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APp etizers

Spinach § ArtlenoRE DIUP ..o 4595
Served w/ homemade tortilla chips
CLASSLE SPIEACL ..ot $5.95
Cheese bacon spread served w/ deep fried bread
classic SMAMP COCREALL ... $7.95
Chilled shrimp w/ homemade cocktall sauce § lemon
BACON WHAPPEA SCOALLOPS ... $8.95
Jumbo scallops wrapped bn Nuesike Bacon § served w/ cherry sauce
TEMPUIA VEGGLE PLALE ..o $c.95
Awn areay of Lightly battered vegetables served w/ a variety of sauces
PAN SEAVEol ANL TUMA ..o $7.95

Accompanted w/ an oriental cucumber § Carrot slaw (served rare to well)
Served w/ an option of wasabl § soy sauce

FRUUAALS e $4.95
Chicke peas, garlic § olive oil pureed § seasoned served w/ warm pita bread
COCOVE SIVLIAP ..ot $8.95

Shrimp Llightly breaded w/ a coconut § breaderiumb mixture served w/ a
mango § horseradish dipplng sauce

FIBALK OWLLOWL . Bowl $3.25
Topped w/ croutons § melted cheese Cup $2.75
SOUP OF ENE DAY vt Bowl $2.45
Please ask your senver Cup $1.95
Salads
KCALSAY SALACL.......o.ooiii $6.95

Crisp romaine Lettuce, homemade dressing, tomatoes and croutons topped w/
parmesan cheese (anchovies available)

HOUSE SALAC ... $6.95
Assorted greens topped with tomatoes, artichokes, ved onlon, cucuumber,
and fetn cheese, served with a shallot vinaigrette

Add to any salad
CINLLREN .o $3.50

Howemade Dressings
rRanch, Light Ranch, 1000 Island, Fremch, *Blue Cheese, *Caesar, OLL § Vinegar,,
French Rogquefort, Hot Bacon Dressing, § Shallot Vinalgrette

* Consuming raw shell eggs in dressing may tnerease Your visk of food borne tlness

-A gratulty will be added to parties of € or more-

-We nsie Rindly for parties of £ or more not to request separate checks-
($1.50 extra plate charge on all dinners)



LLoht Entrees

SNAMAP § PASEA ..o $13.95
Sautéed shrimp accompanied w/ vegetables § angel halr pasta § tossed w/
fresh pavsley and olive otl

CMLCREN § RLCE ...t $11.95
Lemon § thyme marinated breast of chicken placed on a bed of jasmine rice
and finished w/ sautéed seasonal vegetnbles

Veal SCALLOPLAL. ..o $12.95
Lightly breaded veal cutlets served with a medley of bell peppers and rice,
finished w/ capers & buere blanc

Sabmown grilled, brotled or poached served with grilled asparagus, Cous cous
and buere blance
QAYOLBA PASEA ..o $12.95
Sautéed spinach, mushrooms, onlons, tomatoes § artichoke hearts 5 tossed
w/ Angel Halr pasta § pesto sauce

ABIOL CILCIREM .ot $3.50

ADLOL S oo $4.50
Spectalties

*PorlR TeMOlerlobn ... $14.95

Seaved pork served w/ rosemary red potatoes and seasonal vegetables,
topped w/ a cherry sauce
ChleRen CAONMMELLONL. ... $13.95
Diced chicken, ontons, mushrooms, peppers and ricotta cheese volled up tn
sheets of pasta § topped with fresh tomato velish, § served w/ pesto § warinara
Mushroom § SPnach ALEAD ..o $10.95
Sautéed mushrooms ano spinach tossed w/ pasta § finished w/ howe made
alfredo sauce

AL CINLCREN .. $3.50
AL SIIMP o $4.50
RAPPLE POV POVEEINOUSE ..o $17.95

12 oz porterhouse grilled § topped w/ caramelized onlons § sautéed apples,
includes chotee of potato
ACOL QOVYOONZOLA CNEESE ... $1.50

(ALL speclalties and Light entrees bnclude chotee of Salad, choice of soup and fresh rolls)

Salads - Spring Green, Caesar or Spinach § Hot Bacon

*May be cooked to order, although consuming raw or undercooked ments may tnerease Your risk of food borne illness.



