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CHICKEN WINGS    $10 

Eight wings with your choice of Buffalo, BBQ,  

Sweet and Spice Plum or Black and Blue.     

CAJUN BEEF BITES    $15 

Sirloin bites on a bed of onion shreds, garnished with 

diced tomatoes and green onions. 

FRIED PICKLES    $8 

Deep fried pickle chips served with Chipotle ranch.    

STUFFED PRETZELS    $10 

Two jumbo pretzels stuffed with Cheddar cheese and 

jalapenos. Served with Beer cheese sauce.    

CHICKEN NACHOS    $8 

Tortilla chips piled high. Topped with cheese,  

seasoned chicken, tomatoes, onions and jalapenos. 

Served with salsa and sour cream. 

CHICKEN QUESADILLA    $10 

Grilled tortilla shell filled with shredded cheese,  

seasoned chicken, diced tomatoes and onions.  

Served with salsa and sour cream. 

HUMMUS PLATTER    $9  

Traditional hummus served with grilled naan bread,  

carrot sticks, julienne peppers and cucumber sticks. 

CRAB CAKES    $10 

Our home made crab cakes served on a bed of greens. 

Topped with wasabi aioli.   

All salads are served with fresh warm bread! 

CAESAR    $8 

Crisp Romaine tossed with sundried tomatoes,  

Parmesan cheese, croutons and dressing.                                    

With Chicken    $10     |      With Shrimp    $16 

CAPRESE    $10 

Fresh sliced Mozzarella cheese and tomatoes on  

a bed of mixed greens drizzled with fresh basil oil and 

balsamic reduction. 

PORTOBELLO AND SPINACH    $10 

Sautéed mushrooms and spinach served warm  

with Feta cheese, red onion, and cherry tomatoes. 

Finished with a light soy sauce. 

COBB    $12 

Fresh mixed greens topped with tomatoes, black olives, 

chicken, bacon, egg and Blue cheese crumbles.  

Served with your choice of dressing.     

NORTH    $10 

Fresh mixed greens topped with dried cranberries, 

walnuts, red onion and Feta cheese. Served with your 

choice of dressing. 

With Chicken    $12     |      With Shrimp    $18 

ROASTED SALMON    $18  

Crisp Romaine topped with strawberries,  

mandarin oranges, red onion and candied pecans.  

Served with your choice of dressing.    
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All sandwiches are served with hand cut French fries  
and a pickle! Substitute a cup of soup of the day or  

a fresh cup of fruit for $2. 

NORTH CLUB    $10 

Stacked high with two fried eggs, thinly sliced smoked 

turkey, bacon, lettuce, tomato, American cheese and 

mayo on white bread. 

CRANBERRY TURKEY MELT    $9 

Thinly sliced smoked turkey, caramelized onions, 

Provolone cheese, cranberry aioli layered on  

grilled cinnamon bread. 

VEGGIE MELT    $9 

Grilled portabella mushroom, roasted red pepper,  

and mixed greens with sun dried tomato aioli on  

grilled naan bread. 

CHICKEN WRAP    $9 

Marinated chicken, apple smoked bacon,  

tomatoes, shredded cheese and spinach with  

Dijon ranch dressing.  

PHILLY CHEESE STEAK    $14 

Thinly sliced steak sautéed with peppers, mushrooms, 

and onions topped with Swiss cheese on a Hoagie bun.  

Served with Au jus. 

BUILD YOUR OWN BURGER    $10 

Start with a half pound sirloin burger grilled your way. 

Served with lettuce and tomato on a tossed fresh  

baked bun.  

Choose additional topping for .50 cents each:  

Sautéed mushrooms, caramelized onions, bacon,  

jalapenos, fried egg, sour cream, American, Swiss,  

Provolone, Pepper Jack, Cheddar cheeses or  

Blue Cheese Crumbles. 

CRAB CAKE    $12 

Our home made crab cake served on a grilled bun, 

topped with fresh mix greens and wasabi aioli. 

 

All Entrees unless * are served with choice of oven 
roasted potatoes, garlic mashed potatoes, hand cut 
French fries or rice medley and vegetable of the day  

and warm fresh bread!  

WALLEYE PIKE    $23 
A Minnesota Favorite! Pan seared. 

*FISH AND CHIPS    $15 
Beer battered cod fillets served with  

hand cut French fries and tartar sauce. 

BLACKENED SALMON    $20 
Atlantic Salmon blackened and  

topped with an orange glaze. 

YELLOW FIN TUNA    $18 
Lightly seared tuna on top of a bed of fresh mix greens. 

Garnished with tomato salsa, sweet chili sauce and 

wasabi aioli. 

JUMBO SHRIMP    $18 
Shrimp sautéed in butter and fresh garlic.                       

CHARDONNAY CHICKEN    $16 
Lightly sautéed chicken breast served with  

our home made Chardonnay sauce. 

SIRLOIN STEAK    $21  
8 ounce baseball cut sirloin with our house bourbon sauce. 

*TRADITIONAL SPAGHETTI    $10 
Rich marinara sauce tossed with spaghetti noodles and 

topped with Parmesan cheese. Served with warm garlic bread. 

Add Meatballs     $12 

Chocolate Tiger Cake    $5 
Tiramisu    $5 

Seasonal Pie    $5 
Ice Cream (Vanilla or Chocolate)    $5 

Carrot Cake    $6 
Cheese Cake    $6 

Add A La Mode to your Desert    $2 

 


