
BASKET OF BAR CHIPS
Served with our house parmesan 
ranch. $8

FRESH ONION RINGS
Fried and served with our house 
parmesan ranch. $12

FRESH MUSHROOMS
Fried and served with our house 
parmesan ranch. $12

FRESH CAULIFLOWER 
Fried cauliflower served with our 
house parmesan ranch. $12
Mix with mushrooms add $1

CHEESE CURDS 
Wisconsin cheese curds $12

JUMBO LUMP CRAB CAKE
Prepared with fresh blue jumbo 
lump crab served with a roasted 
red pepper sauce. $19

POTATO SKINS 
Topped with shredded cheese, 
bacon bits, chives, and a side of 
sour cream. $12

CHICKEN WINGS 
Fresh chicken wings tossed in your 
favorite choice of buffalo, mild, 
garlic, barbecue, or plain.

6 WINGS $10 • 12 WINGS $16

HALF POUND BURGER 
Locally raised Angus beef patty on 
a brioche bun with your choice of 
cheese. $14

CRAB CAKE SANDWICH*
Fresh homemade crab cake topped 
with Monterey Jack cheese and 
roasted red peppers served on 
Persian bread with a side of roasted 
red pepper sauce. $20 – Made in 
house

RIBEYE STEAK SANDWICH 
8 oz prime ribeye on toasted garlic 
rosemary bread. $21

REUBEN 
Sliced corned beef piled high, 
fresh sauerkraut, Swiss cheese, and 
creamy thousand island dressing 
served on marble rye. $18

POLANCIC’S PORK 
TENDERLOIN
Locally sourced from Ottawa, IL 
and a Mid-Western favorite. Lightly 
breaded pork sandwich served with 
lettuce, onion, and pickle. $14

FISH AND CHIPS 
Tender North Atlantic cod lightly 
battered. $23 
Broiled for an additional $2

SANDWICHES & MORE 
Served with your choice of french fries, bar chips, or homemade coleslaw.

FISH SANDWICH 
Lightly battered cod fillet on a 
brioche bun served with homemade 
tarter sauce. $15

MONTEREY CHICKEN 
SANDWICH*
Choice of grilled, or fried, topped 
with bacon and Monterey Jack 
cheese served with our house 
parmesan ranch. $15

SOUTHWESTERN BLACK 
BEAN VEGGIE BURGER 
Meatless patty on a brioche bun 
with your choice of cheese. $12

TURKEY AVOCADO BLT*
Fresh oven roasted turkey, avocado, 
bacon, lettuce, and tomato served 
on a croissant. $13

CHICKEN TENDERS 
Hand battered chicken strips served 
with your choice of french fries, bar 
chips, or homemade coleslaw. $16

ADULT GRILLED CHEESE 
Texas toast, bacon, 4 cheeses, 
tomato, lettuce. $14
Add Bacon $3

APPETIZERS

BLUEBERRY OR 
STRAWBERRY PECAN 
SALAD
Blend of iceberg and romaine 
lettuce, with your choice of fruit, 
tomato, cucumber, and dry bleu 
cheese crumbles. Your choice of 
salad dressing. 
Add Grilled or Fried Chicken $18, 
Salmon $23, or Steak $24

HOUSE SALAD
Blend of iceberg and romaine 
lettuce, cucumber, tomato, 
cauliflower, shredded cheese, and 
croutons. $12 
Add chicken breast add $4

STEAKHOUSE SALAD
Choice of garlic shrimp, salmon, 
or ribeye. Mixed greens, cherry 
tomatoes, avocado, applewood 
smoked bacon, and choice of 
raspberry vinaigrette or creamy 
blue cheese. $24

CAESAR SALAD 
Romaine mix with our house
made dressing, parmesan, 
and croutons  $14 
Add grilled or fried chicken $18

SALADS 
Homemade salad dressings: 

Raspberry  vinaigrette, creamy blue cheese, creamy garlic, french, parmesan 
ranch, thousand island, honey mustard, balsamic, oil and vinegar.

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

20% gratuities of parties of 8 or more - 3% fee for all credit cards

FRENCH FRIES $5      

STEAMED BROCCOLI $6    

BAR CHIPS $5           

SIDE SALAD $6

SOUTHWEST CORN $4

ASPARAGUS SPEARS $7    

BAKED POTATO $3 
Loaded $5

*Served after 3:30pm

SIDES



HAND-CUT STEAKS
PRIME RIBEYE STEAK 
Hand cut boneless ribeye seared with 
your choice of potato and vegetable
16 oz. $44 / 20 oz. $50

NEW YORK STRIP 
Hand cut 12 oz New York strip served with 
your choice of potato and vegetable. $36    

FILET MIGNON 
Hand cut 8 oz applewood smoked bacon 
wrapped filet mignon served with your 
choice of potato and vegetable. $40

CHICKEN PICCATA 
Pan fried chicken in white wine and lemon caper 
butter served over angel hair pasta. $21

CHICKEN PARMESAN 
Grilled or fried chicken breast and melted cheese 
topped with your choice of our homemade meat sauce 
or marinara. $21

CHICKEN OSCAR 
Grilled or fried chicken breast over a bed of wild rice 
topped with crab, asparagus, and Bearnaise sauce. $26

SHRIMP SCAMPI 
Fresh gulf shrimp sautéed in a Cajun garlic butter 
blend and lightly tossed in al dente pasta. $23

CHICKEN ALFREDO 
Homemade alfredo sauce topped with your choice 
of grilled or fried chicken breast served over cavatappi. 
$21

FRIED CHICKEN 
Served with spaghetti and choice of potato
Tortellini $3 more

¼ Light $16   		  ¼ Dark $15 
½ Light $20 		  ½ Dark $18
½ Mix $19

TORTELLINI 
Meat stuffed pasta topped with your choice 
of our homemade meat or marinara sauce. $16

SPAGHETTI 
Your choice of our homemade 
meat or marinara sauce. $14

BROILED OR FRIED COD 
Lightly seasoned broiled to perfection. $23

NORWEGIAN SALMON 
8 oz crispy skin salmon fillet served with 
grilled asparagus. $24

CANADIAN WALLEYE 
Fresh water Canadian walleye fillet fried to perfection 
served with our homemade tartar sauce and fresh 
lemon. $24

COCONUT SHRIMP
Five fresh gulf shrimp lightly breaded and deep 
fried to a golden brown. $26

GULF SHRIMP BASKET
6 fried shrimp served with fresh house cut French fries 
and house made coleslaw. $22

SOFT DRINKS
Bottle Water
Sanpellegrino
Iced Tea
Raspberry Tea
Lemonade
Strawberry Lemonade
Sprite
RC Cola
Hank’s Root Beer
Diet Rite
Red Bull

CHICKEN & PASTA

FOR THE KIDS
(Ages 12 and under)

Served with french fries, bar chips, applesauce or mixed fruit

MINI CORN DOGS $8

FISH STRIPS $9

HOT DOG $8

CHICKEN STRIPS $9

GRILLED CHEESE $8

SEAFOOD
Dinners served with rosemary garlic red potatoes and vegetable. Add a side salad for $4

Enhance Your Steak
3 Jumbo Garlic Seared Shrimp $9

3 Fried Shrimp $9

Maryland Blue Jumbo Lump Crab Cake $11

Oscar Style Blue Jumbo Crab Meat with 
Hollandaise Sauce & Asparagus $11

Applewood Smoked Bacon & Blue Cheese $7

Mushroom Marsala Wine Sauce $7


