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FIRE CRACKER SHRIMP
Gulf shrimp - flash fried - Cajun aioli /6

CHEESE CURDS

Wisconsin cheese curds - deep fried golden brown -
bourbon BBQ sauce 22 ()

BIEU CHEESE CHIPS

House made chips - smoked Nueske’s bacon - truffled
bleu cheese crumbles - green onions 2 (GF)

HAYSTACK ONIONS

House made haystack onions -
J'$ BB( Kentucky White 22 )

BRUSSEL SPROUTS

Candied nuts - aged balsamic - truffled bleu cheese -
dried cranberries - brown butter 15 (@x )
Add Nueske’s Bacon 2 (GF)

CAESAR

Romaine lettuce - aged parmesan - croutons -
Cacsar dressing 4 (v)

ROASTED BEET

Roasted beets - Heritage blend - almonds - dried
cranberties - goat cheese - balsamic vinaigrette 4
(GFY)

LAKESIDE

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

DOCKSIDE BURGER

Certified Angus Beef® Burger - choice of cheese -
lettuce - tomato - briochebun /6

PERCH SANDWICH

Fried Lake Perch - lettuce - tomato - tartar -
brioche bun 78

TOUTON

Nueskes Bacon or ham - cheddar cheese - tomato -
onion - white bread I3

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

SHRIMP COCKTAIL
Domestic wild gulf shrimp - Wisconsin supper
club cocktail sauce - lemon /6 GF)

AHI TUNA

Seared ahi grade tuna - sweet garlic teriyaki - wasabi -
pickled ginger - sesame seeds 16 Gp)

ESCARGOT

Garlic butter - parmesan cheese - broiled escargot -
French bread 76

BACON WRAPPED SCALIOPS

Sea Scallops - Nueske’s bacon - Cajun aioli 24

DUCK WONTONS

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

WEDGE

Iceberg lettuce - smoked Nueske’s bacon - truffied
bleu cheese - grape tomatoes - bleu cheese
dressing 4

BIACK N BIEU

Heritage blend - arugula - seared filet- truffled
bleu cheese - red onions - balsamic vinaigrette 30
(GF)

Chicken & Shrimp #2 - AhiTuna /-
Salmon /% - Seared Filet 24

Additional dressing options: Parmesan
Peppercorn - Ranch - French - Italian - Balsamic
Vinaigrette - Raspberty Vinaigrette - Thousand
Island - Vinegar & Oil - Bleu Cheese

LOBSTER BURGER
Lobster & Shrimp patty - Swiss cheese - Nueske’s

bacon - avocado - arugua - 'S BB Kentucky White -
briochebun 22

BLT
Nueske’sbacon - lettuce - tomato - baguette 22

CHICKEN SAIAD

House chicken salad - focaccia - lettuce - tomato 15

GF ~ Gluten Friendly V ~Vegetarian

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