From The Sea

BLACRENEA WALLEYE ... $15.95
Cajun style blackened wWalleye served w/ a Cajun mayonnaise

GPOUPEY PAVVAESANL ¢.entieniieiieit ettt $17+.95
Fresh Grouper topped w/ a parmesan blend, then baked § finished w/ buere blanc

SNAMP (5) oo $13.95
Served Your way - Grilled, sautéed or tempura battered

SCALLOPS (©) 1o, $15.95
Served Your way - Grilled, sautéed or tempura battered

Seafoodl COMODUAALLION . ......c..cuiiciiiiiiiii i, $16.95
Shrimp (3) § Scallops (3) Served sautéed or grilled

BraOZLLLAN LoDSEEr (2, € 0Z TALLE) oo, Market Price
Butter poached Lobster tails, served w/ a side of drawn butter

(L, @ OZ EALL) e e Market Price

From The Grill

*Beef TENACLOIA (SOZ) ..ot $12.95
(207 e $21.95
Grilled beef tewderloln serveo w/ an option of homemnde hollandatse sauce

*Bacon Wrapped Blue Cheese Tenolerloln (8 0Z.) o, $20.95
Grilled beef tewderloln wrapped w/ Nueske bacon § topped w/ cruundbled Blue Cheese

New York Strip (12 0Z) oo $12.95
Grilled New York Strip w/ garlic butter

EPOELYNOUSE (LLOZ) .o $22.95
Premium cut § grilled to perfection

HFLLLEE MLIGIOM (8 0Z) . cevieeiieiieeiie et $18.95
Seaved beef medallions sautéed w/ shallots and mushrooms § red wine sauce

*R’ub-ege(woz) ..................................................................................................... $16.95
Charbroiled and flavorful Rib-eye

FULL RACKR 0F RIDS (..o $17.95
Slow cooked succulent vribs with an original sauce § finished on the grill

/2 RACKR 0F RLDS ..o $12.95

Combinations
/2 RACR of RLbs or Beef Tenderloln (é0z.)w/ Your chotee of:

SNAMP (B) oo $19.95

SCALLOPS (B) oo $20.95

Lobster (1, 8 0Z TALL) <o Market Price

*Tenderloin (60z.) § /2 RACKR 0f RIDS oo, $23.95

Salads -sSpring Green-Caesar-Spinach § Hot Bacon
Potato -Classic’s (Loaded), mashed, baked or homemade French fries

*May be cooked to order, although consuming raw or undercooked ments may tnerease Your risk of food borne illness.



Sandwlehes

KSEEAR SANOAWLEN (..o $8.95
& oz Tenderloin, grilled to perfection, w/ a side of Lettuce, tomato § onlow,
served on a grilled Kalser voll w/ howmemaoe French Fries

HCLASSLE'S BUNDIEY ..o, $8.95
1/2 Lb. Tenderloin Burger topped w/ cheddar, § a side of Lettuce, tomato
§ onlown, served on a grilled Kaiser voll w/ homemade Fremeh Fries

Cheddar, Bacon § BBR CHICREN ......coooiiiiiiiii $7.95
Grilled chicken breast topped w/ cheddar § bacon, finished w/ BBR sauce
§ served on a1 grilled Katser voll w/ homemade French Fries

Childiren’s Menu

(Children 12 Yyrs § under please)

GULLLEOAL CIEESE ..o $3.95
Grilled cheese sandwich served w/ homemade Fremch fries

FHOE D00 o $2.95
Grilled hot dog served w/ homemadle Freneh fries

SPAGNEELL vt $5.95
Pasta served w/ marinara sauce § topped w/ cheese

*Beef TENAErLOlN (£ 0Z) oot 4895
Grilleo beef temolerloin served with homemade Fremeh fries

CNLCREN TEAOIEYS ..ottt $4.95
Tender and crispy chicken, served w/ homemnde Freneh fries

Tempura Shr’u/\/q: (B et e $7.95

Lightly battered § deep fried shrimp, served w/ homemade French fries
Friodoy Specials

Tempura Battereol SMAMP (5) ..o $12.95
Breaded Cool w/ Lemon Butter DL SAUCE ....ooeveviiiii $12.95
POOVVAAIN'S LODSELY ..ot $12.95
Pan Fried or Beer BALEreot PErCh.....ccooviiiiiiiiiii $14.95
Seafood Combination (CNolee of 3) oo, $14.95

-Perch-Cod-Shrimp-Scallops-
-AlL dinners tnclude coleslaw, rye bread, soup, salad, potato § rolls-

Satwd&w Specims

ASUAOALL PrUME RLD (F2 0Z) 1 eiiiieieiie et $16.95
EMEALUM PrUME TRLD (T4 0Z) teeeeeee et $12.95
*LArge Prime RLD (16 0Z) cvvovveeieiiiic $20.95

Slow roasted prive vib served to Yyour liking § flnished on the grill

-AlL Spectals senved w/ soup, salad, potato § rolls-
Salads -Spring Green-Caesar-Spinach § Hot Bacon
Potato —-Classic’s (Loaded), mashed, baked or homemade French fries

*May be cooked to order, although consuming raw or undercooked meats may tncrease Your visk of food borne tliness.



