos 17
Red cabbage slaw, Korean BBQ, queso fresco, radish, cilantro, 
soft blue corn tortillas  
 

Members Pickle Dip 17
Chilled pickle & chive crema dip topped with fried shallots & 
fresh dill, served with cucumbers and  
potato chips 

Chicken Wings  gf 15
Lemon pepper or cajun dry rub, buffalo, Korean BBQ, creamy 
ceviche togarashi 
 

Crab Toast 31
Jumbo lump crab salad served chilled with buttered jalapeno 
cheddar toasts, chives
 

Sesame Tuna gf 25
Sliced sesame seed tuna, sliced citrus segments, crudo dressing 

SALADS 
Add grilled chicken +9 | sautéed shrimp +12 | grilled salmon +18 | grilled hanger steak +20 

Classic  gf   8 | 14     
Mixed greens, dried cherries, candied pecans, queso fresco, 
miso honey mustard dressing                                                
 

Caesar  9 | 16
Romaine, asiago cheese, kalamata olives, croutons,  
pepperoncini, anchovies, Caesar dressing 
 

Green Goddess Quinoa 9 | 16
Cucumber, tomato, red onion, quinoa, spring mix, feta cheese, 
almonds, green goddess dressing 

LUNCH CASUAL
Served with kettle chips | +3 for French fries, chef ’s soup, watermelon, coleslaw | additional sides 4 

+5 for French onion soup or Caesar salad side upgrade. GF bun +2

Summer Goat gf  10 | 18 
Spring mix, strawberries, grilled peaches, goat cheese, walnuts, 
lemon vinaigrette 

SOUPS
French Onion Soup  8 

Imported Switzerland gruyere, croutons  

Chef ’s Soup
Cup 6 |  Bowl 10

SANDWICHES
Capicola Cordon Bleu 17
Sliced capicola ham, gruyere cheese, sliced oven roasted  
chicken, lingonberry preserves, ale mustard, brioche bun  

Mulligan Melt 19
Mesquite smoked turkey, honey ham, roast beef, bacon,  
provolone, lettuce, tomato, horseradish mayo, toasted white 
bread 

Beer Bratwurst 10
Grilled pork brat with natural casing, brat bun
Choose between 3 options. Chicago Style, Sauerkraut & Ale  
Mustard, Plain

BLT 17
Six pieces corn cob smoked bacon, bibb lettuce, tomato, mayo, 
grilled white bread  
 

Walleye Sandwich 25
Pan fried with breadcrumbs, blackened, or broiled, bibb lettuce, 
tomato, lemon dill remoulade, hoagie bun  
 

Reuben 18
Thinly sliced corned beef, sauerkraut, Swiss cheese, tangy 
thousand island, toasted marble rye 

WRAPPED UP
Caesar Wrap 16
Grilled chicken, romaine, croutons, asiago cheese, kalamata 
olives, Caesar dressing, herb tortilla 

Cold Club Wrap 17
Honey ham, mesquite turkey, sharp cheddar cheese, bacon, 
lettuce, tomato, red onion, chipotle mayo, herb tortilla 
 

BURGERS
Featuring  1/2lb. fresh angus chuck brisket burger
Add bacon or avocado +2 | Add cheese +1 | Add mushrooms & onions +1

Classic 17
Grilled angus burger, Bibb lettuce, tomato, brioche bun 

Italian 19
Pepperoni relish, fried pickled onions, lettuce, herbed tomato 
mayonnaise 

Blue Mushroom 18
Sautéed mushrooms & onions, marble blue jack cheese 

BOWLS 
Sides not included

Korean BBQ Bowl 23 
Korean bbq, purple rice blend, crunchy red cabbage slaw, 

ginger apple eel sauce, avocado, sesame seeds 
Choice of Crispy 5 Spice Chicken or Crispy Tofu 

Ahi Tuna Sushi Bowl 35
Sushi rice, soy sushi salsa, pickled carrot, cilantro, scallion, furikake, 

spicy mayo, avocado, pickled ginger, wasabi, Fresno pepper, 
sliced sesame tuna, cream cheese, crispy wonton

SWEETS 
Flavors change daily

Crème Brûlée gf 9 
Cheesecake 9 

Bakery Dessert 9

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.


