
Do you wanna... Share a plate?

Pulled Pork Nachos (GF)
House pulled pork atop a bed of house-fried corn tortilla chips
topped red onions, tomatoes, black olives, pickled jalapenos and
cilantro, served w/ a side of house queso.  13.00

Elote Nachos (GF) (V)
Extra sweet corn, cotija cheese, cilantro & Tajin on a bed  of house-fried
corn tortilla chips - topped w/garlic crema and served w/ a side of house

queso!  12.00
Add house pulled pork,  beef or chicken.  3.00

Goat Balls (V)
Not your average cheesy balls.  
We promise these will be the best
balls you’ve ever put in your
mouth!  Accented with pistachios
and local honey.  12.00
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Cheese Curds (V)
Goin’ old school. White cheddar
curds, lightly breaded & served with
your choice of dippin’ sauce.  9.00
Chicken Tenders
(3) Potato chip coated tendies, served
with your choice of dippin’ sauce.
9.00 - Make it a meal with fries or
sweet potato fries for 12.00

Treat the Staff! (Vegan) (GF)
Everyone is working hard to be sure you
have a great time!  You may not see us all,
so buy everyone a round as a token of your
appreciation!  20.00

Chicken Wings (GF)
(1lb) Our signature house-brined
wings served w/ your choice of dippin’
sauce and celery and carrots.  13.50
Toss ‘em in a sauce for 1.50

Corn Ribs (V) (GF)
Sweet corn cut into rib-style strips,
roasted and tossed in cotija cheese
& tajin. Served w/ housemade
remoulade.  8.00

Dippin’ Sauces
Bleu Cheese, Buffalo, Caribbean Jerk,

Creamy Hot, Sweet BBQ, Honey Mustard,
Ranch & Sweet Chili  .50/each

Bang Bang Sauce - 1.00

Nach’Yo Average Chips
All  nachos are served sour cream & salsa.   

Chips are fr ied in a shared fr ier w/gluten items.

Deluxe Nachos (GF)
Your choice of chicken or beef- piled high with red onions,
tomatoes, black olives, pickled jalapenos and cilantro atop our
house-fried corn tortilla chips w/ a side of house queso.  12.00
Veggie Nachos (GF) (V)
Piled high with double the veggies - red onions, tomatoes, black
olives, pickled jalapenos and cilantro atop our house-fried corn
tortilla chips w/ a side of house queso.  11.00

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

PRICES DISPLAYED ARE CASH PRICES & ARE TAX INCLUSIVE.  
5.5% SALES TAX WILL BE APPLIED TO TRANSACTIONS PAID WITH CREDIT/DEBIT CARD

Indicates a house favorite item!

Bang Bang Shrimp
Hand-breaded crispy jumbo shrimp
tossed in our signature creamy spicy
sauce.  9.75

Crab Rangoon
(2) Hand-stuffed crispy egg roll
wrappers crammed with a crab and
cream cheese house blend.  Served
with sweet chili sauce & green
onions.  8.50

“I don’t know”
Crustless PB&J on white bread. 6.00
“I‘m not hungry“
Macaroni & cheese  (no chips) 7.00
“I don’t care”
(2) Breaded chicken strips served with their choice
of dippin’ sauce (probably ranch).  6.00

For the Human Pups
All kids meals come with chips.
Upgrade to French Fries for $2.
 Kids ages 8 and under ONLY

GF - Gluten Free (our deep fried items
are cross-contaminated, please let your
server know if you have severe allergies)
V - Vegetarian

Mushrooms (V)
Hand-breaded portobella slices in our
signature house breading, served with
roasted red pepper aioli.  8.00

Jalapeno Popper Deviled Egg Dip
Housemade egg “salad” with
jalapeno, cheddar and bacon bits,
served w/crostini.  8.00

Indicates a bit spicy

Bruschetta (V)
(5) Sourdough crostini topped with
tomatoes, onion, garlic, basil, olive
oil, house balsamic reduction and
parmesan cheese.  8.00

Basket of French Fries   3.50
Basket of Sweet Potato Fries  5.00

Tuna Tataki (GF)
Sashimi grade tuna, tuxedo sesame
seed crusted and served rare w/tataki
sauce, ginger and green onions.  14.00

Thai Chicken Lettuce Wraps (GF)
Diced chicken tossed in a housemade
Thai peanut sauce served with lettuce
to create your own wraps.   12.00
Onion Rings (V)
Crispy golden brown onion rings.  7.00



All dine-in dinners include a trip to the salad bar
Small plate trip to the salad bar............8.00
Big bowl trip to the salad bar.............14.00

Fried Cod Dinner- 4 oz filets (3 Pieces)................18.50
(additional pieces $2.00/each)

