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SHAREABLES

Bone-In Wings
(6pc)  10   or   (12pc)  18

Boneless Wings
(8pc)  10   or   (16pc)  18

Choice of two sauces/rubs
and one dipping sauce.
Additional sauce .50/ea.

Sauces: buffalo, garlic

parmesan, sweet thai chili,

bbq, jala-mango, teriyaki,

boom boom

Rubs:

buffalo, jerk, lemon pepper

Dipping Sauce:

bleu cheese, ranch

Nachos 13

Home-made tortilla chips

topped with taco meat or

pulled pork, cheese sauce,

lettuce, jalapenos, black olives,

pico de gallo, salsa,

guacamole, and sour cream

Mozzarella Sticks 9

Breaded and fried mozzarella

sticks served with marinara

Pretzels & Cheese 9

Salted pretzels served with

queso cheese sauce

Chicken Tenders (5pc)     10

Add:   Fries  4

Bruschetta 10

D es, freshiced tomato

mozzarella cheese, garlic,

basil, olive oil balsamicand

glaze erveddrizzle. S on

toasted crostini

Saganaki 12

Flame-kissed kasseri cheese

served with grilled pita

Fried Calamari 15

Hand battered and served

with sweet chili sauce or

marinara

G FLUTEN REE

VEGETARIAN

Onion Straws 10

Fried Mushrooms 10

Fried Zucchini 11

Fried Pickles 9

Breaded dill pickle chips

served with chipotle ranch

Fried Cheese Curds 10

Served with ranch dressing

Fresh Cut &

Hand Battered

~ ~Save room for dessert
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Apple Walnut 11

Apples, candied walnut pieces,

dried cranberries with crumbled

bleu cheese

Caprese Tower 14

Layers of roma tomatoes, fresh

mozzarella cheese, with fresh

basil in between, and drizzled

with a balsamic reduction

Cobb 14

Bleu cheese, hard boiled egg,

bacon, tomato, red onion,

cucumber and avocado

Taco 16

Ground beef, shredded cheese

topped with pico de gallo, sour

cream, lettuce, guacamole served

on a taco shell

Chopped 15

Lettuce, egg, bacon, peppers,

tomatoes, cucumber, cheese,

pepperoncini, pasta, blue cheese

and tossed with italian dressing

Caesar 12

Romaine lettuce, parmesan

cheese and croutons

Side Salad 4

Daily Soup

Cup   4      Bowl   5

Baked French Onion

Cup   5      Bowl   7

Bowl of Soup &

Side Salad 8

Dressings: ranch, bleu cheese, thousand island, caesar, italian, french,

honey mustard, raspberry vinaigrette

Add:    chicken  5     steak  8     salmon  7     shrimp  8

Classic Burger* 13

Half-pound KOBE beef patty,

lettuce, tomato, onion, and

pickle chips

Western Burger* 16

Half-pound KOBE beef patty,

aged cheddar cheese, bacon,

bbq sauce and onion straws

Pulled Pork 13

Tender, juicy pulled pork and

tangy bbq sauce topped with

crispy onion straws

Chef’s Reuben 15

In-house cooked corned beef,

sauerkraut, swiss cheese with

honey mustard sauce on a

thick marble rye

Italian Beef 17

Served with peppers and cheese

S , W & BANDWICHES RAPS URGERS
All sandwiches are served with fries or home-made chips on a brioche bun (unless noted)

Brisket Sandwich 15

Smoked brisket, bbq sauce

and onion straws

Four-Cheese Panini 12

A medley of american,

provolone, cheddar, and swiss

with tomato and bacon.

Served on garlic butter

toasted artisan bread

Blackened Chicken 16

Cajun seasoned chicken breast,

lettuce, tomato, onion, cheddar

cheese, fresh avocado and

home-made chipotle aioli

Chicken Caprese 14

Grilled chicken, pesto, fresh

mozzarella and tomato jam

with a balsamic glaze on

artisan bread

Monterey Chicken Wrap 14

Crispy chicken, bacon, cheddar jack

cheese, lettuce, red onion, tomato

and home-made ranch dressing

Chicken on a Pita 14

Grilled chicken served on a grilled

pita with tzatziki sauce and greek

salad of cucumbers, pickled onions,

grape tomatoes, pepperoncinis

and feta cheese

Fish Tacos 18

Two fried tilapia tacos (flour) topped,

topped with a mango salsa, fresh

mozzarella cheese, avocado and

chipotle aioli

Veggie Wrap 14

Roasted seasonal vegetables,

lettuce, cheddar jack cheese and

italian dressing

P SREMIUM IDES add 1

fruit • salad • sweet potato fries • garlic parmesan potato wedges • onion straws • seasonal vegetables

• mashed potatoes • cilantro lime rice • baked potato (loaded with cheese & bacon add 1.50)

Additional sides  3

Bun add 2        Add:  Cheese curds  4      egg or bacon  2      cheese  1

S & SALADS OUPS
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Served with a roll and your choice of soup or salad

ENTR ESÉENTR ESÉ

Rib Eye* 35

Grilled with a demi-glaze.