We aPPreciate your Patronage and hoPe you enjog your meal. We also encourage
your comments & suggestions. We hopc to serve you for many years to come, so

I~ at, drink, be merry & rock on'!

Red Wines
Cabernet Sauvignon, Clos du Bois

DCCP berrg F|avor5, a peppery character & a

subtle ovcr139 of oak
$6.00 $21.99
Cabernet Sauvignon, Robert

Mondavi
Private Sc[ection—r"]ints of black chcrrg, cedar &

P[um. Wine finishes w/ ]ong balanced flavors & a
hint of oak.

$5.00 $19.99
Merlot, Beaulieu Vincyarcls BY)

Flavors of black chcrry, spicy Plum & vani”a, a!ong
w/ a mincra”ﬂ finish enlivened l:)ﬂ soFt, riPc

tannins.
$5.00 $19.99
Pinot Noir, Blackstone

Flusiﬁ fruit flavors ming|c w/ truffle & spicc

complexities, ]eading toarich e|egant finish.
$5.00 $19.99
Shiraz, Rex (Goliath

Lush F]a\/ors olcjammg red Fruit & P[um suPPor‘tccl

ona PlatForm of soft tannins.

$4.00 $14.99

Red T able Wire, Mc’nagc a | rios
Ablend of 3: Zindfandel, Merlot & Cabernet.
Ripe fruit flavor, soft finish.

$5.50 $20.99

Kioja, Faustino V]

Spanish Red from the T emeranillo grape, w/

riPe cl’»errg flavors & earthiness on the finish.

$5.00 $19.99

Dessert Wine

Kub}j For‘l:, Sanclcman
Sweet & full bodicc], great for after dinner.

$5.50 $20.99

~~Thani< you—

House Wines

Charclormag — Merlot - White Zinfandel - Ca]:)emet

Glass $3.50 - Pottle $11.99

White Wines

Pinot Grigio, Sgcamorc | ane
Aromas of citrus, melon & pear higlﬁ]ight the crisp

flavor of the distinctive wine.

$4.00 $14.99

Rcisling, Chateau Ste. Michelle
Co[umbia \/3”69 classic w/ white Peach, crisP

aPP!c & zcst&, grapcpruit F|a\/or5.
$5.00 $19.99
C[’:arclonnay, Kcncla” Jaclcson

Forward fruit flavors of Peac!‘n, melon & troPical
fruit lagcrc& w/ oak, lush & FiCl’l, yet c[rg w/
balanced aciditﬂ.

$5.00 $19.99

Sauvignon Blanc, Columbia Crest
Washington State medium drg, w/ riPc melon

aromas & flavors

$4.00 $14.99

White T able Wine, Mcnagc a | rois
Ca]hcomia blend of 3. Cl’varc]onnay, Muscat &
Chenin. [Fresh & gruitﬂ w/ ﬂowerg flavors.

$5.50 $20.99

Soft Drinks $1.00
Sundrop
Dt. Sun&rop
Coke
Dt‘ Coke
Dt 7-Up
SPrite
Squfr’c
Orange
Grapc
Koot beer
Orange Juice
Cranberry Juice
FincaPPIc Juice
T omato Juice

Spccialtq Beer $3.00
New Glarus SPottecl Cow
New Gilarus [Fat Squirrcl
Blue Moon
[Hacker Pschorr

Ncw Castlc Brown
Guinness
Sam Adams
Leinenkugel
Lcing’s Red
Lciny’s Honcg Weiss
Lein\zj’s Cream}j Dark
Leing’s Seasonal
Ro”ing Rock
(orona
[Heineken
Eeck’s
Mike’s Hard |_emonades
Smirnoff Black Chcrrg

Beer $2.75
Budweiser
Bud Light
Bu& Select

Busch nght

Michelob (Jltra
Miller f—‘ligh | ife
Miller [ ite
MGD
MGD Lite
Fabst
Old Style
Coors Ligl’lt
Odules NVA
Odules Amber N/A



