~Sharables~

Al‘:i T una Won T ons 12
Sesame Seared Ahi T una, Mango Chutney, Asian Citrus Slaw, Wasabi Aioli, Sesame Dressing

Sriracha Curds I
Renard’s White Cheese Curds, |ightly Breaded, Sriracha Putter Glaze, Cilantro (available plain upon request)

Tuscan Stuﬂccd 5ca 5ca|lo!:>s 12
Broﬂed Sca”ops on the Hal]CShe”, FPancetta, Parmesan, 5un~Driecl T omato, Arugula, Ba|samic, (Garlic Aol

| oaded T avern Chips i1
[House [ried Potato Chips, Bleu Cheese Sauce, Lingonberries, Pacon, 5ca“ion

Chicken Wings 12
(Choice of Sauce; [House [ot, (Garlic Parmesan, APP]cwooa PBacon BBQ; Sweet Chili

bruschctta 11
(Ciabatta Crostini, Roma | omato Bruschetta, Balsamic Reduction, [Tresh Mozzarella, Basil

5hanghai Calamari 12
[Handed Breaded Ca]amari} Sweet Chi]i Glaze, Fiquant Fcppers, Ci]antro, Bean Sprouts

~Poke Bowls~

Served with Your Choice of Protein, Choice of Sauce, Mango, Avocado, Sliced [~ gg, Cucumber, Cilantro, [ouse Kice, 5unﬂower5Prout5,
Organic (ireens, Marinated Sea greens, Won | on Crisps
Choice of
Ahi T una, Grilled Shrme or (arilled Chicken Preast
Sauce OPtions
Korean Pepper BBQ. * Kick'n Sesame Sauce * Sweet Chili Sauce
14

~Burgers, Sandwiches & Wraps~

Served with your choice of [Trench [Tries, Fub Chips, Deaily Soup or [Tresh [Truit
1951 West Burger 15
Angus Beef Patty, Applewood Smoked PBacon, White Cheddar, Caramelized Onions, Roasted Mushrooms, [French Onion Schmeer
T uscan Chicken Panini 12
Girilled Chicken Preast, Ciabatta Roll, Spinach, T omato, Caramelized Onion, Roasted Red Bell Pepper, Mozzarella, Pesto Aioli
black Jack Chicken Panini i2
Plackened Chicken Breast, Pepper Jack Cheese, T omato, Fickled Jalapeno, Avocado, Cajun Mayo, Sour Dough
Prime Rib Dip 12
Shaved Frim;: Rib, Bacon, Swiss (Cheese, Mushroom Bordelaise, [Tlash [Fried Onions, (Ciabatta Roll
Wcst Coast Turlccq Club WraP 12
T urkey Preast, Applewood Smoked Bacon, Avocado, Mango-Salsa, Mixed (Greens, T oasted Almond
White Cheddar, Strawberry-Yogurt Dressing, Spinach T ortilla
Rueben i
Corned Deef, Sauerkraut, Swiss Cheese, T raditional Dressing, Rye
Elaclc Ecan Eurs_{cr 11
Spicy Black Bean Patty, [House Fico De (Gallo, Jalapeno Ajoli, Monterey Jack, | ocal Sprouts
Fried Bluc 61" Po Boy 13
[Hand Breaded Blue Gill, Shredded | ettuce, T omato, [ouse | artar, Quick Pickles, Rustic Roll

~Sa|acls~

Served with [resh Baked Rolls and [House Made Crackers
Wild Berry Chicken Salad 14
Chicken Preast, Seasonal Perries, Cheddar Cheese, Shaved Red Onion, Almonds, Mixed (Greens, Strawberry-Palsamic Reduction
ch fialacl 15
Atlantic Salmon, PBaby K ale, 5Pinach, Arugula, Granny Smith APPle, (Granola, Pecan, Feta Cheese, Dried Cranberry, | emon Vinaigrette
Slﬂrim!:) Cobb 15
Girilled 5hrimp, Avocado, [Hard Cooked [T gg, Bleu Cheese, T omato, Bacon, Scallion, Mixed Greens, Raspberry Acai Vinaigrette

Santé [Fe Chic!«:n Salad 14

Chili ] ime Spicecl (Chicken Preast, Roasted Feppers, Avocado, Sweet (Corn, (ucumber, T omato, Plack Pean, Jicama, Cilantro,
(Corn T ortilla Strips, Roasted Foblano-| ime Ranch.

*consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness*




~Hand (ut .Steaks n ( hops'-'
Our Steaks are [and | rimmed from UPPer 2/3rds Choice Midwestern Angus.

All are served with your choice of Soup or Halad, Side Accompaniment, and Pread Pasket.
| amb Chops (a trio of 30z) (chimichurri) 28
Angus Beef Sirloin (120z) 24
Fortert;ouse (Z‘toz) 32
New York StriP (140z2) 28
Kibege (1402) 30
Filet Mignon (602) 28
Filet Mignon (100z) 36

~STEAK nCHOF ADD ON'S~
Herb Roasted Mushrooms 3 Girilled Ohions 3 Garlic Butter 2
Saute'ecl Stnrimp 5 Ancho~CotFee Rub 2

~Fresh Seafood Selections~

AH of our l:resl‘z Seatoocl Selections are served with your choice of Soup or Salacl,
Sic{e Accompaniment and a Breacl Basket

Baked Haddock | emon and Drawn Butter 19
Broiled Atlantic Salmon Cucumber Dill Sauce 22
Almond-{Herb [ ncrusted Halibut Over [roof Rum [Flamed Cherry Relish 24
Walleye Fan [Fried, Drawn Butter, [_emon 22

~(_ompositions~

All served with choice of SOUP or Salad and a Pread Pasket

Ceclar Flan‘c Salmon 2%
Bourbon Marinated Atlantic Sa]mon, Asian Citrus Slaw, (Choice of Side.
Wild Mushroom Ravioli 17

Girilled Portabella, T omato Pruschetta, [Tresh Mozzarella, Basil Cream, Balsamic Reduction.

Sesame [ nerusted Ahi T una Dinner 22
Served over Sticky Rice Filaf, Asian Citrus Slaw and Sesame Dressing

Broasted Fork Chops 18
Two T hick Bone |n ChoPs, Proasted (Golden Brown in our Classic Rock (Garden Preading,

Sriracha-[Toney Drizzle, Bacon-Cider Praised APPIes, (hoice of Side

(Classic Rock (Garden 5Pecialties

Served with your choice of Soup or Salad, Choice of Side Accompaniment, Cream9 (Coleslaw and a Pread Pasket

Classic Broasted Chicken (1,74 Chicken) i1
Original Fami|9 ReciPe (1,72 Chicken) 15
Baby Back Ribs (1,72 Rack) 16
Slow]g (Cooked, T ender and [lavorful (]:u” Racl() 2%
Broasted Chicken and Ribs 19

14 Broasted (Chicken and 12 Rack of Rib

@

—onight’s Side Selections

Pan Roasted Asparagus with Sun-Dried T omato Festo
Blistered Haricot Verts with T oasted Almond Putter
Shroom n (Gouda Mac bacon gratin
(Garlic Mashed Potato with Chives
Baked Potato with Whipped Butter and Sour Cream
Baby Potato Medley with Garlic Chive PButter
French [ries

*consuming undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness*




