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SALAD ADD-ONS

GRILLED CHICKEN BREAST  7     •     CRISPY CHICKEN  7     •    SAUTÉED SHRIMP  7    •    STEAK TIPS  8

Consuming raw or undercooked meat, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness.

TRADITIONAL CHICKEN WINGS .................... 16
10 Crispy fried chicken wings with your choice of sauce 
- tossed or on the side - choose from bu� alo, sweet 
chili, garlic parmesan, honey sriracha, Korean BBQ, or 
Jamacian jerk

Dry Rub Options - ranch, Cajun, or Korean pepper

CHICKEN TENDERS ........................................ 14
One pound of freshly breaded chicken tenders with your 
choice of sauce - tossed or on the side - choose from 
bu� alo, sweet chili, garlic parmesan, honey sriracha, 
Korean BBQ or Jamacian jerk

Dry Rub Options - ranch, Cajun, or Korean pepper

CHIPS AND QUESO ......................................... 13
Fresh corn chips served with pepper jack queso dip

WARM CHEVRE CHEESE ................................ 14
Creamy goat cheese topped with roasted garlic tomato 
sauce served with crusty French bread 

BREADED PORTOBELLO FRIES ..................... 10
Served with roasted jalapeno dip

CREOLE CRAYFISH HUSH PUPPIES .............. 14
Flash fried hush puppies fi lled with crayfi sh meat, 
scallions, and cheddar cheese served with roasted 
jalapeno dip

CHICKEN AND CHORIZO NACHOS ................. 15
Fresh corn tortilla chips topped with shredded chicken, 
chorizo, pepper jack queso, black beans, roasted corn, 
diced tomato, jalapenos, and green onions served with 
sour cream and salsa

STEAK TIPS ..................................................... 14  
Pan seared sirloin tips and roasted shallots topped with 
creamy garlic peppercorn sauce served with French bread

MONTEGO BAY SHRIMP ................................. 15
6 jumbo shrimp sautéed in Jamacian jerk sauce topped 
with fresh mango, papaya, and pineapple

SOUTHWEST CHICKEN POTSTICKERS ......... 14
Served with sweet chili sauce

FRENCH ONION SOUP ................................. 10
Classic French onion soup topped with garlic croutons, 
Swiss cheese and baked until golden

SOUP DU JOUR .................... 5 CUP / 8 BOWL

GARDEN SALAD ..................7 HALF / 14 FULL
Spring mix, cucumber, red onion, tomato, cheddar 
cheese and croutons

CAESAR SALAD ..................7 HALF / 14 FULL
Crisp romaine lettuce, shaved parmesan cheese and 
croutons tossed in a creamy Caesar dressing

CAPRESE SALAD ................8 HALF / 16 FULL
Baby arugula, bu� alo mozzarella, and heirloom 
tomatoes topped with extra virgin olive oil and 
balsamic reduction

PAD THAI .............................8 HALF / 16 FULL
Shredded red and green cabbage, bell peppers, bean 
sprouts, cashews, green onion, chili peppers, cilantro, 

and fresh lime served with pad Thai dressing

STEAK HOUSE SLAW .....................................6

FIRE ROASTED PASTA SALAD ......................7
Rotini pasta and fi re roasted vegetables tossed in 

an herb vinaigrette topped with bu� alo mozzarella 
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Handhelds

Entrees

All sandwiches served with fries and a pickle

Upgrade to onion rings, pickle fries, 
or garlic parmesan fries  2

Add-ons - cheese, bacon, 
sautéed mushrooms, or caramelized onions  1

ANTLER BURGER  16
8oz steak burger grilled to perfection and served with 
lettuce, tomato, and red onion on a grilled sesame bun

BISON BURGER  19
Lean bison burger, Vermont white cheddar cheese, fi re 

roasted peppers, caramelized onions, and morel mushroom 
mayo on a sesame seed bun 

TURKEY RACHEL  15
Smoked turkey breast, coleslaw, Havarti dill cheese, 
and roasted red pepper aioli on grilled marble rye 

CRISPY CHICKEN PITA  14
Crispy chicken tenders, Swiss cheese, lettuce, 

tomato, and ranch on a grilled pita bread

Add a Garden Salad or Caesar Salad or 
Cup of Soup to any entrée for 3.99

Add a French Onion or a Bowl of Soup for 5.99

14OZ SMOKED RIBEYE  45
House smoked ribeye chargrilled to perfection topped with 
bacon and onion jam served with garlic roasted fi ngerlings 

and fresh seasonal vegetables 

CAJUN GRILLED BEEF MEDALLIONS  26
Three tender beef medallions Cajun seasoned and 

chargrilled topped with buttermilk bleu cheese sauce paired 
with whipped potatoes and seasonal vegetables

PINEAPPLE CHILI PORK PORTERHOUSE  26
Chargrilled pork porterhouse topped with pineapple chili 

compote served with whipped potatoes and 
fresh steamed broccoli 

SMOKEHOUSE RIBS  
HALF  RACK  21    /    FULL  RACK  33 

Tender house-smoked ribs smothered in cherry BBQ sauce 
served with pepper jack mac and cheese and maple 

bourbon baked beans  

PAN FRIED WALLEYE  26
Topped with lemon caper cream served with 

wild rice and fresh steamed broccoli 

WILD MUSHROOM TETRAZINI  24
Organic wild mushrooms, roasted shallots, and angel hair 
pasta tossed in a light sherry cream sauce and baked with 

parmesan cheese

BEASTLOAF  29
Blend of elk, wild boar, wagyu, bison, and fresh herbs served 

with whipped potatoes and asparagus

BUFFALO CHICKEN MAC AND CHEESE  22
Crispy bu� alo chicken tenders and bacon tossed 

with pepper jack cheese sauce and gemelli pasta baked 
with a fi ve-cheese blend

ALMOND CHICKEN  24
Almond crusted chicken breast fl ash fried accompanied by a 
strawberry cream sauce served with wild rice and asparagus 

HERB ROASTED BRANZINO  32
Bronzini fi let topped with garlic and herb butter and 
roasted served with roasted fi ngerling potatoes and 

fresh seasonal vegetables

CHEESECAKE OF THE WEEK ............................ 8

TROPICAL CREPE CAKE .................................... 8

BROWNIE TRIO ................................................... 8
Strawberry, caramel, and chocolate

SCOOP OF ICE CREAM ....................................... 5

 ................................................... 8
Strawberry, caramel, and chocolate

 .......................................

Desserts
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