Baked Cod Dinner- 4 oz filets (2 Pieces)................18.00
*add lemon pepper or Cajun seasoning for 1.50*

Shrimp Dinner (8) hand breaded & deep fried OR grilled jumbo shrimp).......16.00
Walleye Dinner - pan-fried or deep-fried...............18.50

“McFish Sandwich” - housemade cod patty, American cheese, shredded lettuce, with a
side of tartar sauce on a sesame seed brioche bun..............15.00

Tuna Tataki Dinner - 6oz sashimi grade ahi tuna, tataki sauce, sesame, ginger &
spring onion served rare .............18.50

Add 3 pieces of deep fried or grilled shrimp ..... 5.00
All dinners are served with your choice of baked potato, potato pancakes, homemade

garlic smashed potatoes, French fries or sweet potato fries.
Make your baked potato “dirty” (bacon, cheddar cheese & green onion) for 2.00

 

AWARD WINNING FISH FRY! 4pm - 8pm

Not Fish.... 
You Should Definitely Get Fish...

Reuben
House-corned beef, Swiss cheese,
topped with sauerkraut and our
homemade Reuben sauce on toasted
rye bread.  14.00

SMASH Burger
1/4lb burger smashed and grilled
crispy.  Build it to your liking, served
on a sesame seed bun.  8.50

Shrimp Po Boy
Hand-breaded jumbo shrimp,
crispy lettuce, tomatoes, pickles
& house remoulade on a hoagie
roll.  14.00

Millie’s Apple Turkey Sammie
Hand-shaved turkey breast, slices
of honey crisp apple, cheddar
cheese, arugula & mustard aioli on
sourdough bread.  13.50

Bison Burger (local)
Out West Farms local 1/3lb bison
burger, served medium rare on a
sesame seed brioche bun.  16.00

The Vegan Burger (Vegan)
House-made lentil, rice and walnut
“burger” patty, seasoned with
house tex-mex seasoning and
served with lettuce and tomato on
a hamburger bun.  13.00

Split/Shared Plate.... $3.00

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness.

PRICES DISPLAYED ARE CASH PRICES & ARE TAX INCLUSIVE.  
5.5% SALES TAX WILL BE APPLIED TO TRANSACTIONS PAID WITH CREDIT/DEBIT CARD

All sandwiches are served with potato chips. Upgrade to hand cut French fries for $2, sweet potato fries $3 
or onion rings for $3.50   GF buns available for $3.  Make it a wrap for $1.

No substitutions, please.

Split/Shared Plate.... $3.00  *Does not include extra trip to salad bar*

Customize your burger
Additional smash patty - $2.00
Additional bison patty - $7.00
Bacon (thick cut)- $3.00
Cheese - $1.00
   American, Cheddar, Pepperjack,

Swiss, Bleu cheese
Avocado - $2.00
Veggies - $.25/each

Lettuce, tomato, onion (raw or
fried), pickles, mushrooms,
jalapenos (fresh or pickled)

Indicates a house
favorite item!


