
Baked Potato  

Lyonnaise Potatoes

Sautéed Spinach & Mushrooms

grilled Asparagus

coconut jasminE rice

Mashed Potatoes

sweet potato fries

french fries

side salad

Broccoli Florets

Vegetable of the Day

SIDES $5

All our fish can be broiled or blackened.
Served with chef’s vegetable & your choice of potato or rice.

LAKE SUPERIOR WHITE FISH
Fresh lake superior whitefish broiled to perfection. | 16

Michigan Cherry BBQ Salmon
Scottish salmon chargrilled and glazed with cherry

BBQ sauce, served with hand battered jumbo onion rings,
orzo wild rice salad. | 20

Cedar Plank Scottish Salmon
Balsamic glaze, grilled zucchini, sautéed asparagus,

sundried tomato pesto. | 21
 

Sautéed Lake Perch
Fresh sautéed lake perch, served with a side of

lemon butter caper sauce. | 16

Oven Baked Rainbow Trout
Topped with one of our signature crab cakes, sundried tomatoes,

arugula and finished with lemon beurre blanc sauce. | 23

Hand-Battered Icelandic Cod
Fresh cod coated in a beer batter. | 16

sesame ahi tuna
Seared rare, pickled ginger butter, wasabi drizzle.

Served with coconut rice. | 21

Walleye
Encrusted walleye topped with caramelized pecans. Served 

with potatoes, vegetables and side of lemon buerre blanc. | 18

FROM THE SEA

NEW YORK STRIP steak
14oz, NY strip is broiled to perfection.

Served with our signature zip sauce. | 27

Ribeye
14oz, hand-cut and broiled to perfection.
Served with our signature zip sauce.  | 26

Chicago style skirt Steak
Chargrilled to perfection, topped with au jus,

served with butter and lemon,
garnished with cottage fries. | 19

Filet Mignon
8oz, center cut is broiled to perfection.

Served with our signature zip sauce. | 29
5oz Petite Filet | 22

STEAK AL-FORNO
Flatiron steak, chargrilled with Asiago cheese,

basil and butter crust.  Roasted garlic smashed potatoes
and grilled asparagus, chive-basil oil. | 18

lamb chops
Rack cut chops marinated in our special blend of
herbs and seasonings then grilled to temperature.

3 Chops | 29  •  5 Chops | 39

All steaks U.S.D.A. Choice Angus Beef.
Served with chef’s vegetable & your choice of potato.

STEAKS & CHOPS

TRI-COLOR FETTUCCINI ALFREDO
Sautéed chicken breast, tossed in a creamy Alfredo sauce. | 15

Braised Lamb Shank
Domestic lamb braised in cabernet demi glace with

root vegetables served with mashed potatoes.  | 19

Penne Rigate
Sautéed chicken breast, sun dried tomatoes, julienned

bell peppers, and arugula, tossed in a pomodoro vodka sauce.  | 15

shrimp tacos
Three grilled or battered shrimp on a flour tortilla topped
with lettuce and pico de gallo. Finished with house-made

chipotle mayo. | 14

Stir-Fry
An assortment of hand cut vegetables tossed with our

housemade sauce, served over your choice of white or brown rice. 
Chicken | 15  •  Steak or Shrimp | 19

lemon-garlic shrimp penne
Sauteed shrimp, baby arugula, and sundried tomatoes.

Finished with a lemon-garlic cream sauce. | 18

CHICKEN FILLET
Grilled marinated chicken breast, served

with rice and vegetable of the day. | 14

chicken marsala
Pan roasted chicken breast sautéed with fresh

mushrooms and garlic in a savory Marsala wine sauce.
Served on a bed of mashed potatoes, seasonal vegetables. | 16

Jumbo Shrimp Scampi
Sautéed gulf shrimp and garlic tossed with
linguini in a light lemon cream sauce.  | 18

SEAFOOD LINGUINE
Shrimp sautéed with arugula and cherry tomatoes

tossed with a garlic cream sauce. | 19

Baby Back Ribs
Slowly cooked baby back pork ribs with bourbon BBQ sauce.

Served with fries and slaw.  Full | 23 • Half | 16

Macadamia Nut chicken
House-made mashed potatoes, seasonal vegetables,

shoyu cream sauce and mango salsa. | 17 

Served with your choice of soup or salad.

ENTRÉES

Smoked Salmon
Capers, heirloom tomato,

caramelized onions
and arugula. | 13

BBQ Chicken
With red pepper, cilantro,

Tabasco® fried onion strings
and a blend of cheeses. | 12

Margherita
Heirloom tomato,

fresh mozzarella, pesto
and balsamic glaze. | 12

FLATBREADS

Ask your server about menu items that are cooked to order.  Consuming undercooked meats, seafood, or eggs may increase your risk of foodborne illness.


