
 
Beer: Bottles & Cans 
Heileman’s Old style    3 

Coors Light      3 

New Glarus Spotted Cow   5 

Miller High Life     3 

Stella Artois     5  

Corona Extra     5  

Toppling Goliath pseudo sue   7 

Dogfish Head 60 Minute ipa   5

Wine 
Whites by the Glass 
Luccio Moscato d’asti       8/28 

Shades of blue sweet riesling      7/24 

La Crema Chardonnay      10/36 

Gabbiano pinot Grigio       8/28 

Whites by the Bottle 
Chalk Hill Russian River Chardonnay 32 

Sileni Sauvignon Blanc    26 

Santa Margherita pinot grigio   38 

Domaine ste. Michelle sparkling brut 34

  
Guinness Draught     5 

Lakefront east side dark   5 

Bell’s Two hearted    5 

Indeed pistachio cream ale   5 

Humble foragerHook setter amber  6  

Capital amber     5 

WarPigs foggy geezer ipa   5 

Lakefront hazy rabbit    5

  

Reds by the Glass 
Seghesio Zinfandel        11/40 
    

Angeline Pinot Noir        9/32 

Coppola Claret Red Blend      10/36 
  
Instigator Cabernet Sauvignon     11/40 

Reds by the Bottle 
Clay Shannon pinot noir    38 

Rutherford hill merlot    42 

Dutcher Crossing dry creek cabernet 59 

The prisoner Napa Valley cabernet  69

Zero-Proof  
Raspberry & mint mojito    7 

Passionfruit paloma    7 

Classic collins     7

Cranberry Mule     6 

Sam Adam’s Hazy ipa    5  

Peroni zero      4

House Cocktails 
Piggy’s Old Fashioned    11 
Smoked Brown Sugar, Orange, Angostura Bitters, 
Brandy, Lemon-Lime Soda, Brandied Cherry 

Raspberry mule     10 
Vodka, Lime, Ginger Beer 

tropical jungle bird     10 
Pineapple, Rum, Campari, Brown Sugar, Lime

  
Aperol Spritz     11 
Topped with Prosecco, Orange and an Olive 

Cucumber & mint mojito    11 
White Rum, Lime, Cane Syrup 

Goose island iced tea    12 
Vodka, Gin, White Rum, Triple Sec,  
Amaretto, Lemon, Cola

Libations

Bourbons 
Jim beam       5  |  8 

Jack Daniels      6  |  10 

Buffalo Trace      7  |  12 

Woodford Reserve     7  |  12 

Eagle rare       8  |  14

Scotch 
Jameson       5  |  9 

Johnny walker Black     7  |  11 

Red Breast 12 year     9  |  14 

McCallan 12 Year     10  |  17 

Glenlivet 18 Year     12  |  22

Bourbon and Scotch are priced by 1.25 oz pours or 2.5 oz pours.   

>>> Ask to see our Reserve List of Spirits for Rare and Allocated Items. <<<



All entrées, smokehouse plates, sandwiches and pasta are served with soup or 
salad, and dinner rolls.   

Smokehouse items and entrées are also served with fresh vegetable medley and 
choice of whipped potatoes, baked potato or fries. 

All Sandwiches served with fries.

Famous Starters 
Stuffed mushrooms                     12 
Hand-Stuffed with Italian Sausage,  
Breadcrumbs and a Blend of Herbs and Three 
Cheeses. Smothered with Classic Alfredo Sauce. 

Bacon Wrapped Shrimps              15 
Black Tiger Shrimp Wrapped with Applewood 
Smoked Bacon and Glazed with 
A Grain Mustard & Bourbon BBQ Sauce. 

Chicken pesto Flatbread            12 
Flatbread Topped with Tender Grilled Chicken, 
Fresh Mozzarella, Basil Pesto  
and Tomato Pomodoro. 

BBQ pork Flatbread                12 
Flatbread Topped with Pulled Pork,  
Mozzarella, Bleu Cheese, Bourbon BBQ, 
Crispy Onions and Chive. 

Arancini                                    11 
Golden Fried Balls of Three Cheese Risotto 
with a Pepperoncini & Buttermilk Dipping 
Sauce.  

Brisket & Curds                          13 
Slow-Smoked Brisket & Ellsworth Creamery 
Cheese Curds Drizzled with Our Famous 
Raspberry BBQ Sauce. 

Artichoke dip                            13 
Chef’s Recipe Spinach and Artichokes with 
Creamy Gorgonzola and Roasted Garlic.  
Served with Italian Sesame Bread. 

Amazing Salads 
Piggy’s Wedge                               12 
Crunchy Iceberg Lettuce, Cherry Tomatoes, 
Applewood Smoked Bacon, Red Onion,  
Gorgonzola & Chive Dressing. 

Classic caesar                          12 
Romaine Drizzled with Caesar Dressing and 
Fresh Lemon Juice. Topped With a Blend of 
Parmesan and Asiago Cheese Shards  
and Seasoned Breadcrumbs. 

Add fried chicken Cutlet               6 

Southwest Chopped Chicken        15 
Chopped Lettuces, Lime Grilled Chicken, Black 
Beans, Charred Corn, Roasted Peppers, Cherry 
Tomatoes, Shredded Cheddar, Chipotle & 
Pepperoncini Buttermilk Dressings.

House Specialties  
Dijon Encrusted Salmon            27 
Brushed with Dijon and White Wine, Topped 
with Seasoned Breadcrumbs and baked to 
Perfection. Served on a Champagne Cream 
Sauce. 

Hand-cut Ribeye                       44 
Sixteen Ounces of Choice Beef Grilled to 
Order. Served with Cabernet Sauce and Our 
Famous Steak Butter. 

Chicken pomodoro                       25 
Twin Chicken Breasts Grilled & Brushed with 
Basil Pesto. Smothered in Fresh Mozzarella, 
Tomatoes and Bacon with a Balsamic Glaze 

Cornflake Fried Walleye          27 
Fresh Canadian Walleye Dredged in Cornflakes 
and Fried to Perfection. Served with Poblano 
and Lime Tartar Sauce. 

From the Smoker 
Pulled pork plate                     28 
Slow Smoked and Shredded Pork, Slathered in 
Our Raspberry Chipotle BBQ. 

Center Cut Pork Chops              25 
Smoked and Charred on the Grill with Our 
Honey Dijon BBQ. 

Smokin’ combo                                      31 
A Helping of Our Pulled Pork, One Center Cut 
Smoked Chop and Burnt Ends. 
Available While it Lasts! 

Sandwiches & More. . . 
Classic Cheeseburger                18 
Two Patties Topped With Cherrywood  
Smoked Bacon, American Cheese, Fried Onions 
Chipotle Mayonnaise and Pickle Chips on a 
Sesame Seed Bun. 

Piggy’s pork dip                         16 
Shaved Pork Roast with Melted Swiss Cheese, 
Crispy Onions and Pepperoncini Dressing  
served Au Jus. 

Brisket Mac & Cheese                 22 
Cavatappi Noodles in a Rich Monterey Cheese 
Sauce, Topped with Smoked Brisket, Green 
Onions and Breadcrumbs.

* consuming undercooked seafood, shellfish, meat, eggs or unpasteurized 
milk may increase your risk of foodborne illness.

Piggy’s on Front


