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ANTIPASTI

BRUSCHETTA ROMANA
TOMATO, BASIL, EVOO, AND FRESH MOZZARELLA.

ZUCCHINI FRITTI
FRIED ZUCCHINI, HOMEMADE RANCH DIPPING SAUCE.

SAUSAGE AND PEPPERS
RED WINE, SLICED GARLIC, AND RED ONION.

MUSSELS
WHITE WINE GARLIC OR SPICY TOMATO SAUCE.

CALAMARI
FLASH FRIED OR GRILLED, GARLIC AIOLI OR HOT
GIARDINIERA.

CHICKEN AND RISOTTO
CREAMY SPINACH RISOTTO WITH GRILLED CHICKEN
BREAST.

GAMBERI AL FRESCO
SHRIMP WITH WILD MUSHROOMS, SPINACH, TOMATOES,
LEMON, BALSAMICO, AND BASIL.

PASTA

SPAGHETTI POLPETTE
TOMATO SAUCE, MEATBALLS, AND PARMESAN.

RIGATONI BOLOGNESE
MEAT RAGU, TOMATO, AND PARMESAN.

SPINACH RAVIOLI
RICOTTA FILLED, WITH SPINACH, AND TOMATO CREAM.

LINGUINE VONGOLE
MANILLA CLAMS, WHITE WINE GARLIC OR SPICY TOMATO.

LINGUINE FRUTTI DI MARE
SHRIMP, CLAMS, MUSSELS, CALAMARI, AND SPICY TOMATO
SAUCE.

BRUSCHETTA CHICKEN

PANKO BREADED CHICKEN BREAST STUFFED WITH A
SEASONED CREAM CHEESE BLEND, AND SPINACH, SERVED
WITH FRESH SALSA CRUDA ATOP FETTUCCINE ALFREDO.

CAJUN CHICKEN PASTA
GRILLED CHICKEN BREAST, RED ONIONS, BELL PEPPERS,
AND PENNE PASTA IN A CAJUN CREAM SAUCE.

GNOCCHI WITH CHICKEN
GRILLED CHICKEN BREAST, SPINACH, GARLIC, MUSHROOMS,
GNOCCHI, AND PARMESAN CREAM SAUCE.

FETTUCCINE ALFREDO
FETTUCCINE TOSSED IN PARMESAN CREAM.

VEGGIE PASTA
PENNE PASTA, SPINACH, PEPPERS, SQUASH, MUSHROOMS,
AND PARMESAN CHEESE IN GARLIC WINE SAUCE.

CHEESE TORTELLINI ALLA VODKA
TRI COLORED CHEESE TORTELLINI, DICED CHICKEN,
TOMATO VODKA CREAM SAUCE, CARAMELIZED ONIONS,
AND CALABRIAN CHILI PEPPERS.

PENNE BOSCAIOLA
PENNE, MUSHROOMS, ITALIAN SAUSAGE, PEAS, AND
TOMATO CREAM SAUCE.

PASTA MOZZARELLA
PENNE PASTA W/ TOMATO BASIL, PARMESAN, AND FRESH
MOZZARELLA ON TOP.

14.99

14.99

16.99

17.99

18.99

25.99

27.99

22.99

27.99

23.99

29.99

34.99

26.99

26.99

26.99

19.99

21.99

26.99

24.99
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PIZZ A

PROSCIUTTO E RUCOLA
PESTO, PROSCIUTTO, FONTINA, AND ARUGULA.

MARGHERITA
FRESH MOZZARELLA, TOMATO SAUCE, AND BASIL.

FUNGI FONTINA
ROASTED WILD MUSHROOMS, LEEKS, FONTINA, AND WHITE
TRUFFLE OIL.

DIAVOLO
SAUSAGE, BROCCOLI, FRESH MOZZARELLA, GIARDINIERA,
AND TOMATO SAUCE.

