PLEASE CONTACT US FOR CURRENT PRICING!

SIMEPLACE

LIGHT EATER

APPETIZERS

FIRECRACKER SHRIMP
Lightly crusted shrimp tossed in our one-of-a-kind spicy but
savory Firecracker sauce. Guaranteed to start your meal off right.

HOMEMADE SPINACH &
ARTICHOKE DIP

Blended in a creamy 4-cheese sauce,
served with warm tortilla chips.

CHIPS AND SALSA
Warm corn tortilla chips served with our salsa.

HOMEMADE JALAPENO POPPERS
Served with homemade ranch dressing.

BEST DAMN BRUSCHETTA
Warm Italian bread loaf with fresh bruschetta
topped with melted mozzarella cheese.

JUMBO HAND-BREADED WINGS (10)

JUMBO HAND-BREADED WINGS (20)

Choices: BBQ, Garlic Parmesan, Hawaiian Habanero, Sticky, Buffalo,
Asian, Honey Buffalo, Sweet Teriyaki or Homemade Firecracker Sauce.
(Not available on Friday’s or Saturday’s)

BONELESS WINGS (15)

BONELESS WINGS (30)

Choices: BBQ, Garlic Parmesan, Hawaiian Habanero, Sticky, Buffalo,
Asian, Honey Buffalo, Sweet Teriyaki or Homemade Firecracker Sauce.

BAJA SPICY CHICKEN
QUESADILLAS

Chicken, black bean and corn salsa,
jalapefos and melted cheddar jack
cheese on a grilled tortilla.

(Sour cream/salsa/quacamole upon request)

FREAKIN FRIES

Generous portion of French Fries topped with
melted cheddar jack cheese, chopped bacon,
scallions and smothered with homemade ranch.

REUBEN ROLLS

Homemade Corned beef, Swiss & kraut wrapped in crispy wontons and CHICKEN TENDERS (10)

CHOOSE “2" OF THE FOLLOWING ITEMS

BOWL OF SOUP OR CHILI
BOWL BAKED FRENCH ONION: Add additional $2.50
SIDE SALAD with assorted greens & veggies.

LOADED BAKED POTATO
Served with sour cream/cheese/bacon/scallions.

CHOOSE ONE SANDWICH ONLY
1/2 BLT

1/2 CHICKEN SALAD
1/2 TURKEY

All sandwiches are served
on wheat bread and come
with pub chips.

DRESSINGS

Homemade Ranch ¢ Homemade 1000 Island e French
Homemade Creamy Parmesan Garlic ® Homemade Mexi-Ranch
Fat-Free Raspberry Vinaigrette ® Honey Dijon

Homemade Blue Cheese ($.50 charge) ® Homemade Asian
Homemade Sesame Vinaigrette ® Balsamic Vinaigrette

ADDITIONAL DRESSINGS: 2-ounce $0.50 ¢ 4-ounce $1.00.

ALA CARTE

CUP OF SOUP OR CHILI

BOWL OF SOUP OR CHILI

QUART OF SOUP OR CHILI
ADDITIONAL DIPPING SAUCE (2 0Z.)
ADDITIONAL DIPPING SAUCE (4 0Z.)
ADDITIONAL TOPPINGS

SAUTEED MUSHROOM AND ONIONS
BAKED POTATO

SIDE VEGETABLE

HOMEMADE POTATO PANCAKE

served with 1000 Island dressing.

PUB PRETZELS (5)
Warm, soft pretzels served with our homemade beer cheese dip.

BUFFALO CHICKEN DIP
with warm tortilla chips.

SINFUL SKINS
Potato skins made fresh in our kitchen with cheddar & jack cheese,
bacon, scallions and smothered in ranch.

(Not available on Friday’s)

WISCONSIN WHITE CHEDDAR CHEESE CURDS
Served with homemade ranch or marinara.
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Served with homemade ranch or marinara.

SWEET CORN NUGGETS
Served with homemade ranch dressing
or honey butter.

All-white meat strips served with homemade
ranch dressing or BBQ.

FRIED PICKLES CHIPS
Panko crusted dill pickles chips served with homemade ranch.

BAKED FRENCH ONION SOUP
Topped with 3 cheeses: Mozzarella, Swiss & Parmesan
over our French bread.

**All menu items and prices may change without notice.

ENTREE SALADS

ASIAN SALAD

Crispy chicken, cucumbers, fresh veggies, purple cabbage,
crispy noodles, toasted almonds and tossed in our sweet
Asian vinaigrette dressing.

BUFFALO CHICKEN SALAD
Crispy chicken tossed in our spicy sauce combined with blue cheese
crumbles, bacon, fresh Pico de Gallo, carrots and tortilla strips.

CHICKEN CASHEW SALAD
Grilled chicken, cashews , assorted greens and fresh vegetables.

