j INNER

SERVED DALy 4PM- t1iL CLOSE

CAESAR SALAD
Romaine lettuce tossed with
our tasty Caesar dressing,
topped with Asiago cheese

and croutons.  8.95
Add Char Grilled Chicken  2.95

ULTIMATE CHEF
SALAD

Hearty portion of turkey, ham,
cheese, hardboiled egg, tomato,
onion, carrot, broccoli, and
cucumber, served with your
choice of dressing.  11.95

CLASSIC TACO SALAD
Crispy tortilla bowl filled with
seasoned beef or chicken, lettuce,
tomatoes, black olives, and
shredded cheese. Topped with
sour cream and guacamole, served
with salsa. Jalapenos available
upon request.  9.95

OUPS

SOUP OF THE DAY
Ask your server about
today's homemade creation.

Cup |3.95 Bowl | 4.95

BAKED FRENCH
ONION

Seasoned croutons, lying on
top of a beefy broth, loaded with
onions, and topped with
Wisconsin Swiss cheese. Served
with a hot roll and homemade
cranberry butter.  5.95

SIGNATURE
WISCONSIN
CHEESE SOUP

Creamy soup made with

Wisconsin cheese, wild rice, bacon

and potatoes.
Cup [4.95 Bowl | 5.95

CHEESE QUESADILLA
Grilled flour tortilla with cheese; garnished with shredded lettuce, chopped
tomatoes, shredded cheese, sour cream, and guacamole.  7.95
Add Blackened Steak or Chicken ~ 2.95

COCONUT SHRIMP
Eight coconut breaded shrimp, fried and served with
sunny tropical sauce.  9.95

ONION BLOSSOM
Fried colossal onion, served with our tasty signature tiger sauce. ~ 8.95

GARLIC CHEESE BRUSCHETTA
Classic garlic cheese bread served with a mixture of fresh garlic, tomatoes,
onions, and seasoning.  7.95

SPINACH ARTICHOKE DIP
A mixture of cheeses, artichokes, spinach, seasoned to taste, and served
with classic garlic rounds. ~ 8.95

BROILED SALMON

Broiled salmon filet with steamed vegetables and rice pilaf. ~ 8.95

BROILED COD
Broiled cod filet with steamed vegetables and rice pilaf. ~ 8.95

HALF POUND CHOPPED STEAK

Hamburger steak with mushroom gravy and mashed potatoes. ~ 10.95

CHICKEN STIR-FRY
Chicken breast with an Asian vegetable blend
served over steamed white rice.  10.95

SIRLOIN STEAK DINNER
60z. Sirloin grilled to your liking with
steamed vegetables and rice pilaf.  12.95

Girille

Entrees will include your choice of potato or pasta and choice of Caesar Salad, Garden Salad or Soup of the Day.

SIRLOIN STEAK
120z. Sirloin grilled to your liking. ~ 17.95

HAND CUT RIBEYE
160z. Ribeye grilled just the way you like it. ~ 25.95

TENDERLOIN TIPS

Seared tenderloin tips with sautéed mushrooms and onions make this an excellent steak alternative. ~ 10.95

HAND CUT TENDERLOIN STEAK

60z. 14.95 8oz. 17.95 120z. 24.95  Portion of steak grilled to your liking.

HAND CUT NEW YORK STRIP
120z. of the most flavorful steak.  17.95

CHICKEN MONTEREY
Boneless chicken breast over a steamy bed of pasta with crab meat, steamed broccoli and diced tomatoes,
smothered in our homemade signature creamy cheese sauce.  11.95

CHICKEN PARMESAN
A fried chicken breast and linguine pasta are smothered in hearty marinara, topped with parmesan and mozzarella
cheeses, paired with garlic toast. ~ 11.95

BROASTED CHICKEN
Half a chicken dusted in seasoned flour and pressure fried until golden brown. ~ 10.95

STEAK & LOBSTER
60z. Sirloin is grilled to order and paired with a boiled lobster tail. ~ 35.95

STEAK & SHRIMP

60z. Sirloin is paired with three jumbo shrimp, either beer battered or broiled. ~ 18.95

SEAFOOD SPECTACULAR
Tender Maine lobster tail, juicy shrimp and cod filet served beer battered or broiled. ~ 29.95

SHRIMP YOUR WAY
Six jumbo shrimp, beer battered or broiled just the way you like. ~ 16.95

KOREAN SHORT RIBS
Tender beef short ribs marinated with Asian spices, grilled and served over white rice. ~ 9.95

SMOTHERED PORK CHOPS

Two boneless pork chops smothered with caramelized onions and provolone cheese.  9.95

BBQ RIBS
Our smoky ribs are rubbed in southwest seasoning and slow cooked for tenderness glazed with a smoky BBQ sauce.
Half Rack  10.95 Full Rack  14.95

BEEF POT ROAST
Home-style comfort food at its best.  10.95

SPLIT CHARGE $3.00
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Consuming raw or undercooked meats, poultry, seafod, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have a medical condition.




