Delicious Classics

Homestyle Favorites

DINNER 11 A.M. – CLOSE

DINNER 11 A.M. – CLOSE

STARTERS, SOUPS,
& SALADS
CHEESE CURDS

Battered Wisconsin cheese curds, seasoned with garlic,
fried to a golden brown, and served with a side of ranch.
9.50

ONION RINGS

A full pound of beer-battered onions, deep-fried
and served crisp. 8.50

CHICKEN TENDERS

Breaded chicken tenders deep-fried to a golden brown
and served with your choice of buffalo, barbecue,
General Tso sauce, or ranch dressing for dipping. 10.50

CHINESE CHICKEN SALAD

ENTRÉES
Add a salad to an entrée for 3.00

GRAND CHEESEBURGER

Perfectly grilled half-pound of fresh ground beef with
lettuce, tomato, onion, and choice of Cheddar, Swiss,
American, or Pepper Jack cheese. 11.50
Make it a bacon cheeseburger for 13.50

COUNTRY FRIED STEAK

Lightly breaded and fried to a golden perfection. Topped
with country gravy and served with mashed potatoes.
14.50

BROASTED CHICKEN

Hand-breaded half chicken, slowly broasted and served
with mashed potatoes and gravy. 14.00

SUPER SIRLOIN

Thinly sliced seasoned chicken tossed with lettuce, green
onions, potato sticks, oriental noodles, and carrots, and
served with our famous sesame dressing and a
dinner roll. 10.50

Juicy, tender, and specially seasoned, this
is our original cut of steak.
6-ounce 16.00 12-ounce 22.00

MARGE’S WILD RICE SOUP

Italian meatballs, rich garlic tomato sauce, and spaghetti
noodles topped with shredded Parmesan cheese.
Served with grilled garlic bread. 12.50

People come from miles around just to enjoy our most
famous recipe. It’s filled with tender chunks of chicken
and fresh vegetables in a rich and creamy soup.
Cup 4.50 Crock 6.50

DAILY SPECIALS
FRIDAY — DEEP-FRIED SHRIMP

SPAGHETTI & MEATBALLS

CHICKEN FETTUCCINE ALFREDO

Fettuccine pasta tossed with sautéed chicken breast,
broccoli, and Alfredo sauce, and topped with Parmesan
cheese. Served with grilled garlic bread. 14.50

DEEP-FRIED SHRIMP

French fries, coleslaw, and a roll. 13.00

Large shrimp hand-breaded and fried to a golden brown,
served with house-made cocktail sauce. 17.00

SATURDAY — RIBS

SHORE LUNCH WALLEYE

French fries, coleslaw, and a roll. 14.00

SUNDAY — COUNTRY FRIED STEAK
Mashed potatoes, gravy, and a roll. 13.00

DESSERTS
HOUSE-MADE BREAD PUDDING

Rich, creamy custard cinnamon bread pudding,
baked with golden raisins. Topped with caramel or
our own Crown Royal whiskey sauce, whipped cream,
and vanilla ice cream. 6.00

TURTLE CHEESECAKE

Treat yourself to our New York-style cheesecake
topped with a thick layer of fudge and covered with
caramel and pecans. 8.50

Canadian fillet lightly seasoned, battered, and fried until
golden brown. Served with our house-made tartar sauce.
23.50

FROM THE BAR
DOMESTIC BOTTLES

Michelob Golden Draft Light, Michelob Ultra,
Budweiser, Coors Light, Bud Light, Miller Lite

IMPORTS – CRAFTS – HARD SELTZERS

Blue Moon, Corona Extra, Heineken, Guinness,
White Claw — Black Cherry, White Claw — Mango,
Mike’s Black Cherry Lemonade, Mike’s Hard Lemonade

All prices include sales tax.
The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.

