
Appetizers

Cheese Curds, from Ellsworth WI, Batter Fried with House Made BBQ Sauce   9

Stuffed Mushrooms with Crab and 3 Cheese Blend, Bearnaise Sauce   10

WI Cheeseball Rolled in Toasted Pecans with Seeded Crackers   8

Calamari, Spiced and Fried Crispy with Serrano Lime Tartar Sauce   10

Shrimp Cocktail, 6 Jumbo Poached and Chilled Shrimp, Cocktail Sauce   15

Steaks

12 oz Choice NY Strip Loin* with Cherrywood Bacon and Creamy Blue Cheese Glaze   37

8 oz Center Cut Choice Filet Mignon* with Homemade Bearnaise Sauce   42

16 oz Choice Ribeye* with Our Famous Steak Butter   40

Seafood

Shrimp Scampi with Parmesan Panko Crumbs   27

Norwegian Salmon* Oven Roasted with Dijon Dill Cream Sauce   25

Bacon Wrapped Jumbo Shrimp with Grain Mustard BBQ Sauce   26

Sea Scallops with Bacon and Red Pepper Butter   31

From the Smoker

Prime Rib* with Au Jus  10 oz   33   16 oz   41  While it Lasts

Pork Back Ribs with Bourbon BBQ Sauce   30

Cold Smoked Center Cut Pork Chops*   22

Beef Brisket Slow Smoked for Hours   25

Chicken

Chicken Breast Oscar, Fresh Asparagus, Crab Meat and Bearnaise Sauce   26

Crispy Buttermilk Fried Chicken Thighs with Sage Gravy   21

Chicken Alfredo with Garlic, Wild Mushrooms and Bow Tie Pasta   21

All Entrees are served with House Salad or Soup and Choice of Side (except Alfredo)

Sub Tossed Caesar Salad  3            or           Steakhouse Wedge Salad  4

Sides:  Sour Cream Whipped Potatoes, Fresh Vegetables, Rice Pilaf or Baked Potato

Sandwiches

Steak Smash Burger* with Cherry Wood Bacon and Aged Cheddar   16

Fried Chicken Breast, Bacon and Ranch Dipping Sauce on a Baguette   15

Blackened Prime Rib* with Sauteed Onions and Swiss Cheese on a Baguette   16

Chopped Beef Brisket with BBQ Sauce on Talame Roll   14

Steakhouse Potato Wedges with all Sandwiches

*Whether dining out or preparing food at home, 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


