
M A R Q U E T T E  L O U N G E

starters
TRUFFLE FRIES, parmesan truffle aioli (V) 12

WINGS, harissa honey, dry rub, or honey dijon bbq 16

ELLSWORTH FARMS WHITE CHEDDAR CHEESE
CURDS, house ranch (V) 10

COCONUT SHRIMP, sweet chili-pineapple sauce 16

CHARCUTERIE BOARD, tempesta salumi,
selection of cheeses, olives, crackers, dried
fruits, and berries 20

WALLEYE CEVICHE, red peppers, jalapeño,
cucumber, avocado, tomato, red onion,
tortilla chips (GF) 18

flatbread pizza
MARGHERITA, semi-sundried tomatoes, fresh
mozzarella, basil, extra virgin olive oil (V) 20

ARUGULA GOAT CHEESE, white sauce, red onion,
semi-sundried tomatoes, balsamic reduction (V) 22

CLASSIC PEPPERONI & ITALIAN SAUSAGE 20

CHURASCARIA STEAK PIZZA, sweet caramelized
onion sauce, fontina and mozzarella blend, red
onion, grape tomato, marinated grilled steak,
chimichurri 24

SWEET CORN, garlic cream, charred corn,
poblano and red peppers, cotija, tajín aioli,
cilantro, served with lime wedges 20

*These items are served raw or undercooked or possibly 
contatin 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

soup & salad
TOMATO BISQUE (V) Cup 6 | Bowl 10
+add croissant grilled cheese 5

SOUP DU JOUR Cup 6 | Bowl 10

CHICKEN CHIPOTLE CAESAR SALAD, pulled
chicken, parmigiano reggiano, monterey jack, grape 
tomato, red onion, cilantro, tortilla strips (GF) 20

MARQUETTE SALAD, mixed greens, micro herbs,
dried cranberry, pumpkin seed, pistachio, smoked
gouda, roasted hazelnut vinaigrette, lavash cracker 16
+roasted pulled chicken 8 | +skuna bay salmon 12
+grilled shrimp 8 | +steak 12



M A R Q U E T T E  L O U N G E

handhelds
TURKEY CLUB, Nueske’s bacon, tomato, white
cheddar, lettuce, Japanese mayo, toasted
sourdough 18

AMERICAN WAGYU BURGER*, double patty,
american cheese, lettuce, tomato, house pickles,
house sauce, brioche bun 22

+Nueskes smoked bacon 4

CHICKEN SANDWICH, chipotle caesar claw,
pepperjack cheese, house pickles, brioche bun 18

mains
BAVETTE STEAK FRITES, chipotle maître d butter, 
red chimichurri, fries 25

SEARED CHILI LIME SALMON BOWL, wild
rice pilaf, sweet corn, cotija, chili lime sauce,
cilantro (GF) 25

tacos
CAJUN SHRIMP, habanero mango salsa,
avocado aioli, flour tortilla (DF) 6

FRIED WALLEYE, cider poppy slaw, pickled
red onion, avocado aioli, flour tortilla 6

SAUTEED WILD MUSHROOM, queso chihuahua, 
poblano relish, corn tortilla (V, GF) 6

desserts
SEASONAL FRUIT CRISP, berry compote,
granola crisp, whipped topping, served with
warm ice cream (V) 9

SMORES MOUSSE, chocolate mousse,
marshmallow cream, graham crackers (V) 10

SEASONAL CRÈME BRÛLÉE, blood orange
custard, chantilly crema, mint (V, GF) 10

*These items are served raw or undercooked or possibly 
contatin 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



cocktails
YOU BETCHA, tito’s handmade, lillet blanc,
strawberry, lemon 16

UFF DA, tito’s handmade, st. germain elderflower, 
honey, lemon, la marca 16

CAFE AGAVE, marquette dobel diamante single 
barrel, mr black, honey, cold brew 18

REPOSADO OLD FASHIONED, maestro dobel
anejo, casa d’aristi, chocolate bitters, lemon 20

MARQUETTE MANHATTAN, komos rosa,
vermouth, bitters 20

RASPBERRY PALOMA, marquette dobel single
barrel, grapefruit fruitful, raspberry fruitful,
lemon juice 18

SPICY PASSION MARGARITA, marquette dobel
single barrel, passionfruit fruitful, smoked
jalapeno fruitful, triple sec, lime juice 18

COCONUT MARTINI, ketel one, coconut fruitful, 
lemon juice 18

spirit-free n/a cocktails
SPARKLING WHITE PEACH LEMONADE, white
peach, lemon, club soda 10

BLOOD ORANGE ITALIAN SODA, blood orange,
lime, orange juice, club soda 10

SPIRIT-FREE OLD FASHIONED, spiritless 74 n/a
bourbon, demerara, n/a bitters 10

SPIRIT-FREE MARGARITA, spiritless jalisco 55 n/a
tequila, lime salt, cane sugar 10

bottled beer
BUD LIGHT, COORS LIGHT, MILLER LITE 5

MICHELOB ULTRA, CORONA, AMSTEL LIGHT, 
HEINEKEN, MODELO ESPECIAL 6

STELLA ARTOIS, SUMMIT EPA 7

HIGH NOON 8

SURLY FURIOUS 8

draft beer*
*ask about our rotating local selections

thc cocktails 16

STIGMA 5mg lemon tea arnold palmer

GIGLI 5mg blood orange margarita

CANNA 5mg berry stash mixed berry seltzer

HEIGHTENED 10mg mary janes mule

M A R Q U E T T E  L O U N G E



M A R Q U E T T E  L O U N G E

champagne & sparkling glass bottle

LA MARCA PROSECCO 11 42

BEAU JOIE BRUT, FRANCE 22 110

MOET & CHANDON BRUT, FRANCE  150

white wine glass bottle

HOUSE WHITE, CANYON ROAD -
CHARDONNAY, PINOT GRIGIO,
SAUVIGNON BLANC, MOSCATO 10 40

RIESLING, CHATEAU STE. MICHELLE,
COLUMBIA VALLEY 12 48

ROSÉ, HAMPTON WATER LANGUEDOC,
FRANCE 15 58

PINOT GRIGIO, MASO CANALI,
TRENTINO, ITALY 14 50

SAUVIGNON BLANC, STONELEIGH,
MARLBOROUGH, NEW ZEALAND 15 50

CHARDONNAY, LA CREMA,
MONTEREY, CALIFORNIA 14 50

CHARDONNAY, DIRECTOR’S CUT COPPOLA, 
SONOMA COUNTY, CALIFORNIA 16 62

red wine glass bottle

HOUSE RED, CANYON ROAD -
MERLOT, CABERNET, PINOT NOIR 10 40

PINOT NOIR, LE GRAND NOIR,
LANGUEDOC-ROUSSILLION, FRANCE 12 48

PINOT NOIR, CHEHALEM,
WILLAMETTE VALLEY, OREGON 13 45

MERLOT, COPPOLA DIAMOND,
CALIFORNIA 16 62

ZINFANDEL, MURPHY GOODE,
SONOMA COAST, CALIFORNIA 16 62

CABERNET SAUVIGNON, THE CALLING,
PASO ROBLES, CALIFORNIA 16 62

port-sherry
LUSTAU EAST INDIA CREAM 13

LUSTAU FINO JARANA 12

QUINTA DO NOVAL 10 YEAR TAWNY 10