COBB SALAD

Mixed greens, shredded cheese, tomatoes,
~ egg, black olives and choice of bacon

OR chicken. (Both bacon and chicken add $2.00)

ADD A CUP OF SOUP TO YOUR
ENTREE SALAD FOR $1.95

CAESAR SALAD

Romaine & leaf tossed in our own homemade dressing

with our own croutons and topped with fresh shredded Parmesan.
Add grilled chicken for $2.00 extra.

SALMON SALAD

Fresh grilled salmon, mixed greens, mandarin oranges, garbanzo
beans, toasted almonds, cranberries, scallions and tortilla strips
with a sesame vinaigrette.

SANTE FE CHICKEN SALAD

Grilled chicken, with black bean and corn salsa (includes tomatoes),
pepper jack, & red onions topped with tortilla strips and

served with our mexi-ranch dressing.

SIDE SALAD
Ablend of romaine and leaf lettuce topped with chopped
vegetables and homemade croutons.

SIGNATURE PIZZA

Add $3.50 to the 9 inch price for a 10-inch cauliflower Crust

CHEESE: ADDITIONALTOPPINGS
9INCH 9INCH $1.50

12INCH 12INCH $1.75

16 INCH 16 INCH $2.00

TOPPINGS: CHICKEN RED PEPPER  PINEAPPLE
SAUSAGE MUSHROOM  BLACK OLIVE  JALAPENOS
PEPPERONI ONION TOMATO FRESH SPINACH

9INCH ¢ 12 INCH * 16 INCH

GARBAGE: Sausage or pepperoni, mushroom, red pepper,
onion, black olive & tomato.

9INCH ©12INCH ¢ 16 INCH
VEGGIE: Mushroom, onion, red pepper, black olive and tomato.

9INCH ¢ 12INCH* 16 INCH

CHICKEN, BACON, RANCH: Chicken, bacon, homemade ranch & green onions.
RING OF FIRE PIZZA: Jalapefio cream cheese, pepperoni and onion & giardiniera.
BBQ CHICKEN: Homemade BBQ sauce, chicken, bacon and red onion.



SIDE CHOICES

ALL SANDWICHES COME WITH “1” OF THE FOLLOWING
(ADDITIONAL SIDE ADD $1.00)

CUP OF SOUP/CHILI « FRENCH FRIES - TATER TOTS
COLE SLAW « HOMEMADE CHIPS - APPLESAUCE - GARDEN SALAD

UPGRADES: BOWL OF SOUP/CHILI - ONION RINGS
BAKED FRENCH ONION
*Gluten free bun available for all sandwiches for an additional $2.50

BURGERS

*Not responsible for burgers well done.

*CHEESEBURGER
1/2 b Angus beef with your choice of cheese
on a brioche bun. Add bacon $1.00

(Lettuce/tomato/onion on request).

*BLACK JACK BURGER

1/2 Ib Angus beef with black bean salsa, pepper jack
cheese, bacon, guacamole and jalapefo cream cheese
on a brioche bun.

*BOMB BURGER
1/2 b Angus beef with bacon, grilled onions, mushrooms,
blue cheese and melted provolone cheese on a brioche bun.

*FIRE HOUSE BURGER

1/2 Ib Angus beef topped with jalapefos,
pepper jack cheese, bacon and chipotle mayo
on a brioche bun.

*MUSHROOM & SWISS BURGER
1/2 Ib Angus beef smothered with fresh sautéed mushrooms
and topped with Swiss cheese on a brioche bun.

*PATTY MELT
1/2 b Angus beef with sautéed onions and melted
Swiss cheese on grilled marble rye.

*PUB BURGER

1/2 Ib Angus beef topped with mozzarella cheese, bacon,
one onion ring and BBQ sauce on a brioche bun.

KIDS MENU

*Available for children ages 12 and younger*

CHOOSE ONE: CHEESEBURGER, CHEESE PIZZA,
CHICKEN TENDERS, GRILLED CHEESE,
HOT DOG OR MAC & CHEESE

Served with french fries, chips or apple sauce and a drink.

SANDWICHES & WRAPS

*FRENCH DIP
Shaved Angus beef topped with grilled onions and melted mozzarella
cheese on a hoagie bun served with au jus.

*STEAK SANDWICH
5 oz. tender Angus filet of beef with grilled
onions served on a brioche bun.

BLT
Smoked bacon, lettuce, tomato, and mayo
on toasted whole grain bread.

REUBEN THE GREAT
Thinly sliced brisket, piled high, topped with sauerkraut and
melted Swiss on grilled marble rye, 1000 island dressing
on the side. (Turkey can be substituted)

ASIAN WRAP

Mixed greens, crispy chicken, cucumbers, purple cabbage, carrots, crispy
noodles, scallions and toasted almonds with a sweet vinaigrette wrapped
in a veggie tortilla.

