
 

 

          

 

 

                 Appetizers 
Pimento Cheese Stuffed Mushrooms     9.99 

Fresh Pimento Cheese & Bacon Stuffed Cremini Mushrooms.   

Pulled Pork Nachos      13.99 

Pulled Pork, Nacho Cheese, BBQ Sauce & Ranch Over Taco Chips.  

 Add House Made Jalapenos, Banana Peppers And Onions On Request. 

Wisconsin White Cheddar Curds     8.99 

Fresh From Ellsworth, Wisconsin, Breaded & Served With Ranch. 

Portobello Fries      8.99 

Portobello Mushrooms Cut Fresh And Dredged In Our Potosi  

Pancake Batter.   Served With Adobo Ranch. 

Potosi Battered Onion Rings    8.99 

Sweet Yellow Onions Dredged In Our Potosi Beer Batter &  

Fried Crispy.  Served With Ranch. 

Fried Goat Cheese      10.99 

6 Hand Rolled Goat Cheese Coins Fried In Corn Oil.  Served With  

Our Spicy Honey-Vinaigrette. 

Fresh Gulf Shrimp Cocktail     14.99 

10 Large Gulf Shrimp Served With Our Homemade Cocktail Sauce  

And Lemon Wedge. 

Gulf Oysters on the Half Shell           (6) – 14.99 or (12) – 26.99 

Fresh Oysters From Port Lavaca, Texas. Served With Horseradish,  

Lemon Wedges And Tabasco. 

Stuffed Oysters on the Half Shell           (6) – 18.99 

Fresh Oysters From Port Lavaca, Texas Stuffed With Blue Crab,   

Shrimp, Smoked Gouda & Parmesan Cheese. 

 

 

 

Salads 
Thousand Island, French, Ranch, Italian Vinaigrette,  

Balsamic, Blue Cheese, Honey Vinaigrette 

Grilled Shrimp & Sirloin    23.99 

Grilled Shrimp And Sirloin On Top Fresh Cut 

Romaine, Roasted Tomatoes, Red Onions & Fresh 

Mozzarella Slices. 

Fried Goat Cheese  15.99 

Fried Goat Cheese On Fresh Cut Romaine, Red 

Onion, Grapes & Walnuts.  Served With A Spicy 

Honey-Vinaigrette. 

House Salad    9.99 

Fresh Cut Romaine, Grape Tomatoes, Red Onion, 

Shredded Carrot & Bacon Crumbles.   

Add Grilled Shrimp or Brisket– 7.00, 

Add Pulled Pork, Chicken Or Turkey – 4.00.  

 

Nightly Specials 
Thursday – Low Country Shrimp Boil   19.99 
Shrimp, Corn on the Cob, Red Potatoes & Andouille 

Sausage 

Friday – Smoked Prime Rib     28.99 
Smoked Prime Rib, Side Salad, Grilled Asparagus & 

Mashed Potatoes 

Saturday – Hickory Smoked Ribs     

½ Rack - $15.99   Full Rack $25.99  Add 2 Sides + $4 

Friday & Saturday – Pan-Fried Walleye    27.99 
Served With Grilled Asparagus, Wild Rice & Sauteed 

Mushrooms.  Comes With Our Fresh Made Tartar 

Sauce.   

 



 

 

            Smoked BBQ Plates 
                   Served With 2 Sides 

Pulled Pork Plate     16.99 

Our Boston Butt Slow Cooked On Whole Hickory Logs.  

Brisket Plate        19.99 

4 Thick Strips Of Our Hickory Smoked Brisket. 

Turkey Breast Plate     15.99 
Tender, Think Sliced Turkey Breast Slow Cooked On  

Whole Hickory Logs. 

Smoked Pulled Chicken Plate   16.99 
Smoked Pulled Chicken Braised In Sweet Tea With A Few  

Fresh Jalapenos Slow Smoked Over Hickory Logs.   

Meat Plate       25.99 

A Sampling Of Our Hickory Smoked Meats:  Pulled Pork,  

Brisket, Smoked Turkey Breast & Benson’s Old #14 Sausage.   

                    

 

 

 

 

 

 

 

 

 

 

 

 

Lobster Mac & Cheese                18.99 

Lobster in our Smoked Gouda Mac & Cheese,  

Side Salad & French Loaf 

Loaded Smoked Gouda Mac & Cheese 14.99 

A Bowl Of Our Creamy Smoked Gouda Mac & Cheese Topped 

With Pulled Pork.  Add Jalapenos & Scallions Per Request.  

Add – 1.00.  Add Candied Bacon - 2.00.   

Loaded BBQ Baked Potato 14.99 

Huge Roasted Potato Stuffed With Pulled Pork, Chopped 

Candied Bacon,  Aged Cheddar Sauce, Sour Cream, Chives, 

And BBQ Sauce.   
 

Busch Light Chicken, Spaghetti &  

French Loaf 17.99 

1# Busch Light Chicken, Bud’s Spaghetti & French Loaf 

 

                     Sides      
             Add A Side – 3.25 
Grilled Asparagus   Potato Salad       

Side Salad                      Sweet Pepper Slaw                   

Mashed Potatoes  Honey BBQ Beans 

Cottage Cheese             Steak Fries  

Smoked Gouda Mac & Cheese 

 

A Convenience Fee of 3% will be charged on all credit/debit 

card payments.  A Service Charge of 20% will be added to 

tables of 8 or more. 

 

                

               Fresh Water Meat 

Blue Gill Plate    15.99 

Served With Fries & Sweet Pepper Slaw.  Comes With Our  

Fresh Made Tartar Sauce.  Add Extra Blue Gill – 2.99 

Cod Plate     18.99 

Hand-Breaded Atlantic Cod Filets & Fries.  Served With 

Our Fresh Made Tartar. 

Delta Catfish Plate   18.99 

Hand-Breaded Catfish Filets & Fries.  Served With Our  

Fresh Made Tartar.  Add Extra Catfish Filet – 6.00 

Fish Plate     24.99 

1 Battered Cod, 1 Catfish, 2 Blue Gill & 3 Grilled Shrimp 

Served With Fries, Hushpuppies & Fresh Made Tartar & 

Cocktail Sauce.   

Busch Light Beer Battered       16.99 

Shrimp & Fries     

10 Gulf Shrimp Dipped In Our Homemade Bush Light 

Batter.  Served With Our Fresh Made Tartar Or Cocktail 

Sauce 

 

                   Steaks 
Served With Side Salad & 2 Sides.   

Add Grilled Onions – 3, Sauteed Mushrooms – 3,  

Grilled Shrimp - 7 

8 oz. Sirloin                  27.99 

8 oz. Certified Angus Beef Grilled Sirloin  

 

10 oz. Filet Mignon                 52.99 

10 oz.. Certified Angus Beef Grilled Filet Mignon  

 

 Beverages 

Pepsi Products, Abita Root Beer, Potosi 

Root Beer, Lemon Shake-Up 


