
Luke Merlot

Sonoma Cutrer Chardonnay

Banfi Centine Red Blend

Cline Sauvignon Blanc

T W O  D I N E  W I T H  A  B O T T L E  O F  W I N E  F O R  $ 8 9

A P P E T I Z E R  ( C H O O S E  O N E )
Truffle & Parmesan Potato Skins

House Made Cheese Curds With Ranch

2 Bacon Wrapped Scallops With Spice Cajun Remoulade

Bresaola Crostini-Cured Beef On A Grilled Baguette With Whole Grain Mustard, Cornichons, Olive Oil, and Cracked Pepper

S A L A D
All entrees come with a side garden salad and a choice of dressing or upgrade to side Caesar salad for $3

Dressing Options

Balsamic Vinaigrette, Ranch, Italian, Caesar, Blue Cheese, French, & Dukkah Vinaigrette

Add a cup of soup for $4

E N T R E E S  ( C H O O S E  T W O )

All entrees come with choice of buttered mashed potatoes or ancient grains & seasonal vegetables

Beef Bourguignon

Airline Chicken With White Wine Caper Cream

Walleye (Broiled or Fried)

Pork Tenderloin With a Medley of Sauteed Bell Peppers and Onions

Tortellini With Garlicky Brown Butter Dill *
Chicken Breast - $10 Grilled Salmon - $12 Grilled Jumbo Shrimp - $14

*Does Not Include A Side*

B O T T L E  O F  W I N E  ( C H O O S E  O N E )

Tribute Cabernet Sauvignon

Benziger Chardonnay

Included Additional $5 Additional $10

Only one bottle of wine available per special

Or choose a bottle of your favorite wine for 10% off

D E S S E R T
$3 per dessert


