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SUMMER 2023 Menu

First Course

Soups & Salads

French Onion Soup Crock  10               
Chef’s Soup of the Day  9

Wedge 
iceberg lettuce, tomatoes, carrots, 

cucumbers, red onions, bacon, 
garlic croutons, 

blue cheese dressing   12 

Hack-Ma-Tack 
artisan mix, apples, celery, carrots, 
candied walnuts, cucumbers, red 
onions, white cheddar, grapes, 

apple vinaigrette   11 

Caesar 
romaine lettuce, garlic croutons, 
red onions, parmesan, tossed in 

caesar dressing   11 

Entrée Grilled Chicken Salad   25         Entrée Salmon Salad   29

Great Lakes 
Whitefish Almondine  

baked, topped with toasted almonds, 
remoulade   31

Established 1894

Signature Entrées 

Certified Black Angus  
Prime Rib 

traditionally carved, properly aged, 
 house made creamed horseradish sauce & aujus  41 

Escargot grilled French bread  15 

Portuguese Calamari sweet & spicy chili sauce, banana peppers  20 

Jumbo Shrimp Cocktail cocktail sauce  17 

Breaded Chicken Breast Tenderloins honey mustard  15 

Smoked Whitefish Dip crackers & crostini 16 

Consuming raw or undercooked foods can increase your risk of food borne illness. Because of our concern for the freshness of the foods we serve, all items listed may 
not be available daily. It is our pleasure to have the privilege to give you the most enjoyable evening ever. To you our patrons, we dedicate this menu and our service.

Filet Mignon 
6 oz., center cut, beef tenderloin,  

grass fed, roasted garlic butter  48 

New York Strip Steak 
14 oz., grass fed, roasted garlic butter  60 

Surf & Turf 
6 oz. filet mignon,  

South African lobster tail  MP 

Atlantic Norwegian Salmon  
dill cream sauce, baked  29 

Lobster Tail 
single or twin, 

baked South African lobster tail  MP 

Roasted Duck 
 Thai mandarin orange sauce, 

served over wild rice  38 


