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HANDHELDS

served with a choice of homemade fries or
potato chips & a pickle

substitute a fruit cup + 3

SPICY CRISPY CHICKEN - 18

crispy buttermilk fried chicken tossed
in cajun seasoning, with swiss cheese,
chipotle ranch, shredded lettuce &
tomato on a butter brioche bun

— ——

CHEESEBURGER - 15

8 oz. certified angus beef patty with choice

of cheese served on a butter brioche bun

with lettuce, tomato & onion

(american, cheddar, swiss, pepperjack, mozzarella)
(blue cheese +2)

BLUE CHEESE BURGER - 18

8 oz. certified angus beef patty with pickled
red onion, sliced blue cheese, rosemary mayo,
lettuce & tomato served on a butter brioche bun

GRILLED CHICKEN - 17

herb-marinated grilled chicken, shredded lettuce,
tomato, & “caramelized onion cheddar cheese”
on a butter brioche bun

CHICKEN CLUB - 17

herb-marinated chicken with shredded lettuce,
tomato, avocado, bacon, swiss cheese &
chipotle mayo on a toasted, sliced brioche bread

BBQ APPLE WOOD - 18

8 oz. certified angus beef patty with
bbq sauce, bacon, caramelized onions
& cheddar cheese served on a butter
brioche bun with lettuce & tomato

SUBSTITUTE
IMPOSSIBLE BURGER - 4

substitute impossible burger in
place of any angus or turkey burger

PRIME RIB DIP - 22

shaved prime rib on a soft roll with a side of
giardiniera & au jus

FALAFEL WRAP - 15

baby spinach, sliced avocado, shredded
beets & carrots, crumbled falafel & hummus,
wrapped in a golden honey wheat wrap

TEX MEX TURKEY - 16

8 oz. turkey burger, pepper jack
cheese & chipotle mayo, topped with
white corn relish with poblano peppers
& avocado, served over a crispy

corn tortilla instead of a bun

Additions

avocado + 2 bacon + 2 chili +2
fried egg + 1 mushrooms + 2

ask your server for additional add-on options

ENTREES
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BREADED CHICKEN
“LOMBARDI” - 31

spicy chicken breasts lightly breaded, served with
crispy yukon potatoes, calabrese peppers,

pepperoncini & jalapefio peppers with a roasted
garlic-oregano white wine sauce

FILET MIGNON - 55

8 oz. choice filet with demi-glace served with
mashed potatoes & seasonal mixed vegetables

SKIRT STEAK - 54

two (7 oz.) parmesan crusted prime skirt steaks,
served w/ mashed potatoes, broccoli & au jus

JAMBALAYA - 30

chicken, shrimp & andouille sausage, sautéed

with onions & green pepper & served over white rice

FALAFEL PLATTER - 24

falafel bites served with hummus, jasmine rice,
& roasted root vegetables

FILET MEDALLION TRIO - 52

three (3 0z.) choice filet medallions encrusted with
parmesan, mushrooms & blue cheese, served
with buttermilk mashed potatoes, seasonal mixed

vegetables & au jus .
*cooked medium & up

ITASCA CHICKEN - 36

deboned whole chicken with crispy yukon

potatoes & sautéed broccoli served with a
lemon-oregano sauce & a grilled lemon

*please allow 35 minutes

GRILLED SALMON - 32

grilled atlantic salmon marinated &
served with a side of spinach & wild rice

THAI CHILI SALMON - 32

grilled atlantic salmon topped w/ thai chili glaze
served w/ jasmine rice & roasted root vegetables

CHILEAN SEA BASS - 43

broiled chilean sea bass served over sautéed
spinach & topped with fresh mango salsa

CRAB STUFFED
WHITEFISH - 37

broiled lake superior whitefish stuffed with a
lump crab meat mixture, served over a bed of
sautéed spinach with cherry tomatoes & capers,
finished with a lemon butter sauce