	est. 2022
	Do you wanna... Share a plate?
	Chicken Wings (GF) (1lb) Our signature house-brined wings served w/ your choice of dippin’ sauce and celery and carrots.  13.50 Toss ‘em in a sauce for 1.50
	Crab Rangoon (2) Hand-stuffed crispy egg roll wrappers crammed with a crab and cream cheese house blend.  Served with sweet chili sauce & green onions.  8.50
	Cheese Curds (V) Goin’ old school. White cheddar curds, lightly breaded & served with your choice of dippin’ sauce.  9.00
	Chicken Tenders (3) Potato chip coated tendies, served with your choice of dippin’ sauce.  9.00 - Make it a meal with fries or sweet potato fries for 12.00
	Bang Bang Shrimp Hand-breaded crispy jumbo shrimp tossed in our signature creamy spicy sauce.  9.75
	Mushrooms (V) Hand-breaded portobella slices in our signature house breading, served with roasted red pepper aioli.  8.00
	Bruschetta (V) (5) Sourdough crostini topped with  tomatoes, onion, garlic, basil, olive oil, house balsamic reduction and parmesan cheese.  8.00
	Goat Balls (V) Not your average cheesy balls.   We promise these will be the best balls you’ve ever put in your mouth!  Accented with pistachios and local honey.  12.00
	Jalapeno Popper Deviled Egg Dip Housemade egg “salad” with jalapeno, cheddar and bacon bits, served w/crostini.  8.00
	Thai Chicken Lettuce Wraps (GF) Diced chicken tossed in a housemade Thai peanut sauce served with lettuce to create your own wraps.   12.00
	Tuna Tataki (GF) Sashimi grade tuna, tuxedo sesame seed crusted and served rare w/tataki sauce, ginger and green onions.  14.00
	Corn Ribs (V) (GF) Sweet corn cut into rib-style strips, roasted and tossed in cotija cheese & tajin. Served w/ housemade remoulade.  8.00
	Onion Rings (V) Crispy golden brown onion rings.  7.00
	Basket of French Fries   3.50 Basket of Sweet Potato Fries  5.00
	Nach’Yo Average Chips
	Dippin’ Sauces Bleu Cheese, Buffalo, Caribbean Jerk, Creamy Hot, Sweet BBQ, Honey Mustard, Ranch & Sweet Chili  .50/each Bang Bang Sauce - 1.00
	Deluxe Nachos (GF) Your choice of chicken or beef- piled high with red onions, tomatoes, black olives, pickled jalapenos and cilantro atop our house-fried corn tortilla chips w/ a side of house queso.  12.00
	Veggie Nachos (GF) (V) Piled high with double the veggies - red onions, tomatoes, black olives, pickled jalapenos and cilantro atop our house-fried corn tortilla chips w/ a side of house queso.  11.00
	Pulled Pork Nachos (GF) House pulled pork atop a bed of house-fried corn tortilla chips topped red onions, tomatoes, black olives, pickled jalapenos and cilantro, served w/ a side of house queso.  13.00
	Elote Nachos (GF) (V) Extra sweet corn, cotija cheese, cilantro & Tajin on a bed  of house-fried corn tortilla chips - topped w/garlic crema and served w/ a side of house queso!  12.00 Add house pulled pork,  beef or chicken.  3.00
	GF - Gluten Free (our deep fried items are cross-contaminated, please let your server know if you have severe allergies) V - Vegetarian
	For the Human Pups
	Indicates a bit spicy
	Indicates a house favorite item!



	AWARD WINNING FISH FRY! 4pm - 8pm
	All dine-in dinners include a trip to the salad bar Small plate trip to the salad bar............8.00 Big bowl trip to the salad bar.............14.00
	Fried Cod Dinner- 4 oz filets (3 Pieces)................18.50 (additional pieces $2.00/each) Baked Cod Dinner- 4 oz filets (2 Pieces)................18.00 *add lemon pepper or Cajun seasoning for 1.50* Shrimp Dinner (8) hand breaded & deep fried OR grilled jumbo shrimp).......16.00 Walleye Dinner - pan-fried or deep-fried...............18.50 “McFish Sandwich” - housemade cod patty, American cheese, shredded lettuce, with a side of tartar sauce on a sesame seed brioche bun..............15.00 Tuna Tataki Dinner - 6oz sashimi grade ahi tuna, tataki sauce, sesame, ginger & spring onion served rare .............18.50 Add 3 pieces of deep fried or grilled shrimp ..... 5.00
	All dinners are served with your choice of baked potato, potato pancakes, homemade garlic smashed potatoes, French fries or sweet potato fries. Make your baked potato “dirty” (bacon, cheddar cheese & green onion) for 2.00
	Split/Shared Plate.... $3.00  *Does not include extra trip to salad bar*

	Not Fish....  You Should Definitely Get Fish...
	All sandwiches are served with potato chips. Upgrade to hand cut French fries for $2, sweet potato fries $3  or onion rings for $3.50   GF buns available for $3.  Make it a wrap for $1.
	SMASH Burger 1/4lb burger smashed and grilled crispy.  Build it to your liking, served on a sesame seed bun.  8.50
	Reuben House-corned beef, Swiss cheese, topped with sauerkraut and our homemade Reuben sauce on toasted rye bread.  14.00
	Bison Burger (local) Out West Farms local 1/3lb bison burger, served medium rare on a sesame seed brioche bun.  16.00
	The Vegan Burger (Vegan) House-made lentil, rice and walnut “burger” patty, seasoned with house tex-mex seasoning and served with lettuce and tomato on a hamburger bun.  13.00
	Customize your burger Additional smash patty - $2.00 Additional bison patty - $7.00 Bacon (thick cut)- $3.00 Cheese - $1.00    American, Cheddar, Pepperjack,   Swiss, Bleu cheese Avocado - $2.00 Veggies - $.25/each Lettuce, tomato, onion (raw or fried), pickles, mushrooms, jalapenos (fresh or pickled)
	Shrimp Po Boy Hand-breaded jumbo shrimp, crispy lettuce, tomatoes, pickles & house remoulade on a hoagie roll.  14.00
	Millie’s Apple Turkey Sammie Hand-shaved turkey breast, slices of honey crisp apple, cheddar cheese, arugula & mustard aioli on sourdough bread.  13.50
	Split/Shared Plate.... $3.00
	No substitutions, please.
	Indicates a house favorite item!



