Seafood Spinoch Artichoke Dip .............................................................................................................................................................. 1095
Bacon Wrapped SEO SCANODS .t 1125
SAFD COCKIQI e 1295
TOOSHEA ROVION ettt 895
e 1= @ I AYATT el 695
WA I I ANVZa co e (o T, 595
E G ROIS e 695
@G a e L T 595

. I IA

Cream FEMUCTINE (With PEAS AN BOSH e 11.59
Add Chicken +200 Add Shrimp +6.00
Coiun PrME RID PENNG e 1595
Tomato Basil Salmon Linguini (with Frésh TOmGHO) ... 1595
PESTO CRICKEN O QI e 1495
BrOCCOl BOWHE AT EAO e 11.59
Add Chicken +200  Add Shrimp +6.00
Shrimp Scompi ...........................................................................................................................................................................................................
=sh rom the (oarger Out ©
Caesar SO e Q95  Chicken Breast
Add Chicken +200 RequIar .. 1295
(S\Siezc:lmgnrjon Pepper, Tomato Basi, or Caijun........... +400 P;‘E:Vi;/rgzeci ose from: Teriyaki, Cajun,
Chef SAlad e 1295 Pormesan Peppercom Lemen Pepper, or Mesauiel......|3.90
Cobb SAAG 1295  Chicken Cordon Bleu..ce 1695
Vegetable SHF FFY oo 1195 Ch?cken SHE PPy e 1495
Lettuce Wraps (with Chicken) o5 Chicken Oskar 1595

C‘ % Refreshments

Minute

COUNTRY STYLE
LEMONADE




Walleye Almonding .. 2195 Broiled Cod 1695

Breaded Shrimp....oo 1625 White Wine Seafood Medley Risotto......36.95
Broiled Shrimp [with Remouade Saucel............... 1895 Lobster Tail . 2995
Pecan Encrusted Salmon..... 1695 Alaskan King Crab (with Garlic Saucel............ 3895
Orange Roughy (with Cucumber Relish.............. 1895 Szechawn Shrimp Stir Fry 1695
Sea Scallops [with Mango Avocado Salsal....... 1995 Stuffed Shrimp lserved on Wild Rice Pilaf).......... 1995

“

- . N
medium ~ medium
¥ rare 48 medium ’ well ’ well done
warm, pink =3 thin line = no pink,

e red center e throughout el of pink e Oy

Ribeye [served with Horseradish Mustard Saucel

12 0Z. 2395 16 OZ. o 2895
Hand Cut Prime Rib (served with Horseradish Mustard Saucel
12 0Z. o 2595 16 OZ. oo 3095
Filet AMGNON 1O OZ. 2595
SIFIOIN 8 OZ. e 17395
SIFIOIN OSKAT 8 OZ. e 1995
NEW YOrK SO 12 Oz, e 2295
Hand Cut Pork Chop 10 oz. fserved with Balsamic Vinaigrette SQUCE) ... 1195
BBQ Ribs  Full Rack 2095 HolF RACK e 1595
Add to any Steck:
Shrimp Skewer.... 595 Breaded Shrimp...... 395 Broiled Shrimp...... 495 1 Lobster Tail.. 1995 Sea Scallops....... 495

NVith Any niree
First, choose your starter: Cup of Soup of the Day or Salad with choice of dressing

Choose up to 2 dressings from: Ranch, Bleu Cheese, Italian, Honey Mustard, French, Thousand Island, Raspberry Vinaigrette, Balsamic Vinaigrette, or Oil & Vinegar

Then, choose your side:  Traditional Baked Potato or make it Loaded (baon, cheese, & chives for +1.49)
House Steck Fries or make them Sweet Potato Fries (<100

or Choose from:
Wild Rice Pilof, Garlic Mashed Potatoes, Fresh|y Deep Fried Chips,

Hashbrowns, Lionized, or extra \/egefob|es



