
 

Gulf shrimp · flash fried · Cajun aioli   16 

 

Wisconsin cheese curds · deep fried golden brown · 
bourbon BBQ sauce   12   (V) 

 

House made chips · smoked Nueske’s bacon · tru ed 
bleu cheese crumbles · green onions   12  (GF) 

 

House made haystack  onions ·                                                          
J’s BBQ Kentucky White 12  (V) 

 

Candied nuts ·  aged balsamic · tru ed bleu cheese · 
dried cranberries · brown butter   15   (GF, V)                                             
Add Nueske’s Bacon   2  (GF) 

Domestic wild gulf shrimp · Wisconsin supper           
club cocktail sauce · lemon   16  (GF) 

 

Seared ahi grade tuna · sweet garlic teriyaki · wasabi · 
pickled nger · sesame seeds   16  (GF) 

 

Garlic butter · parmesan cheese · broiled escargot · 
French bread   16 

 

Sea Scallops · Nueske’s bacon · Cajun aioli   24  

 

Duck bacon · charred sweet corn · cream cheese  · 
wontons · sweet thai chili   15 

Romaine lettuce · aged parmesan · croutons ·    
Caesar dressing   14  (V) 

Roasted beets · Heritage blend · almonds · dried 
cranberries · goat cheese · balsamic vinaigrette   14                  
(GF, V) 

Heritage blend · romaine lettuce · pecans · olives ·  
avocado · roasted beets · red onion · grilled               
chicken · fresh herbs · goat cheese · balsamic   
maple  vinaigrette   26  (GF) 

 

 

Iceberg lettuce · smoked Nueske’s bacon · tru ed 
bleu cheese · grape tomatoes · bleu cheese                   
dressing   14  (GF) 

Heritage blend  · arugula · seared filet· tru ed 
bleu cheese · red onions · balsamic vinaigrette   32     
(GF) 

 

Chicken   8  ·    Shrimp   12   ·     Ahi Tuna      14  ·      
Salmon    14  ·      Seared Filet   24 

Additional dressing options:  Parmesan                
Peppercorn · Ranch · French · Italian ·  Balsamic                 

   Vinaigrette · Raspberry Vinaigrette · Thousand 
Island ·  Vinegar & Oil · Bleu Cheese  

$8 Service charge will be added for split orders.  Sorry no checks accepted 

GF ~  Gluten Friendly V ~ Vegetarian 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food borne illness 

Traditional Wisconsin Friday Night Fish Fry     ·     Saturday Supper Club Prime Rib  Dinner 



   

All steaks are Certified 
Angus Beef ® Prime  Certified Angus Beef® Prime Filet · Gremolata ·      

choice of side ·  6 oz filet   45   ·  8 oz filet   52   (GF) 

 

Fourteen ounce Certified Angus Beef® Prime Ribeye ·   
bordelaise sauce · potato    54 (GF) 

 

Twelve ounce Certified Angus Beef® Prime NY Strip · 
bordelaise sauce · choice of side    49  (GF) 

Fourteen ounce · maple mustard sauce ·                     
choice of side    36   (GF) 

House Cold Smoked baby back ribs · barbeque 
sauce · choice of side     28   (GF) 

Panseared chicken breast  · sweet marsala wine · 
mushroom sauce · choice of side    32   (GF) 

Canadian walleye · choice of side                                                         
Broiled   ·  Pan fried or amandine    32 

Atlantic salmon · dill honey mustard butter ·                  
choice of side    36  (GF) 

 

Pan seared  sea scallops · drawn  clarified butter ·  
choice of side   46     Nueske’s bacon wrapped  58  (GF)      

Deep fried or broiled   gulf shrimp · Wisconsin  
supper club cocktail sauce  · choice of side   29 

 

Two– seven ounce South African cold water tails · 
drawn  clarified butter · choice of side   Market (GF) 

House alfredo · aged parmesan · fresh garlic · 
parsley · fettuccini ·  French  bread    24 (V) 

Chicken    8   ·  Shrimp     12      

Three cheese filled ravioli · lobster · fire roasted 
artichokes ·  sundried tomatoes · house alfredo ·  
French  bread    32 

Add to entrée:  Mushrooms    5  ·  Caramelized   
Onions   2  · Tru ed Bleu Cheese Crusted   5  ·                    

Cup of Soup  6 · Garden Salad   6 

Add Lobster Tail  *market *  · Battered Shrimp  12 

Available Sides:   Baked Potato  · French Fries  ·   
Yukon Gold Mashed Potato  · Wild Rice              

 

 

Starting Memorial Day Weekend  
Lunch is Back Thursday, Friday, Saturday & Sunday!            

Tiki Bar open! 
 


