
SOUPS

LUNCH MENU

SALADS

Fajita Bowl | $16.00 
Your choice of chicken, beef or shrimp in a crispy 
corn tortilla shell, filled with lettuce, black beans, 

roasted corn, pico de gallo, chunky salsa, and tossed 
with southwest ranch dressing. Topped with
 shredded Monterey Jack cheese, sour cream

and guacamole

House Salad | Sm $5.00    Lg $8.00
Spring mix with onion, carrot, tomatoes and your 

choice of dressing
Add Chicken $4.00 | Steak $9.00

Shrimp $6.00 | Salmon $6.00

Caesar Salad | Sm $7.00    Lg $10.00
Crisp hearts of romaine tossed in house-made 

Caesar dressing with shaved Parmesan and garlic 
croutons, finished with anchovies
Add Chicken $4.00 | Steak $9.00 

Shrimp $6.00 | Salmon $6.00

Seafood Cobb Salad
Sm $16.00    Lg $ 19.00

Artisan lettuce blend tossed with sherry 
vinaigrette, topped with smoked salmon, shrimp, 

scallops, and lump blue crab. Finished with avocado, 
diced tomato, and crumbled Bleu cheese

Seasonal Fruit Plate | $12.00
Fresh fruit and berries served with your choice of 

chicken salad, tuna salad, or cottage cheese
Add fresh baked crossiant $4.00

Chopped Chicken Salad
Sm $13.00    Lg $16.00

Choice of grilled or fried chicken breast strips, 
Applewood smoked bacon, hard boiled eggs, 

chopped romaine, cherry tomato, shredded Cheddar 
cheese and tossed with honey mustard

Wedge Salad | $10.00
Crisp iceberg lettuce, served with rich and creamy 

Bleu cheese dressing, bacon and tomato

French Onion Soup | $5.00 Chicken Corn Chowder | $5.00

Cup of Soup & Small House Salad | $9.00

Soup du Jour | $5.00

FLATBREADS

Pepperoni | $11.00
Pepperoni and Mozzarella with our house 

tomato sauce 

Roasted Vegetable | $10.00
Seasonal roasted vegetables, fresh tomato, 

black olives with pesto sauce and 
Mozzarella cheese

Tomato Basil & Mozzarella | $9.50
Fresh tomato, fresh Mozzarella and basil with our 

house tomato sauce

Chicken BBQ | $11.50
Grilled chicken breast, red onion, diced 
pineapple, and BBQ sauce topped with 

Mozzarella and Cheddar cheese

Dressings: Buttermilk Ranch, Southwest Ranch, Chunky Bleu Cheese, Thousand Island, French, Honey Mustard, 
Raspberry Champagne Vinaigrette, Balsamic Vinaigrette and Sherry Vinaigrette  

Make any of our flatbreads gluten free for an extra $2.00



Fried Walleye | $14.00
Pan fried walleye fillet served on a grilled hoagie bun 

with shredded lettuce, tomato, onion and 
chipotle mayonnaise

Philly Style Cheesesteak | $15.00
Grilled New York strip steak sliced and topped with 

sautéed mushrooms, caramelized onions, bell 
peppers, Swiss cheese, Provolone cheese sauce, 

served on a grilled hoagie bun 

BLTA Wrap | $10.00
Flour tortilla wrapped with shredded lettuce, 
crumbled bacon, cherry tomato, avocado, 

Cheddar cheese and house-made ranch dressing

Mediterranean Veggie Sandwich or Wrap
$10.00

Basil pesto and olive tapenade, with grilled 
portabella mushrooms, red onions, and bell peppers, 
with ripe tomatoes and fresh Mozzarella cheese on a 

ciabatta bun or wrap

California Bacon Chicken | $12.50
Char-grilled chicken and applewood smoked bacon 
topped with avocado, Provolone cheese, tomato, 

lettuce and chipotle mayonnaise, served on 
a toasted bun

Triple Decker Club | $12.00
Turkey, ham, bacon, lettuce, tomato with Swiss and 
American cheese, mayonnaise, served on toasted 

white, whole wheat or rye bread

Build Your Own Burger | $11.50 
Eight ounces USDA Choice Angus beef, 

all served on a toasted bun with lettuce, tomato, 
onion and pickle

Toppings: Sautéed Mushrooms, Sautéed Onions, 
Sautéed Bell Peppers or Pickled Jalapenos

Cheese: American, Cheddar, Swiss, Provolone, 
Pepper Jack (extra cheese $1.00)

Add Bacon - $1.00
Add Avocado - $1.00

SANDWICHES & WRAPS
Served with choice of: French Fries, House-made Chips, Sweet Potato Waffle Fries, Coleslaw,

Potato Salad, Cottage Cheese, Fruit Cup or a Cup of Soup du Jour

ENTREES

New York Strip Steak | $19.00
Six ounces strip sautéed with garlic and rosemary, stir-fry 

vegetables, au-gratin potato  

Grilled Salmon Fillet  | $19.00
Seven ounces salmon fillet with stir–fry vegetables, 

au-gratin potato and creamy garlic butter sauce

Black Bean & Corn Quesadilla | $10.00
Served with guacamole, pico de gallo

and sour cream
Add Chicken $4.00 | Shrimp $6.00 | Steak $9.00

Shrimp Fettuccine Alfredo | $15.00
Tender shrimp in creamy garlic Parmesan sauce, 

served over fettuccine pasta

Filet Mignon | $24.00
Char-grilled six ounces beef tenderloin, 

stir-fry vegetables, au-gratin potato, crispy shallot 
and red wine reduction

LUNCH MENU

Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.