Served with mashed potatoes

and seasonal vegetables

Enhance your steak: Add  3/each

• Au Poivre (peppercorn crusted)

• Garlic Mustard (crusted)

• Sauteed Mushrooms

• Grilled Onions

Brisket 22

Slow roasted smoked brisket, bbq

sauce, coleslaw, choice of potato

BBQ Ribs

Half slab    21

Full slab     29

Slow roasted ribs in our special

bbq sauce served with cole slaw

and choice of side

Parmesan Walleye 20

Parmesan crusted with tomato

jam, rice and seasonal vegetables

Trio Salmon 25

Sautéed with garlic, onion, ginger,

cherry wine, butter and white

chocolate. Served with bleu

cheese garlic mashed potatoes

and seasonal vegetables

Grilled Shrimp 25

Served with rice and seasonal

vegetables

Chicken Piccata 20

Chicken breast sautéed in a lemon

caper sauce served with fettuccini

Blackened Chicken 20

Cajun seasoned chicken breast,

fettuccini tossed with our

home-made vodka sauce, and

fresh parmesan cheese

Jambalaya Pasta 25

Blackened shrimp, chicken, onion,

pepper, andouille sausage in a

spicy tomato sauce

Fettuccini Alfredo 16

Fettuccini tossed in our

home-made alfredo sauce

Add:   chicken  5 • shrimp  8

mushrooms  3 • spinach  3

seasonal vegetables   6

Taco 20/29

Bean and salsa base with taco

meat, cheese, lettuce, black olives,

pico de gallo and drizzled with

sour cream

Bruschetta 19 / 25
Olive oil, fresh mozzarella cheese

baked then topped with tomato

bruschetta and balsamic reduction

Chicken Pesto 19 / 25
Tomatoes, spinach, caramelized

onions, mozzarella cheese, and

home-made chipotle aioli

Thin Crust  -  10" / 16"            10" C C add $2auliflower rust

P & FIZZA LATBREADS

pepperoni
sausage
pulled pork
taco meat
bacon

green peppers
jalapeños
black olives
green olives
onions
mushrooms
tomatoes
garlic

Toppings: 2 / 3
Trio Meat 19 / 25

Pepperoni, sausage, bacon

Cheese 11 / 17

Veggie 1 / 24 1

Onions, green peppers,

mushrooms, tomatoes, black olives,

cheddar, and mozzarella cheese

Extra sauce .50

Taco Flatbread 15

Ask About Our Featured Flatbread

FABULOUS
FRIDAY NIGHT

Fish Fry
SPECIALS

Three Piece Cod Dinner 14
or

Walleye Dinner 17
Your choice of beer battered or baked (cajun or

lemon pepper) with a beurre blanc sauce

Dinners include coleslaw, tartar, lemon,
bread & butter, and choice of side.

Home-made potato pancakes available

ALL YOU CAN EAT COD*   17

*DINE IN ONLY Add a soup or salad for only $3

P RRIME IB* 35

S N OATURDAY ITE NLY
Slow roasted and seasoned to

perfection. Served with garlic

mashed potatoes, seasonal

vegetables, a roll and your

choice of soup or salad

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.

P .LEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES
20% gratuity will be added to all parties of 6 or more.
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BEVERAGESBEVERAGES
3.25- free refills

Soda Coffee, Tea Lemonade & Iced Tea- Pepsi Products , - Premium flavor   add  1

DRINKSDRINKS

M & K FOCKTAILS ID RIENDLY *

Summer Goodness
Pineapple, lemonade with a hint of raspberry

Milk Shakes
Chocolate, strawberry, vanilla,

Elvis (peanut butter & banana)

Smoothies
Mango, peach, strawberry

Mint Fizz
Fresh mint, lime juice and splash of Starry

Calm & Copper
Lavender rosemary syrup, lime and lemonade

topped off with ginger beer

Floats
Root beer, Dr. Pepper or Pepsi with vanilla ice cream

Italian Red Bull
Original or blueberry, simple syrup and vanilla

creamer

*Ask about the adult version

for the above

MARTINIS

Absolutely Dirty
Absolute, olive juice and three olives*

Lemon Drop
Kettle One Citron, Triple Sec and sour mix

Chocolate
Tito’s, Crème de Cocoa, and chocolate liqueur

French
Vanilla vodka, Chambord and peach

Kinky
Raspberry Smirnoff, Kinky liqueur and lemonade

Blue Sky
Vanilla vodka, Blue Curacao and peach

Cosmo
Tito’s, Triple Sec and cranberry juice

Tanqueray
Gin and bitters

*Additional cherries or olives     add 1

A A O F MSK BOUT UR EATURED ARGARITAS

W F M SE HAVE LIGHTS OF ARGARITAS AND ANGRIA

T SRIO PECIALTIES

Trio Lemonade
Absolute Citron, pomegranate liqueur, lemonade

and simple syrup

Fish Bowl
Peach or coconut rum flavored

Raspberry Mule
Raspberry Smirnoff, lime and ginger beer

Whipped Floats
Root beer, Orange Creamsicle or Cola Cream

Peach Bourbon Smash
Bourbon, peach schnapps, sour mix and ginger beer

Trio Tea
Crown Peach, peach puree and iced tea

Green Tea
Jameson, peach schnapps, sour mix and Starry

Rail, Premium or Top shelf available

C CHILLED OCKTAILS

Piña Colada
Malibu, pineapple, and coconut

Daquiri
Strawberry, peach, mango, raspberry

Sangria
Red, White & Rosé

Margarita
Classic, strawberry, peach, mango, raspberry

Wine Slushie
Peach or strawberry

CLASSICS

Mai Tai

Long Island Tea

Manhattan

Mule

Old Fashioned

Bloody Mary

DISCOVER OUR EXTENSIVE SELECTION OF

, , ,BOURBON WHISKEY BEER

!WINE AND MORE
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