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Deep Fried Mushrooms $8  
Juicy button mushrooms, battered & fried. 

Fries or Tots $5 
     Cheesy or Truffle + $2 

Beer Cheese n’ Bacon or Chili Cheese + $4 
 

Soft Pretzels $8 

Two jumbo pretzels served with Beer 
Cheese & Honey Mustard. 

Munchie Basket $15 

Mozz sticks, onion rings, curds, chicken 

strips, & fries (subject to availability). 

Chicken Tenders $12 
Five meaty tenders served with fries. 

 

 

 

Nachos Supreme  
Half $9   Full $15 

Loaded with shredded & Nacho cheese, 

tomatoes, jalapeños, & black olives. 

Topped with your choice of ground 

beef, chili, or chicken.  

Try Tots in place of chips! $2 

Seafood Queso $12 
Creamy white queso mixed with our 

signature seafood sensation served with 

tortilla chips. 

WI Cheese Curds $10   
Pick your flavor-white cheddar, hot n’ 

spicy, or garlic. 

WI Trio! A mix of all three flavors in 

one delicious basket…mmm! $13 

 

 

 

 

 House Salad $9 

Topped with cheese, tomatoes, red onions, 

cucumbers, sliced eggs, & croutons.  

Served with a breadstick.  

Club style + $5 

Crunchy Asian Salad $12 
A bed of mixed greens topped with Mandarin 

oranges, almond slivers, shredded carrots, 

cucumbers, red onions, Sesame seeds, & 

Chow Mein noodles.  

Caprese Salad $9 
Fresh Mozzarella & tomatoes drizzled with 

Balsamic glaze. Served with a breadstick. 

Protein Picks 
Chicken  (Grilled or Crispy) $5 

Shrimp    $5 

*Ahi Tuna    $6 

*Salmon   $6 

*6 oz Tenderloin  $9 

 

Chicken Caprese 

$12 
Fresh Mozzarella, 

tomatoes, lettuce & 

grilled chicken drizzled 

with balsamic glaze. 

Chicken Bacon 

Ranch $13 

Crispy or grilled chicken, 

lettuce, bacon, tomato, 

cheese, & ranch dressing. 
(request Jalapeño ranch for a 

little kick!)  
Buffalo sauce + $1 

Substitute steak + $2 

 

*Cajun Steak Wrap 

$14 

6oz Tenderloin with Cajun sauce, 

Bleu cheese crumbles, mixed 

greens, tomatoes, and onion. 

 

Seafood Wrap $13 
Chunks of shrimp & sweet 

Lobster Sensation mixed with 

mayo, lettuce, tomato & onion.  

 

*Ahi Tuna $12 

6 oz Ahi with lettuce, tomato, 

onion, Sesame seeds, Chow 

Mein noodles & your choice of 

Sweet Thai Chili or Wasabi Aioli 

on the side. 

 

 

 

Sunday 11am-9pm 
Monday 3pm-9pm 
Tuesday-Thursday 

3pm-10pm 
Friday & Saturday 

11am-10pm 
*The bar will not close 

before 12am* 

 

Soup of the Day 

BOWL $5 

CUP $4

Chili 

(with or without 

spaghetti) 

BOWL $6 

CUP $5 

 

ADD FOR $.50 EACH: 

Cheese 

Onion 

Sour Cream 

Jalapeño 

 

 

$2 

French Fries 

Tater Tots 

Baked Potato 

Potato Salad 

Coleslaw  

Mandarin Oranges 

Cottage Cheese 

  

 

 

 

Garlic Breadsticks $7 
Parmesan & Marinara sauce. 

Nacho or Beer Cheese sauce + $2. 

Wings (10) $12 

Traditional or Boneless-you choose! 
Served with ranch or Bleu cheese & celery.  
Sauces Plain, BBQ, Honey BBQ, Spicy BBQ, 

Jalapeño Ranch, Jamaican Jerk, Medium 
Buffalo, Hot Buffalo, Sweet Thai Chili, 

Mango Habanero, Sriracha, Creamy Garlic 
Parmesan, or Spicy Garlic Parmesan.  

Dry Rubs Cajun, Buffalo, Sriracha, or Jerk. 

Substitute Jumbo Shrimp for $2! 

Buffalo Chicken Dip $10 

Served with tortilla chips, celery & 
breadsticks. 

 

 

Root Beer, Orange 

Soda, 

Orange Juice, 

 Pineapple Juice, 

Tomato Juice, 

Grapefruit Juice & Milk 

$2.75  

Pepsi, Diet Pepsi, 

Mountain Dew, 

 Diet Mountain Dew, 

Sierra Mist, Diet Sierra 

Mist, Sour, Iced Tea, 

Cranberry Juice, 

Lemonade, & Coffee 

$2.75

 
Ranch 

Bleu Cheese 

French 

Caesar 

*Black Angus Sirloin Burger $11  
½ lb of 100% fresh sirloin grilled to perfection. 

