
We celebrate seasonality, 
our local farms & farmers.

Nueske’s Products    

Fall/ Winter
 Dinner 2024

    

   

STARTERS

French Onion Soup gruyère & croutons 8.95

Wisconsin Cheese Curds bourbon barbecue sauce 11.95

Bleu Cheese Chips house made chips, bacon, bleu cheese crumbles, green onion 11.95

Jumbo Shrimp Cocktail Wisconsin supper club cocktail sauce 18.95

General Tso's Cauliflower sweet and sour chili glaze, sesame seeds, scallions 13.95

Oysters on the 1/2 Shell  Rockefeller                                                                                                       1/2 dozen    21.95  

Brussels Sprouts candied nuts, balsamic,bleu cheese, dried cranberries, brown butter, add  bacon +2 15.95

Escargot garlic butter, gruyere breadcrumbs, petite baguette                                                                                              16.95                                                                                                               

GRILLED FLATBREADS
Crispy Pepperoni marinara, mozzarella  pepperoni, choice of ranch or hot honey 16.95

Wild Mushroom  Seasonal mushrooms, Crumbled Goat Cheese, Sun-dried tomato                                                        18.95
Wisconsin Cheesy  Cheese curds, Asiago, Parmesan, Romano, Mozzarella, evoo garlic butter                                      15.95

SALADS
Romaine Caesar Salad shaved italian cheese blend & mini garlic bagel chips 13.95

Wedge iceberg lettuce, bacon, bleu cheese, red onions, tomatoes, bleu cheese dressing      15.95

Roasted Beet roasted beets, heritage blend, almonds, dried cranberries, goat cheese, balsamic vinaigrette 15.95

add chicken +8 - shrimp +12  - salmon +14 - seared filet +24

From the Grill served with choice of one side, soup or salad, dinner rolls
 14 oz Black Angus Ribeye Steak Norton’s signature butter                 54.95

Black Angus Grilled 8 oz Filet Mignon bernaise sauce  59.95

Black Angus Grilled 4 oz Petite Filet Mignon  bernaise sauce 44.95

Nueske’s Smoked Pork Chop brandied cherry old fashioned sauce  32.95

Wisconsin Cheddar Burger Half pound patty, lettuce, tomato, onions, pickles, garlic aioli, potato bun 19.95 

   

Plated Dinners served with soup or salad, rolls 

Norton’s Famous Walleye  Fresh Canadian walleye, choice of broiled or almondine, vegtables and wild rice blend 31.95

Fresh Catch of the Day  * Ask your server Market price

24 Hr Ale Marinated Chicken Breast  cornbread stu�ng, gravy, cranberry chutney 24.95

American Dry Rub BBQ Salmon  Seasonal vegetable, Yukon Gold Mashed 29.95

Baby Back Ribs full rack or half rack,  bourbon bbq sauce, coleslaw , French Fries                                               28.95/17.95                     

Roasted Sea Scallops butternut squash puree, sauteed spinach, Nueske’s Canadian bacon lardon 29.95

Four Cheese Ravoli San Marzano Tomato Sauce, shaved italian cheese blend, fresh ricotta, basil                                   19.95                                                      

Weekends at Norton’s
Traditional Wisconsin Friday Night Fish Fry - Saturday Supper Club Prime Rib Dinner

                                    Sides $5.                                                                                                Add ons
Baked Potato                                Yukon Gold Mashed                        Loaded potato fixins 4                  Shrimp 12 
Baked Sweet Potato                      Seasonal Vegetable                          Sauteed Mushrooms 5                  Scallops 24                     
Wild Rice Blend                           French Fries                                     Carmilized Onions 4            Nueskes Bacon 4
Coleslaw                                       Cornbread Stu�ng                         Bleu Cheese Crust 4                  Chicken 8
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BOTTLED
WINES

Sparkling Wines Bottle

Domaine Ste. Michelle 35

Moët & Chandon 68

Veuve Clicquot 104

White
bin #

Sauvignon Blanc

131 Joel Gott ~ California 46

104 Kim Crawford ~ New Zealand 46

191 The Prisoner Chenin Blanc ~ California 46

Pinot Grigio

91 Principato ~ Italy 40

201 Grüner Veltliner ~ Esterhazy, Germany 44

130 Terlato ~ Italy 52

Riesling

123  Chateau Ste. Michelle - Washington 40

Moscato

 132 Terra d'Oro ~ California 41

Chardonnay

126 Trinity Oaks ~ California 36

122 Kendall-Jackson ~ California 42

135      J. Lohr- - Riverstone 46

Red 
Pinot Noir

156 Trinity Oaks ~ California 36

105 La Crema ~ Monterey 46

140 Meiomi ~ California 46

148 Siduri ~ Willamette, Valley Oregon 56

Malbec

147 Terrazas ~ Argentina 40

Cabernet Sauvignon

143 Trinity Oaks ~ California 36

141 Joel Gott 815 ~ California 45

144 Raymond "R" Collection ~ California 45

153 Chateau Buena Vista ~ Napa 64

Merlot

146 14 Hands ~ Washington 40

181 Raymond Reserve ~ Napa 59

Other Reds & Rosé
bin #

124 Bieler Père et Fils Rosé ~ France 42

199 Whispering Angel Rosé ~ France 49

125 Joel Gott Red Blend ~ Washington 45

198 Unshackled Red Blend ~ California 59

160 Red Bordeaux ~ France 59

Reserve Wines

127 Rombauer Chardonnay ~ California 89

171 Belle Glos Clark & Telephone 89

163 "The Prisoner" Cabernet ~ California 89

175 Rombauer Zinfandel ~ California 89

189 The Prisoner Red Blend ~ California 89

161 Freemark Abbey 99

145 Stagg's Leap "Artemis" ~ NapaValley 124

151 Jordan Cabernet Sauvignon ~ Sonoma 124

129 Silver Oak 159

162 Caymus Cabernet Sauvignon 169

128 La Jota Howell Mountain 210

177 Groth Reserve Cabernet Sauvignon 225

183 Sea Smoke Southing Pinot Noir 220

185 Sea Smoke Ten Pinot Noir 240

187 Nickel & Nickel State Ranch                     240

187 Orin Swift Mercury Head                          250
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