INSALATE

ROASTED BEETS
SHERRY VINEGAR, ARUGULA, FRISEE, GOAT CHEESE, AND
TOASTED WALNUTS.

IINSALATA DE LA ROMA

ROMAINE, ENDIVE, RADICCHIO, CARROTS, CUCUMBERS,
TOMATOES, GREEN BEANS, PEA PODS, OLIVE OIL,
BALSAMICO, AND BLUE CHEESE.

ASPARAGI E RUCOLA
ASPARAGUS, ARUGULA, PARMESAN CHEESE, LEMON-HONEY
VINAIGRETTE, FRESH TOMATO, AND SHAVED RED ONION.

DINNER SALAD
ROMAINE, TOMATOES, CARROTS, CUCUMBERS, OLIVE OIL,
AND BALSAMICO.

CAESAR SALAD
CLASSIC CAESAR WITH GARLIC CROUTONS AND PARMESAN.

INSALATA MISTA CON LAMPONI
MIXED GREENS WITH A RASPBERRY VINAIGRETTE,
CARAMELIZED WALNUTS, AND BLUE CHEESE.

22.99

18.99

18.99

19.99

15.99

14.99

17.99

13.99

13.99

14.99

PIATE PRINCIPALE

POLLO PARMIGIANA
TOMATO, BASIL, MOZZARELLA, PARMESAN CHEESE, AND
CHICKEN.

POLLO VESUVIO
ROASTED WHOLE CHICKEN, GARLIC, OREGANO, WHITE
WINE SAUCE, OVEN ROASTED POTATOES, AND PEAS.

POLLO MILANESE
BREADED CHICKEN, LEMON, TOMATO, CAPERS, ARUGULA,
AND RED ONION.

POLLO VALDOSTANA

SAUTEED CHICKEN WITH MELTED FONTINA CHEESE,
PROSCIUTTO, MARSALA SAUCE, MUSHROOMS, AND
WHIPPED PARMESAN POTATOES.

MELANZANE ALLA PARMIGIANA
LAYERED EGGPLANT BAKED WITH TOMATO, MOZZARELLA
CHEESE, AND BASIL.

SALMON ALLA FRESCA
GRILLED FRESH ATLANTIC SALMON, AVOCADO, RED
ONIONS, GRAPE TOMATOES, AND FRESH ARUGULA.

*THESE ITEMS CAN BE COOKED TO ORDER.

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER

IF YOU HAVE ANY FOOD ALLERGIES.

28.99
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26.99

26.99

20.99
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SAMPLER

Combination of our spicy chicken rolls,
chicken quesadillas, potato rolls, and fried
pickles. No substitutions.

SPICY CHICKEN ROLLS

Fried spring rolls filled with chicken, roasted
jalapeno peppers, pepper Jack cheese, and
diablo sauce. Served with blue cheese
dressing.

AHI TUNA

Seared sesame encrusted sashimi grade ahi
tuna, honey soy garlic sauce, pickled ginger,
wasabi mayo and edamame slaw.

GOAT CHEESE
BRUSCHETTA

Panko breaded goat cheese served on toasted
baguettes, topped with fresh basil salsa cruda.

TOMATO CAPRESE

Beefsteak tomatoes, fresh ovaline mozzarella,
basil pesto and balsamic reduction.

FRIED PICKLES

Lightly breaded kosher pickle slices served
with ranch dressing.

WINGS

(8)Fresh breaded wings tossed with buffalo,
bbq or asian sauce. Please allow a minimum of
10 minutes for wings.

QUESADILLAS

Diced chicken, caramelized onion, cilantro,
pepper jack, cheddar, pico de gallo and sour
cream.

POTATO SKINS

Cheddar and pepper jack topped with bacon
chives and sour cream.

POTATO ROLLS

Fried spring rolls filled with seasoned
potatoes, bacon, cheddar and green onions.
Served with sour cream.

