STARTERS ! DINNER ENTREES

MEATBALL STAG BURGER* CHICKEN PARMESAN
mozzarella, ricotta, marinara, basil 14 1/2 |b. eastern market blend, fettuccine, marinara,
bacon jam, garlic mushroom, provolone, Parmesan 25
BONE IN WINGS gruyere, mixed greens,
1/21b. 12 | 11b. 20 brioche bun, frjes 23 ASIAGO ALFREDO
Sauces: BBQ, Buffalo, or plain chicken with pear fiocchetti,
PESTO SALMON or shrimp with tortellini,
SHRIMP COCKTAIL herb butter, cherry tomato, mushroom, 32
sriracha cocktail sauce, lemon 16 spinach, red skin potato,
seasonal vegetable 30 BONE-IN PORK CHOP*
SPINACH garlic dijon mustard,
ARTICHOKE DIP WALLEYE roasted red skin potato,
served with naan 16 almond crusted, grilled pear, seasonal vegetable 32
bleu cheese sauce, whipped
OYSTER ROCKEFELLER ,OOfoO, seasonal vegemb/e30 RlBEYE*
blue point oyster, creamy spinach, 12 0z, whipped potato,
pangrattato, asiago, lemon 18 CHICKEN FLORENTINE  seasonal vegetable 50
spinach cream sauce, whipped
BACON FRIED potato, seasonal vegetable 25 FILET*
BRUSSELS SPROUTS 8 oz, whipped potato,
balsamic reduction, Parmesan 14 seasonal vegetable 48

- ADD TO YOUR ENTREE
Sautéed Wild Mushroom +4 | Caramelized Onion +4

SOUPS

BEEF BARLEY 3
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SALADS ENTREES

HOUSE

mixed green, cucumber, red onion,
tomato, carrot, colby, crouton,
ranch dressing 8

FRENCH ONION 8

COTTAGE PIE FISH & CHIPS
Whipped potato, ground Guinness battered cod, fries,
beef, onion, carrot, celery 22 coleslaw, lemon, tartar 24

CAESAR SALAD CORNED BEEF SHORT RIB

romaine, Parmesan, crouton, & CABBAGE Served witly wiipped fotato
Tuscan dressing 8 Corned beef, boiled cabbage,  and seasonal vegetable 30

chicken +8 | shrimp (3) +12 red skin potato, carrot 24
anchovy +4

*See server for preferred cooking temperature.
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
For your convenience, a 20% gratuity will automatically be included for groups of eight or more

vl



