
starters

soup & salad

FRENCH FRIES , roasted garlic aioli, ketchup (V)

ELLSWORTH FARMS FRIED CHEESE CURDS, ranch (V)

JUMBO SHRIMP COCKTAIL, old bay cocktail sauce, horseradish, citrus aioli (GF)

HOUSE MADE POTATO CHIPS, french onion dip (V)

ARTICHOKE DIP, sour cream, salsa, warm tortilla chips (V)

TUNA TARTARE*, ginger-soy-chili marinade, smashed avocado, tortilla chips
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AMERICAN WAGYU BURGER*, double patty, american cheese, lettuce, tomato, house pickles,
house sauce, brioche bun  + Nueske's smoked bacon 4
BUTTERMILK FRIED CHICKEN SANDWICH, slaw, dijon aioli, pickle, brioche bun
CLUB SANDWICH, smoked turkey breast, Nueske's bacon, white cheddar, lettuce, tomato,
kewpie mayonnaise, toasted sourdough 
CRISP WALLEYE SANDWICH, slaw, tarragon remoulade, ciabatta roll
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23

handhelds

GARDEN VEGETABLE SOUP, wild rice, goat cheese crostini (V)

FRENCH ONION SOUP, house broth, caramelized onions, brioche, provolone

MARQUETTE SALAD, mixed greens, micro herbs, dried cranberry, pumpkin seed, pistachio,

smoked gouda, roasted hazelnut vinaigrette, lavash cracker (V)

CAESAR SALAD, romaine, parmigiano reggiano, focaccia croutons

SPINACH ARUGULA SALAD, quinoa, frisee, grilled peaches, oven dried tomatoes, feta,

hazelnut, champagne vinaigrette (V, GF)
    + roasted pulled chicken 8 | + skuna bay salmon* 12 | + jumbo shrimp 16

CHOP SALAD, iceberg, roasted chicken, bacon, goat cheese, cucumbers, tomato, avocado, olives,
pickled onion, ranch dressing (GF)
    + ellsworth farms fried cheese curds  3

SEARED SKUNA BAY SALMON NICOISE*, tomato, potato, green bean, caper, olive, pickled
onion, soft egg, arugula, red wine vinaigrette (GF)
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B R U N C H

brunch dishes

*These items are served raw or undercooked or possibly contain raw or undercooked ingredients.  Consuming raw or
undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(V) Vegetarian | (GF) Gluten Free

CHEF SENG’S BANANA BREAD FRENCH TOAST, vanilla custard, fresh berries, whipped

cream, maple syrup (V)

SMOKED SALMON LOX EVERYTHING BAGEL*, dill & chive cream cheese, capers, red onion,

lettuce, tomato (V)

ALL-AMERICAN BREAKFAST, two eggs any style*, choice of Nueske’s smoked bacon or

Berkwood maple sausage, smashed potatoes, choice of toast, butter & jam

BUILD YOUR OWN OMELET, served with smashed potatoes

choice of 3 ingredients: bacon, ham, sausage, cheddar, swiss, pepperjack, mozzarella blend,

spinach, onions, peppers, tomatoes, mushrooms
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