MARGHERITA FLATBREAD

EVOOQ, fresh mozzarella, basil pesto, tomatoes
and balsamic glaze. Add chicken +7.00

BBQ PORK FLATBREAD

Pulled pork in our bbq sauce, red onions,
cheddar and jack cheese.

PRIME RIB FLATBREAD

Sliced prime rib, mozzarella cheese,
mushrooms, caramelized onions and
horseradish mayo.

Served with a cup of homemade soup.
Substitute bowl +1.99 add grilled chicken
breast +7.00 or grilled shrimp +9.00.

CAESAR SALAD

Crisp romaine topped with croutons,
parmesan cheese and caesar dressing.

BUFFALO CHICKEN SALAD

Fried buffalo chicken, tomato, onions,
croutons, blue cheese crumbles and diced
bacon over fresh greens. Choice of dressing.

SPINACH AND BERRY
SALAD

Fresh spinach, blueberries, blackberries,
strawberries, candied pecans, goat cheese,
balsamic glaze and balsamic dressing.

AHI TUNA SALAD

Sesame encrusted sashimi grade ahi tuna
served rare, with cucumber, edamame,
tomato, avocado, and crispy wontons over
fresh greens and oriental vinaigrette dressing.

GRILLED SALMON SALAD
Grilled fresh atlantic salmon, tomatoes,
edamame, red onion, walnuts and asparagus
over fresh greens. Choice of dressing.

CLASSIC COBB SALAD
Grilled chicken, avocado, hard-boiled egg,
tomatoes, bacon and blue cheese crumbles
over fresh greens. Choice of dressing.

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS

21.99

14.99

17.99

11.99

16.99

13.99

13.99

16.99

15.99

18.99

12.99

17.99

15.99

19.99

28.99

18.99

All burgers served on a pretzel bun and
served with choice of side. Add bacon,
avocado, grilled onions, sautéed mushrooms,
fried egg, or blue cheese +1.50ea.

FHT212 BURGER

8oz fresh beef patty with choice of cheese and
LTO.

SOUTHWEST BURGER

8oz fresh beef patty with pepper jack cheese,
pico de gallo, avocado and chipotle mayo.

BBQ BURGER

8oz fresh beef patty with swiss cheese, bacon,
grilled onions and bbq sauce.

SPICY CHICKEN
SANDWICH

Blackened chicken breast, bacon, mozzarella,
chipotle mayo and LTO. Served on a pretzel
bun.

CRISPY WALLEYE
SANDWICH

Breaded walleye fillet, fried with LTO and
tartar. served on a pretzel bun.

PRIME RIB SANDWICH

Shaved prime rib served on a french roll with
caramelized onions, mushrooms, mozzarella
and horseradish mayo.

FRENCH DIP

Slow roasted beef on a french roll, mozzarella
and a side of au jus. Philly beef +$1.99 for
caramelized onions and green peppers.

PULLED PORK SANDWICH
Our signature bbg pulled pork sandwich in
sweet and tangy bbq sauce. Served on a
pretzel bun.

CHICKEN PARMESAN
SANDWICH

Breaded fried chicken breast, marinara,
mozzarella and parmesan. Served on a French
roll.

*Served with choice of side. Wraps served in
flour tortilla.

BUFFALO CHICKEN WRAP

Grilled chicken breast, buffalo sauce, LTO and
blue cheese dressing.

CHICKEN CAESAR WRAP

Grilled chicken breast, romaine, parmesan,
croutons and caesar dressing.

THE WRAPPER

Grilled chicken breast with fresh cilantro,
lettuce, roasted red peppers, pepper jack
cheese and chipotle mayo.

BLACKENED SALMON
WRAP

Blackened grilled fresh atlantic salmon, LTO
and chipotle mayo.

**Served with choice of side and on corn
tortillas.

SHRIMP TACOS

Grilled shrimp, lettuce, pico de gallo and
chipotle mayo.

FISH TACOS

Panko breaded tilapia, aioli, shredded
cabbage, avocado, pico de gallo and chipotle
mayo.

