
Red Curry Bowl House made red curry with chicken or tofu, 

fresh herbs, veggies, and rice 14 Add 2 spring rolls for 4—
Shrimp Curry Bowl 17  

Meatball Sliders Meatballs made with locally pastured 

Hollister beef, marinara, peppers onions and mozzarella 16 

Everything Avocado Toast– Multi grain toast, avocado, 

lime, fried egg, cilantro, seared tomato, bacon crumbles. With 
fruit. 11 Add soup or fries side for 3 

Bowl of Homemade Soup– Chicken wild rice or soup of the 

day 8 Add salad or side for 3 

With soup, slaw, or kettle chips . Choose fries 
or side salad for 1.50, sweet potato fries 2  

Walleyewich– Pan fried walleye on ciabatta toast with 

cranberry aioli, pickle, lettuce and tomato 16 

Bruschetta B.L.T. Chicken, bacon, Swiss, bruschetta 

tomatoes, greens and garlic aioli on grilled great 
harvest bread 14 

Sage Reuben House slow cooked corned beef, kraut, 

and thousand, with Swiss on rye 16  Sub the corned 
beef for seared and pickled BEETS! No charge 

Grown Up Grilled Cheese Cheddar, gouda, garlic 

aioli, tomato and basil 12 

Thai Peanut Wrap Grilled chicken, peanuts, crunchy 

veggies, herbs, and peanut sauce 13 

Chicken Bacon Ranch Wrap– Crispy chicken, bacon, 

cheddar, greens, cukes, tomatoes, and carrots, our 
homemade ranch and a little hot sauce. 14 

Halvsies– Half of a sandwich with a cup of soup, slaw, 

or chips. BBLT or GUGC 10. Reuben 12. **Lunch only 

Fresh Spring Rolls Veggies and 

herbs in rice wrap with house Thai 
peanut sauce 12 Add shrimp for 3 

Portabella Fries Crispy portabellas 

with creamy horseradish sauce 12 

Fried Cheese Curds Must-have 

comfort food– marinara or ranch 11  

Baked Bruschetta– creamy garlicky 

right from the oven. With crispy 
flatbread12 

Tipsy Meatballs– house local 

Hollister beef meatballs with Boston’s 
special boozy sauce 14 

 

Add a cup of soup for 3  

 

 

Monday 11-3 

Tuesday 11-3 

Wednesday Thursday Friday11– 8 

Saturday 9-8 

Sunday 9-3 

Spring Roll Salad Greens, cucumbers, spring roll mix, carrots, 

peanuts and pea crunchies. Choose chicken or tofu. House 
made Thai peanut dressing 13 

Wild Rice Dragon Bowl Wild rice, slaw, mixed greens, walnuts, 

apple, smoked salmon. Creamy balsamic dressing 16 

Black & Blue Salad Mixed greens and blackened chicken 

with tomatoes, strawberries, blue cheese crumbles, crouton 
and creamy balsamic. 13 

Cheeseburger Salad Single seared cheeseburger patty, 

pickles onions and blue cheese crumbles top a garden salad, 
with croutons and house thousand. 13 



Come back for brunch Sat 9-3 and Sun 9-3!   

* With soup, slaw, or kettle chips . Choose fries or side salad for 1.50,  Sweet potato fries 2 LTO=Lettuce Tomato Onion 

Scotty’s Smash Two thin seared patties, extra cheesy, special sauce, LTO and pickle 14  

Sarah’s Black Bean House made with black beans and veggies. lettuce, tomato, onions, 
cheddar and our creamy chipotle sauce 13—Request vegan 1 

Strictly Mushrooms Burger  Our juicy smashed burger topped with Fine locally grown 
mushrooms (variety varies), Swiss, creamy horseradish, demi glace and LTO 16  

Smoke and Fire Smashed burger with smoked gouda, jalapenos, BBQ, spicy mayo and LTO14 

Burger of the Month– Aways changing, always delicious! Ask your server. 

 

House made cheesecake 7.5 Choose                             
blueberry lemon curd, tortoise, or fresh strawberry  

Ask your server about other dessert and bakery 
specials! 

 

Thai Peanut Stir Fry  Chicken or tofu with fresh veggies 
and peanuts, stir fried with a farm egg in our Thai 
peanut sauce. Served with brown rice and a fresh 
spring roll. 20 Shrimp 24  

Pesto Chicken Tortellini Our creamy pesto sauce with 
three cheese tortellini and bruschetta. With salad and 
garlic bread. 20 Sub portabella mushrooms upon 
request.  

Chicken Wild Rice pot pie Chicken veggies and wild 
rice in a creamy gravy with a homemade biscuit top. 
Served with a salad 18 

Walleye Dinner The best around-pan fried or 
blackened, served with soup or salad, plus smashed 
potatoes and veggie. 28 

Steak Dinner* 10 oz sirloin steak topped with 
portobella mushrooms in a buttery garlic sherry wine 
glaze served with parmesan smashed potato and soup 
or salad 26 

Surf and Turf* 5 garlic butter shrimp aside a perfectly 
seared sirloin steak with veggie, smashed potato plus 
soup or salad 30 

Philly Steak Dinner*– Tender pan seared sirloin cooked 
to your liking topped with peppers, onions and smoked 
gouda with smashed potatoes and soup or salad 26 

Coco Moon blend bottomless coffee or 
Hot tea service 2.5  

Pepsi Fountain 2.5  

House made unsweet ice tea 2.5      

Juices-Orange, Apple, Cran, Pineapple 3 

Local Beer, Wine and a Full Bar 

*Consumer advisory: Consuming undercooked meats, poultry, 
seafood, shellfish or eggs may increase risk of food borne illness. All 

burgers and steaks cooked to medium unless specified.  

Served weekly between 11 and 3 just 12.50 

No substitutions. 

Monday: Thai Peanut Wrap w/sweet potato fries 

Tuesday: Chef Created Special 

Wednesday: Salad Day! All entrée salads  

Thursday: Bruschetta B.L.T. w/kettle chips  

Friday: Red Curry Bowl and a spring roll  

Wednesday- Burger and a Pint night! Scotty Smash, Sarah’s black bean or the Smoke and Fire 
burger plus a pint of local draft beer just 15 Strictly Mushroom Burger 17 

Thursday- Build Your Own Pasta night! Choose your pasta, your sauce, your meats and veggies
– create a masterpiece! With salad and garlic bread. Starts at 15 

Cup of homemade soup 5   Side salad 6  
French fries 5   Sweet potato fries 7 

Dinner served 4-8 Weds—Sat 


