
Third CourseTHIRD COURSE

K E Y  L I M E  P I E
with fresh whipped cream &
garnished with lemon zest

D I N N E R  M E N U  -  $ 5 9

First CourseFIRST COURSE

S O U P  O F  T H E  D A Y
cup of chef’s fresh daily choice

H O U S E  S A L A D
mixed greens with sliced red onion,
cherry tomatoes, & carrots with 
choice of dressing

C A E S A R  S A L A D
chopped romaine hearts, croutons,
parmesan cheese, & ceasar dressing

C H O P P E D  S A L A D
romaine & iceberg mix with tomato,
bacon, blue cheese crumbles, scallions,
ditalini pasta, grilled chicken, & sweet
onion-citrus dressing

Second CourseSECOND COURSE

C H E F ’ S  D A I L Y  S P E C I A L
ask your server for details
*saturday queen cut prime rib only

I T A S C A  C H I C K E N
deboned whole chicken with crispy
yukon potatoes, sautéed broccoli &
lemon-oregano sauce & grilled lemon
*please allow 35 minutes

C H I C K E N  “ L O M B A R D I ”
spicy chicken breasts lightly breaded, served with
crispy yukon potatos, calabrese, pepperoncini, &
jalapeño peppers with white wine oregano sauce

J A M B A L A Y A
chicken, shrimp, & andouille sausage
sautéed with onions & green peppers
served over white rice

T H A I  C H I L I  S A L M O N
grilled atlantic salmon topped with 
thai chili glaze, & served with jasmine 
rice & root vegetables

B R O W N  B U T T E R  C A K E
finished with caramel sauce
& a scoop of vanilla gelato

G L U T E N  F R E E  M E N U  A L S O  A V A I L A B L E

( c h o o s e  o n e  f r o m  e a c h  c o u r s e )

F L O U R L E S S  C H O C O L A T E  C A K E
served with créme anglaise, finished with
raspberry sauce & a scoop of vanilla gelato

W H I T E F I S H  T A C O S  
three grilled lake superior whitefish tacos 
topped with shredded cabbage, chipotle mayo, 
& mango salsa, served with black beans & rice

C A L A M A R I
crispy fried calamari served
with homemade cocktail sauce

S P I C Y  C A U L I F L O W E R
cauliflower lightly fried, topped 
with calabrese peppers, parmesan 
cheese & lemon juice, served with 
a side of bu�alo sauce

C H I P S  &  G U A C
homemade tortilla chips served
with fresh guacamole & salsa

C H E E S E  C U R D S
fried white wisconsin cheddar cheese
curds with marinara & ranch

Fourth CourseFOURTH COURSE

P E A N U T  B U T T E R  C O O K I E
homemade peanut butter cookie,
chocolate fudge, & vanilla gelato

* T h i s  m e n u  i s  d e s i g n e d  f o r  e a c h  g u e s t  t o  e n j o y  i n d i v i d u a l l y .

* * B e v e r a g e s ,  t a x ,  &  g r a t u i t y  n o t  i n c l u d e d .

N o t e :  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  o r  e g g s  m a y  i n c r e a s e  
y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .

* P l e a s e ,  n o  s u b s t i t u t i o n s .
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