AHI TUNA TACOS

Seared ahi tuna, wasabi mayo, edamame slaw
avocado and pico de gallo.

-Fresh vegetable medley
-Sweet potato fries (+$2.50)

17.66

17.99

17.99

16.99

19.99

19.99

17.99

15.99

17.99

17.99

16.99

16.99

17.99

19.99

15.99

19.99

-Baked potato (after 4pm)
-Grilled asparagus

-Fries -House or caesar salad
+Garlic mashed potatoes -Soup of the day
- Wild rice
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For your dining pleasure, our steaks are all

angus beef the tastiest & juiciest available.
All steaks and chops are topped with garlic
butter. Served with soup or salad and one side
(not responsible for steaks ordered
medium/well, well or carry outs.)

SIGNATURE BABY BACK
RIBS

FULL SLAB 32.99

HALF SLAB 23.99

Fall off the bone baby back ribs served in
sweet and tangy bbq sauce.

FILET MIGNON

60Z 39.99 | 90Z 48.99

Natural filet with incredible flavor and tender-
ness.

14 0Z. NEW YORK STRIP

Angus cut tender new york strip steak.

16 0Z. BONE IN RIBEYE

Well marbled prime cut bone in ribeye.

SIRLOIN
60Z 25.99 | 100Z 30.99
Aged angus sirloins are sure to please.

RIB AND CHOP COMBO

1, Slab of our signature baby back ribs in our
sweet and tangy BBQ sauce and one thick
bone in pork chop.

PORK CHOP DINNER
DOUBLE 29.99 | SINGLE 23.99

Two thick bones - in pork chops marinated
and grilled to perfection.

Nz

HERITAGE

49.99

51.99

31.99

Fahrenheit proudly serves only the finest USDA Prime sourced from
Linz Heritage Angus that is expertly aged and cut by Meats by Linz.
These Black Angus cuts are sourced using the finest genetics, the

best feed, and four generations of Linz aging & butchering

knowledge.

**Served with choice of side and on corn
tortillas.

GRILLED SALMON

Fresh Atlantic salmon grilled and topped with
lemon beurre blanc. Also available blackened
upon request.

ALMOND CRUSTED
TILAPIA

Almond and panko encrusted tilapia filets,
topped with beurre blanc sauce and fresh sea-
sonal berries.

AHI TUNA ENTREE

Sashimi grade ahi tuna filet encrusted in
sesame seeds, seared rare, edamame slaw,
pickled ginger, and wasabi mayo.

BAKED WALLEYE

Battered in our panko bread crumbs, baked &
served with lemon beurre blanc sauce.

LAKE PERCH

Lightly breaded and pan fried perch. Served
with dilled tartar and lemon.

FRIED SHRIMP

Seven black tiger shrimp, breaded in panko
bread crumbs and served with cocktail sauce.

-Fresh vegetable medley
-Grilled asparagus

28.99

23.99

26.99

30.99

25.99

25.99

-Sweet potato fries (+2.50)
-Baked potatoes (after 4pm)

-Fries -Chicken dumplings
-Garlic mashed potatoes -Soup of the day
- Wild rice -House or caesar salad

-2 Rack of ribs. 17.00
-Chicken breast. 7.00
-4 Lake perch. 13.00

*4 Shrimp. 9.00
(grilled or fried)

-Sautéed mushrooms. 3.00
+Caramelized onions. 3.00

steak. 3.00

entree. 2.99

sauce. 0.50

-Blue cheese on any

-Add any two - mushrooms,
onions or blue cheese. 5.00

- Cup of soup with

-Extra butter, sour cream,
salad dressing or any

*18% Gratuity will be added to any parties of 6 or more and
all parties on holiday’s. Please let your server know of any
allergies. menu subject to change based on product

availability and market cost.

*THESE ITEMS CAN BE COOKED TO ORDER.

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER

IF YOU HAVE ANY FOOD ALLERGIES.