*The Queso $13  

½ lb Sirloin Burger or 6 oz Chicken Breast with 

Cheddar & Pepper Jack cheese, bacon, & Pico de 

Gallo folded into a wrap. Salsa ranch on the side. 

 *The CC OMG! $13 
½ lb Sirloin Burger topped with Cream Cheese, 

sauteed Onions, Mushrooms, and Garlic.  
 

*Big Howie Burger $15 
½ lb Sirloin Burger topped with cheese, shaved ham & 

sliced Prime Rib, bacon & an onion ring. Perfect for a 

big appetite! 

*Beer Here! $13 
½ lb Sirloin Burger topped with Beer Cheese, bacon, & 

fried onions on a pretzel roll. 
 

The Angry Bird $11 
Our grilled turkey burger topped with jalapeños, Pepper 

Jack cheese, lettuce, tomato, & Jalapeño ranch. 

Plain Turkey Burger $9 

 

 

 

Philly Cheesesteak $16 

Thinly sliced Prime Rib, fried onions, mushrooms, 

green peppers, Nacho & Swiss cheeses on a 

toasted hoagie. Served with a side of au jus. 

*Tenderloin Sandwich $14 

6 oz choice steak grilled & lightly seasoned. 

Mushroom & Swiss + $1 

Smothered (mush, onion, garlic, & Bleu) + $3 

Prime Rib Sandwich $16 
8 oz of our famous Prime Rib served on a hoagie 

bun with Au Jus. 

BLT Sandwich $8 

Crisp bacon, fresh lettuce and tomato with mayo, 

served on Texas Toast.  

Club Style + $3 

The Meltdown $10 

Cheddar, Swiss, and Pepper Jack with turkey or 

ham, served on Texas Toast with fries.  

Bacon, tomato, & onion + $1  

Meatless Meltdown $8 

 

 

 

 

Open Faced Perch 

Sandwich $12 

Fresh Perch on Marble Rye served with lettuce, 

tomato, onion, and tartar. 

Meatball Sub $14 
Homemade meatballs, marinara, and fresh 

Mozz on a toasted garlic butter hoagie. 

Seafood Roll $14 
Chunks of shrimp & sweet Lobster Sensation 

on a toasted garlic butter hoagie with lettuce, 

tomato, onion, & a drizzle of Cajun sauce. 

Served with a side of drawn butter. 

Chicken Sandwich $11 
6 oz boneless, skinless, grilled chicken breast. 

Cordon Bleu Style + $3 

Cajun Style + $3 

Soft Shell Tacos $11 
Seasoned ground beef or chicken, lettuce, 

tomatoes, cheese, & onions. With chips, salsa, 

& sour cream.  

*Substitute steak + $3  

 

 

 

 

All burgers and sandwiches are served with a pickle spear on the side. Add the following to any burger or sandwich: Cheddar, Swiss, Pepper 

Jack, Mozzarella, jalapeño, mushrooms, garlic, or Cajun Sauce + $.50 each. Bacon, Beer Cheese, or Bleu $1. 

Ginger 

Sweet Thai Chili 

Sriracha 

Buffalo (Hot or Medium) 

 

 

 

$4 
Side Salad 

Vegetables  

Loaded Baked Potato 

*Baby Reds-Saturday 

Only 

*Garlic Mashed  

Truffle Fries 

Onion Rings 

Cheese Curds-any flavor! 

White Cheddar Mac & 

Cheese 

Chips & Salsa 

*Items not available on 

 Fridays 
 

Salsa Ranch 

Jalapeño Ranch 

Honey Mustard 

Creamy Garlic Parmesan 

 

 

 

 

 

 

Thousand Island 

Parmesan Peppercorn 

Raspberry Vinaigrette 

Balsamic Glaze + $1 

 

r 

 

Fat-Free French 

Fat-Free Italian 

Hot Bacon + $1 

Crumbly Bleu Cheese + $1 

 

 

BBQ (Honey/Spicy) 

Cajun 

Marinara 

Jamaican Jerk 

 

 

DRESSINGS 

& 

SAUCES 

*Substitute a gluten free wrap for $1 

(Will be served ‘taco style’). 

 
Hot Bacon & 

Pecan Salad $12 
Hot bacon dressing drizzled 

over a bed of fresh greens 

with red onions, tomatoes, 

sliced eggs, Parmesan 

cheese, Candied Pecans, & 

croutons. Served with a 

breadstick. 

Bleu cheese crumbles + $1 

*Black n’ Bleu 

Steak Salad $17 
Cajun seasoned 6oz 

Tenderloin on a bed of 

mixed greens, Bleu cheese, 

tomatoes, red onions, 

cucumbers, and croutons.  

 
 

 

*Substitute a gluten free bun for $1 

* HEALTH AND SAFETY ADVISORY… Hamburgers and steak cooked rare or medium rare are considered undercooked and will only be served upon customer request. *Eggs served poached or 

over easy are considered undercooked & will only be served upon customer request. *Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness. 



 

All steaks are served with soup of the day, side salad, or cottage cheese & a choice of potato 

or vegetables & a breadstick. You may substitute chili or Hot Bacon Pecan side salad for $2. 

