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BAR-RESTAURANT

STARTERS

STEAK BITES
Black Angus beef served with roasted red pepper
garlic sauce 16

WHITEFISH LIVERS

Fresh livers, breaded and pan fried on a bed of
sauteed red onion and sweet peppers. Fresh when
in season 17

COD BITES
Lightly breaded cod loin nuggets served with

clarified butter 14 Buffalo style 15
CALAMARI

Lightly seasoned served with tartar sauce 15

SHRIMP COCKTAIL
Jumbo shrimp boiled, chilled and served with
cocktail sauce 16

BRUSCHETTA

Served on sliced baguettes drizzled with balsamic glaze 14

CRAB CAKES

Mini crab cakes served with garlic aioli sauce 18

GARLIC BUTTER SHRIMP
Shrimp butterflied, marinated with garlic and butter 16

STUFFED MUSHROOMS
Stuffed with seafood, onions, green peppers and
breadcrumbs 19

WISCONSIN CHEESE CURDS

Breaded Wisconsin cheese 11

BACON CREAM CHEESE WONTONS
Filled with sweet cream cheese, bacon and jalapenos 11
DUCK TENDERS

Duck tenderloins coated with a crunchy breading with
bourbon sauce 15

SALADS

COBB SALAD

Chicken, eqq, bacon, carrots, cucumber, red onion,
tomato, croutons and choice of dressing 19

CAESAR SALAD

Parmesan cheese, croutons and Caesar dressing 13

Grilled chicken - Ad0 4
SEAFOOD SALAD

Shrimp, lobster, tomato, onion, cucumber and
choice of dressing 23

DRESSINGS:
Ranch, French, Italian, Caesar, Raspberry

Vinaigrette, Blue Cheese, Honey Mustard or Balsamic

| SOUPS

Ack Your Server for the Soup of the olaq
CUP 5/ BOWL 3

PASTH

All served with breadstick and
cholce of Soup or hovse Salad

FETTUCCINE ALFREDO

Fettuccine with a creamy alfredo sauce 20
Grilled chicken - Add 4

Steak - Ad0 7

SEAFOOD ALFREDO

Fettuccine noodles in a creamy alfredo sauce with
shrimp and lobster 28

SHRIMP SCAMPI
Jumbo shrimp and linguine tossed in a garlic
butter wine sauce served with a breadstick 25

MAC AND CHEESE

Cavatappi noodles tossed in a white cheddar sauce 18
Buffalo Chicken - Add 4

Lobster- Add 12

CHICKEN MARSALA
Chicken, mushrooms and linguine tossed in a creamy
marsala sauce 26

TABLES OF 6 O0R MORE - AUTO GRATUITY 25% ~ SPLIT PLATES - 10 CHARGE

: S A : . ;
Consuming raw @r/under cooked meat, poultry, seafood, shellfish or eggs may increase your risk for food borne illness
z Y&



BURGERS

Served with butter leftuce and fomato
Add hand cut fries or seaconed Wcalg_cé

PORTSIDE BURGER

Topped with green olive cream cheese and jalapenos
on the side 16

HULL BURGER
Topped with shaved Prime Rib, bacon, pepper jack
cheese and house sauce 27

MUSHROOM SWISS BURGER

Topped with sauteed portabella mushrooms and
Swiss cheese 16

DOCKSIDE BURGER
Topped with bacon and choice of cheese 16

SANDWICKES

Add hand cut fries or seasoned vvcd

CHICKEN CLUB

Grilled chicken breast topped with Swiss cheese, bacon,
butter lettuce, and tomato with a side of BBQ sauce 16

SHAVED PRIME RIB SANDWICH
Hand cut Black Angus prime rib on a hoagie with
sauteed mushrooms and onions with mozzarella cheese
melted on top 24

WHITEFISH TACOS
Fresh Lake Superior whitefish served Baja style on flour
tortillas. Served with freshly made chips, pico and guac 20

WHITEFISH SANDWICH
Fresh Lake Superior whitefish lightly breaded and topped

with butter lettuce, tomato and lemon 0ill mayo 27
Buffalo Style 22

TROM THE GRILL

edzes or vice l{a

CENTER CUT SIRLOIN STEAK
100z Hand cut Black Angus filet-style Sirloin steak 32

CHICKEN CORDON BLEU SUPREME

Breaded chicken cutlet with ham, Swiss cheese and
hollandaise sauce. Served on a bed of rice pilaf 27

F/nhfccg ¢erved with choice of Soup o galad, \/cgg‘!’ab!c babb} red mashed Foh+oc§ baked Po‘!’afo hand cvt French fries, seasoned

Aolol to any Pla+c 3 Black ngr ShnmP 12 ~ Savfeed For*fabolla mushrooms and oniong 5

BONELESS RIBEYE STEAK
140z Hand-cut Black Angus ribeye steak with garlic

butter 44

PORK RIBS

Smoked pork ribs with your choice of BBQ, Jalapeno
Mango or Carolina Gold BBQ sauce

Half Rack 28 / Full Rack 34

TROM THE APOSTLE ISLANDS T0 THE SEA

Fresh when in season. Fried or Broiled. Entrees erved with choice of Soup or Salad and choice of \/cgphblc babb} red mashed
Po‘f’a‘focé baked Poh'f‘o hand cvt French fries, seagoned Wcolgcg o vice Fl!af

LAKE SUPERIOR WHITEFISH
Fresh Lake Superior whitefish 26

WALLEYE
Broiled Great Lakes walleye 26

CANADIAN SALMON
8oz Canadian salmon filet 28

MAHI MAHI
Wild caught Mahi Mahi served with side of grilled
pineapple salsa 33

BLACK TIGER SHRIMP
Jumbo shrimp cooked to perfection and served with
clarified butter 33
BIKINI SHRIMP
Head and tail on body peeled bikini-style shrimp served
with garlic butter sauce 32
GOURMET BREADED SHRIMP
Jumbo shrimp stuffed with cheese, fried and served with
cocktail sauce 30
PAN SEARED SCALLOPS

Sweet seared Sea Scallops with garlic white wine reduction 34

Choice of Soup or Salad, \/cgg’fab!q baby red mached potatoes, baked potato, hand cut French fries, seaconed chgf,g or rice pilaf
Fresh Lake Superior Whitefish 26

Great Lakes Walleye 26
Mahi Mahi 33

Fripay Ni1GHT
Fisa EFry

Fripay & SATURDAY
Smokep PriME Riz

Petite Cut 100z with 3 Bikini Shrimp 36
Queen Cut 38 / King Cut 48




