
Smoked Salmon Crostini 
Horseradish Cream | Cucumber
Lemon | Dill | Focaccia 11

Artichoke Fondue
Cream Cheese | Dubliner | Gruyere | Arugula  
Tomato | Ciabatta 12

Pulled Pork Sliders 
Kimchi | Cinderella BBQ | Brioche 13

Walleye Skewers
Ale Battered | Lemon | Spicy Tartar 14

Chicken Wings 
Carolina Mustard BBQ | Cinderella BBQ
Thai Chili | Buffalo 12

Fried Okra
Tempura | A1 Aioli 7

Loaded Quesadilla 
Bacon | Cowboy Caviar   
Monterey Jack | Queso Fresco  
Salsa | Sour Cream 9

Brisket Nachos 
Cowboy Caviar | Monterey Jack
Queso Fresco | Cabbage | Sour Cream
Salsa | Lime 13

Wilderness Satays   
Walleye | Salmon | Panko | Green Onion  
Bell Pepper | Lemon Grass
Ale Mustard Aioli 9 

Shrimp Ceviche 
Cucumber | Tomato | Red Onion | Jalapeno
Lemon | Lime | Cilantro | Tortilla Crisps 13

Appetizers

Brunswick Stew 
Chicken | Pork | Yukon Golds | Tomato
Okra | Yellow Onion | Lima Beans | Corn
Cup 4 | Bowl 6

Southwest Salad  
Iceberg | Bacon | Cowboy Caviar
Monterey Jack | Cilantro Lime Dressing
Tortilla Crisps 12

Caesar Salad 
Romaine | Shaved Parmesan | Bacon
Anchovies | Croutons 9

Soup De Jour 
Chef ’s Soup of the Day
Cup 4 | Bowl 6 

Romaine and Artichoke Salad 
Red Onion | Pimento 
Red Wine Vinaigrette 
Shaved Parmesan 11

Soups & Salads
Add Chicken 4 | Shrimp 9 | Smoked Salmon 10

Menu Creations by Executive Chef Quaid Fetkenheuer and Sous Chef Sam St. John.