Toppings: Bleu cheese, mushrooms, garlic, or onions $2.00 each -OR- ‘Smother it’ $6 

  *Prime Rib 

       8 oz cut $19 

   12 oz cut $23 

   18 oz cut $29 
 

Surf & Turf 

   Add 4 breaded or 

Coconut Shrimp, or  

3 pieces of Perch to any 

steak.  $7 

 

 

Enhancements 

Chicken $5  Shrimp $6 

Veggies $5  Lobster Sensation $6  

Mushrooms $2       *6 oz Tenderloin $9 

 

  

Pork Shank  

Platter $18 
 

Slow roasted and tender, 

served over mashed potatoes 

and covered in natural gravy. 

Veggies and breadstick 

included. 

 

BROASTED 

CHICKEN 

*CARRYOUT ONLY 

& NOT AVAILBLE 

ON FRIDAYS* 

SORRY, NO 

SUBSTITUTIONS 

 
Includes: choice of 

potato, dressing, & 

breadsticks. 

4 Piece Dinner $13 
8 Piece Dinner $19 

12 Piece Dinner $26 
 

(Chicken Only) 

8 Piece Bucket $15 

12 Piece Bucket $19 

 

 

 

  

 

 

 

 

  

 

(12 & under)  

Includes soda with        

1 free refill 
*Substitute a Mandarin Orange 

cup for fries + $1* 
Tenders & FF $8 

Grilled Chz/FF $6 

White Cheddar 

Mac & Cheese $6 

Perch & Fries $10 

Spaghetti or 

Buttered Noodles 

&  

Breadstick $6 

Add 1/3lb 

meatball $3 

 

Highland Howie’s 

Pub & Grill 

 

highlandhowiespub.com 

Yes! We 

have  

Daily 

Specials & 

 Gluten 

Free  

Options!!! 

  (22 oz recommended for 2 people, please 

allow at least 40 minutes of cook time). 

SIGNATURE STEAKS 
Highland Howie’s proudly presents “Prime Cut” steaks specially picked by the chef. We guarantee these steaks are like 

nowhere else. They are grilled to perfection and served on a hot sizzle platter for added flavor. 

 

     *Filet Mignon 

         6 oz cut $19 

      10 oz cut $30 

20/22 oz cut  $48 

 

 

*Center-Cut Ribeye  
Beautifully marbled & hand-cut. 

    16 oz $30 

 

 

 

Gourmet Mac & Cheese $14 

Penne pasta tossed in a gourmet 

White Cheddar cheese sauce.  

 
 

(Served Daily) 

Our Famous Perch Plate   

(Market Price) 

Shrimp Plate (7) $16 

Coconut Shrimp $16 

Perch & Shrimp Combo $16 

*Slammin’ Salmon $19 

*Grilled Ahi Tuna Plate $17 

 

(Served Wednesday – Friday) 

Deep Fried Walleye-Pike $17 

Baked Haddock $17 

Pick 3: 

1 Walleye-Pike 

1 Perch Butterfly 

4 oz Baked Haddock 

3 Deep Fried Shrimp 

3 Coconut Shrimp 

$20 

 

   

 

4 Piece Broasted 

Chicken $13 
 

Includes a breast, thigh, leg & 

wing.  

Served with choice of potato, 

homemade dressing,  

& a breadstick. 

No substitutions. 

 

All seafood dinners come with choice of potato, coleslaw, & rye bread. 

Spaghetti and Meatballs 

$16 

Three ¼ lb homemade 

meatballs over spaghetti 

noodles, covered in marinara 

and grated parmesan.  

Sizzling Fajitas! $15 

A hot sizzling platter loaded with your 

choice of chicken, *steak, shrimp, or 

Cremini mushrooms mixed with 

sautéed peppers & onions. Garnished 

with lettuce, shredded cheese, sour 

cream, &  

flour tortillas.  

Served with chips & salsa. 

 Pick 2 Meats $21  

Pick 3 Meats $27 

* HEALTH AND SAFETY ADVISORY… Hamburgers and steak cooked rare or medium rare are considered undercooked and will only be served upon customer request.  

*Eggs served poached or over easy are considered undercooked and will only be served upon customer request. *Whether dining out or preparing food at home, 

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

‘Oscarize’ It!!! 

Pick any of our 

mouthwatering steaks, 

prime, or fish dinners and 

we’ll layer it in steamed 

asparagus, sweet Lobster 

Sensation and Hollandaise 

Sauce…This is Howie do it! 

$8 

Served with a breadstick & your 

choice of soup or salad. 

Loaded Mac!!!  
(Kick it up a notch!) 

Truffle Style + $2  

Buffalo Chicken Mac + $6  

Taco Mac (Chicken or Beef) +$6 
 

 

ADD-ONS +$5 

EACH 
Homemade 

Dressing 

Homemade Garlic 

Mashed Potatoes 

with Gravy 

Coleslaw 

Sorry…These items are NOT AVAILABLE on Fridays! 