SIDES

WILD RICE - 5
JASMINE RICE - 5
SAUTEED SPINACH - 5 ’
YUKON POTATOES - 5
BROCCOLI - 6

BUTTERMILK MASHED ’
POTATOES - 6

FRUIT CUP - 5

ROASTED ROOT
VEGETABLES - 6

PASTA

PENNE VODKA - 25

penne pasta with vodka cream
sauce & two jumbo meatballs

BLACKENED CAJUN
CHICKEN - 25

rigatoni pasta, blackened chicken,
mushrooms, mixed peppers &
light cajun parmesan cream sauce

TACOS

PULLED OATS
STREET TACOS - 19

three “pulled oats” plant-based protein tacos,
served on corn tortillas, topped with cilantro &
onions, served with chips & salsa

WHITEFISH TACOS - 25

three lake superior whitefish tacos topped with
shredded cabbage, chipotle mayo & mango salsa,
served with black beans & spanish rice

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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STARTERS

SPICY CAULIFLOWER - 14 POT ROAST NACHOS - 22 CHEESE CURDS - 15
cauliflower lightly fried with calabrese peppers, 12 hour slow cooked pot roast fried white wisconsin cheddar curds
parmesan cheese & lemon juice served with served over homemade tortilla chips served with marinara & ranch
a side of buffalo sauce with cheddar cheese sauce, jalapefios,
scallions & a dollop of sour cream EMPANADAS - 14
b— three freshly baked empanadas,
CHICKEN TENDERS - 14 CHICKEN QUESADILLA - 15 served with accompanied sauce

grilled chicken, chihuahua cheese

& cheddar cheese, served with CHIPS & GUACAMOLE - 13

sour cream, salsa & guacamole homemade tortilla chips served
with fresh guacamole & salsa

hand-breaded chicken tenders tossed in one of
our signature sauces, served with carrots, celery
sticks & your choice of blue cheese or ranch

Sigratare Sance Options CALAMARI - 19
BBQ | BUFFALO | THAI CHILI lightly breaded & fried crispy calamari PIZZA - 11
with cocktail sauce & lemon individual 9” cheese pizza

add sausage or pepperoni for $1
*additional sauces .50 each

SALADS

CRAB CAKE SALAD - 22 SOUTHWEST SALAD - 19 CAESAR
SMALL - 8 // LARGE - 14
two homemade lump crab cakes served alongside romaine & iceberg mix with blackened
a field green mix, cherry tomatoes, red onion, chicken, black beans, bell peppers, corn & romaine hearts, croutons,
carrots & homemade spicy chipotle aioli red cabbage tossed in chipotle ranch topped parmesan cheese & caesar dressing

with chihuahua & cheddar cheese mix, avocado,
pico de gallo & tortilla strips
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PECAN CHICKEN SALAD - 23 CHOPPED - 21

mixed greens, mandarin oranges, mixed romaine & iceberg mix with tomato, bacon, I@SS"‘?S

seasonal berries, dried cranberries, blue blue cheese crumbles, scallions, ditalini pasta, ranch * balsamic * chipotle ranch
cheese crumbles, pecan crusted chicken grilled chicken & sweet onion-citrus dressing blue cheese dressing * sweet red wine
& sweet red wine vinaigrette sweet onion citrus * caesar
CRISPY EGGPLANT - 21 COBB - 20 Proféin OPﬁth
parmesan breaded eggplant, tomatoes, iceberg lettuce, scallions, egg, tomatoes, chicken + 6

fresh mozzarella & arugula tossed in bacon, avocado, blue cheese crumbles, shrimp + 9

lemon citrus vinaigrette with balsamic glaze grilled chicken & balsamic vinaigrette salmon + 14

prime skirt steak + 18

SOUP SLIDERS

CHEESEBURGER SLIDERS
FRENCH ONION - 9 3 for17 6 for 33

onion soup topped with french

bread & baked swiss cheese 20z. certified angus beef patties,

served with american cheese & pickle

CHILI
CUP -7 BOWL - 11

served with sour cream, onions

FILET MIGNON SLIDERS
& cheddar cheese 3 for 44

S D 3 oz. choice filet medallions topped
- OM-P OF 7‘;\@ ﬂ#’ GLUTEN EREE with horseradish cream sauce

CUP - 6 BOWL -9 menu available upon request & onion strings

* all sliders are served with fries

A 22% service charge will be added to all parties of 10 or more people.

Note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.



