
DESSERT

Choice of toppings:
Bacon $1
Avocado $1
American Cheese / Pepper Jack 
Swiss / Cheddar Cheese $1
Jalapeños .50
Mushrooms  .50
Onion Raw or Fried  .50

MENU
F R I D A Y

N I G H T

OPERATION
HOURS

5:00 PM until
9:00 PM

APPETIZERS ENTREES

KIDS MENU 12 & UNDER

CARAMEL APPLE CRISP 
Served warm with ice cream

TURTLE CHEESECAKE 

Served with chocolate caramel walnuts

CRAB CAKES

CHICKEN MARSALA

MAC & CHEESE BUILD YOUR OWN
 1/2 POUND BURGER
WITH FRIES

$15.99

$15.99

$5.99
$12.99

$12.99

$17.99

$8.99

$13.99

$16.99

$23.99

$18.99

MAPLE BRUSSEL SPROUTS

MEATLOAF

CHICKEN TENDERS

BEER MAC & CHEESE
WITH BACON

ICELANDIC COD

WALLEYE

BLUE GILL

Two cakes served with
citrus greens and house
made aioli.

Served with angel hair 
pasta and garlic baguette.

Simple Maccaroni & Cheese
any kid would love.

Cooked with bacon, 
parmesan cheese, and 
a maple glaze.

Served with garlic on 
confit mashed potatoes and
served with rainbow carrots.

2 Chicken Tenders and Fries,
comes with either Ranch or
BBQ sauce.

House made Mac & Cheese
with elbow noodles and 
bacon bits.

2-pieces of fried or one baked
cod with coleslaw and choice of
side.  Add an extra piece for $3.

Fried walleye with coleslaw
and choice of side.

Fried bluegill with coleslaw
and choice of side.

SANDWICHES

Original Wisconsin Cheese
Curds served with a side of
apple butter.

WISCONSIN CURDS

ONION RINGS 
Served with smoky BBQ 
dipping sauce.

SIDES

POTATO PANCAKES

BAKED POTATO 

FRENCH FRIES

CHOCOLATE LAVA CAKE (GF)
Served with ice cream and 
whipped cream

SALAD BAR
Unlimited Salad bar
Add chicken breast for $5

BUILD YOUR OWN
CHICKEN  SANDWICH
WITH FRIES

$10.99

$8.99

$7.99

$8.99

$2.99

$2.99

$3.99

$7.99

$6.99

$7.99

*Add the salad bar with 
any entree.

$2.99

SALAD BAR (ONE TRIP) $6.99

*Add the salad bar with 
any fish order.

$2.99

FRIDAY FISH FRY



Can Beer

Rum
Bacardi

Bacardi Límon
Captain Morgan

Malibu
Rail Rum

Maker’s Mark
Bulleit

Bulleit Rye
Eagle Rare

Saverac Rye
Colonel Taylor

Dickel
Heaven’s Door

Noble Oak
Penelope Barrel

Penelope Architect
Penelope Straight
Penelope Toasted

Redemption
Limousin

Elijah Craig Straight
Elijah Craig Small Batch

Rabbit Hole Cavehill
Rabbit Hole Dareringer

Basil Hayden Dark
Basil Hayden Toasted

Basil Hayden Cask
Basil Hayden Straight
J. Henry Small Batch

J. Henry Aged
Bib Tucker Aged

Woodinville
Larceny

Yellowstone
Knob Creek 18 Year

Buffalo Trace
Jefferson Straight
Jefferson Ocean 

Jefferson Ocean Rye

Absolut
Grey Goose
Ketel One

Titos
Wheatly

Rail Vodka

Tequila
Patron

Patron Reposado
Patron Anejo
José Cuervo

Dobel Diamante
Don Julio

Southern Comfort
Canadian Club
Seagram’s 7
Jack Daniel’s
Crown Royal
Crown Apple

Jameson
Jameson Black

Fireball

Boen Pinot Noir
Decoy Chardonnay
Frenzy Sauv. Blanco

Line 39 Cabernet
Line 39 Chardonnay
Line 39 Pinot Noir

Line 39 Sauv. Blanco
Rodney Strong Cabernet

Beefeater
Tanqueray

New Amsterdam

Spotted Cow
Heineken

Heineken Silver
Modelo

Fantasy Factor
Foggy Geezer

Sprecher Triple
Blue Moon

Miller High Life
Miller 64  

Budweiser
Busch Light
Bud Light

Miller Light
Coors Light

PBR
Michelob Ultra
Heineken 0.0
Busch N/A

Scotch

Drink
Menu

Specialty 
Drinks

Peanut Butter White Russian
Screwball Peanut Butter Whiskey,

Kahula, and half and half. Garnished
with a peanut butter cup

Strawberry Bourbon Lemonade-
Maker’s Mark Bourbon, Strawberry

Purée, and Lemonade
Captain Morgan Cranberry Mule-
Captain Morgan Spiced Rum, Lime

Juice, Cranberry Juice, and Ginger Ale

Crown Apple Old Fashion-
Crown Apple Whiskey, Muddled Apples,
Gary’s Old Fashioned Mix, Sprite, Dash

of Cinnamon
Smoked Old Fashioned-

Maker’s Marker Bourbon, Gary’s Old
Fashioned Mix, Orange Slice, and

Luxardo Cherry

Bourbon

Vodka

Whiskey

Wine

Gin

Korbel
Five Star Rail Brandy

Brandy

Johnnie Walker Black
Johnnie Walker Red