BUFFALO CHICKEN WRAP

Mixed greens, crispy chicken, bacon, tortilla strips, carrots, cabbage,
Pico de Gallo, blue cheese crumble, buffalo sauce and ranch wrapped
in a veggie tortilla.

VEGETARIAN

VEGI BURGER

A perfect blend of vegetables, grains and spices topped with our black
bean & corn salsa, provolone cheese and mexi-ranch dressing served on a
toasted bun.

VEGI PITA
Mushrooms, red peppers, tomatoes, red onions with pepper jack cheese
on pita bread.

FISH

BAJA SHRIMP TACOS

Hand breaded shrimp served in flour tortillas, with
lettuce, Pico de Gallo, cheese, guacamole, fresh cilantro
and our homemade firecracker sauce.

COD FATHER SANDWICH
Hand battered fish, fried golden brown, served on a brioche bun
with a side of tartar sauce. (Lettuce, tomato, cheese on request)

CHICKEN, BACON, RANCH WRAP
Grilled or crispy chicken, lettuce, tomato, provolone cheese,
bacon and ranch wrapped in a warm veggie tortilla.

CHICKEN CAESAR WRAP

Mixed greens with grilled chicken, fresh veggies, almonds,
crispy noodles and shredded cheese, creamy Parmesan garlic
dressing wrapped in a warm veggie tortilla.

TURKEY WRAP

Thinly sliced turkey wrapped with bacon,
lettuce, tomato, red onions and provolone.
Choice of mayo or pesto mayo.

CHICKEN

BRUSCHETTA CHICKEN SANDWICH
Grilled chicken breast topped with homemade bruschetta, pesto,
mozzarella cheese & fresh Parmesan on a brioche bun.

BUFFALO CHICKEN SANDWICH
Our spicy sauce tops a crispy chicken breast served on grilled sour
dough with blue cheese or ranch dressing. (Lettuce/tomato/onion on request)

CHICKEN PANINI
Chicken, pesto sauce, fresh spinach, tomatoes and mozzarella
on grilled panini bread.

CRANBERRY PECAN CHICKEN SALAD

SANDWICH

Our homemade, all white meat chicken salad, cranberries,
pecans lettuce and tomato on whole grain bread.

KICKIN CHICKEN SANDWICH
Cajun chicken breast with jalapefio cream cheese, cheddar cheese,
smoked bacon & grilled onions on a brioche bun.

MONTERAY CHICKEN PITA
Grilled chicken with pepper jack cheese, jalapefio peppers and
grilled onions served on a warm pita. (Ranch dressing on request)

ROOSTER SANDWICH
Grilled chicken breast topped with provolone cheese with fresh s
autéed mushrooms, onions, and peppers on a brioche bun.

SPICY CHICKEN PHILLY SANDWICH
Grilled chicken with sautéed onions & red peppers, chipotle mayo,
mozzarella cheese on a toasted brioche bun.

#1 BEST SELLER!

HOMEMADE CHICKEN
POT PIE

All white meat pot pie with a flaky
crust, loaded with veggies and
potatoes. Served with a cup of
soup or side salad.

ENTREE DINNERS

SERVED ONLY AFTER 4:00 P.M.

All dinners include a cup of soup/chili or dinner salad, choice of
baked potato, french fries, tater tots or homemade potato pancake,
side of veggies and a warm bread loaf. Additional loaf of bread

*FRESH GRILLED SALMON

Glazed with a BBQ bourbon sriracha sauce.
Great tasting salmon with a little kick. 4
* Add 3 pcs. of jumbo fried shrimp

£

BAKED COD
Baked cod with a light garlic crumb topping.

FRIED COD
Hand battered cod and fried to a
golden brown.

PORK RIBEYE
8 0z. bacon infused pork ribeye with sweet /3%
teriyaki BBQ sauce. i
* Add 3 pcs. of jumbo fried shrimp

* Add sautéed mushrooms & onions

*TOP SIRLOIN FILET

8 0z. charbroiled to your liking.
* Add 3 pcs. of jumbo fried shrimp
* Add sautéed mushrooms & onions

PERCH DINNER
Lightly beer battered perch and deep
fried to a golden brown.

FRIED SHRIMP DINNER
(6) Jumbo shrimp hand battered and
fried to perfection in a light beer batter.

SATURDAY NIGHT SPECIAL o
*SLOW COOKED PRIME RIB DINNER %
$ Market Price 5
16 0z. slow roasted prime rib served with
garlic smashed potatoes.

* Add 3 pcs. of jumbo fried shrimp

* Add sautéed mushrooms and onions

*Consuming raw or under cooked meat or seafood can cause foodborne illness.




