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MARYLAND CRAB CAKES
Premium crab cakes served with béarnaise sauce - 8.99

STEAK OR CHICKEN QUESADILLA
Crispy flour tortillas served with salsa and sour cream - 9.99

BUFFALO CHICKEN WINGS
Served with celery, carrot sticks and bleu cheese dressing - 7.99

CHICKEN TENDERS
Deliciously breaded and served with BBQ sauce and ranch dressing - 7.99

BAKED ARTICHOKE DIP
Artichoke hearts in a creamy cheese blend served with crostini - 7.99

MUNCHIES BASKET
An assortment of deep fried goodies served with
ranch and bleu cheese dressing - 8.99

RENARD’S CHEESE CURDS
Deep fried to a golden brown and served with ranch dressing - 6.99

BRUSCHETTA
Fresh tomatoes, garlic, parmesan and basil served with crostini - 7.99

DEEP FRIED CAULIFLOWER
Lightly breaded and deep fried.
Served with ranch dressing - 6.99

GARLIC BREAD
Served with our own marinara sauce - 3.99

BASKET OF FRENCH FRIES -2.99

«f@ INDIVIDUAL &
SPECIALTY PIZZAS

THE STROMBOLI - 8.99
ALFREDO CHICKEN - 10.99
THE VEGETARIAN “WORKS” -9.99
ITALIAN SAUSAGE OR PEPPERONI - 8.99
THREE CHEESE -7.99

Toppings - 1.00 each
eMushroom «Zucchini «Green Pepper «Onion <Tomato




Served daily 4:30 pm until close.

DINNER ENTREES

Dinner entrée selections accompanied with your choice of
soup or salad with house vinaigrette dressing and your choice of
sautéed vegetables, chef's potato of the day or a blend of wild rice.

CRAB CAKE DINNER
Premium crab cakes served with béarnaise sauce - 20.99

PAN FRIED WALLEYE
Lightly breaded and served with a citrus beurre blanc sauce - 17.99

GRILLED CATCH OF THE DAY
Please ask your server for today's selection - Market Price

CHICKEN MARSALA
Two tender chicken breasts in a savory marsala sauce
served over vermicelli pasta - 18.99

FiIsH CREEK PASTA
Your choice of Penne or Vermicelli pasta in a
light Alfredo or Homemade Marinara sauce
with mushrooms, onions and bell peppers - 12.99
Add Chicken - 4.00 Add Shrimp - 6.00

GRILLED NORWEGIAN SALMON
Served on a cedar plank with our own DC cherry cream sauce - 19.99
E CHARBROILED RIBEYE
Certified Angus Beef® grilled to perfection - 23.99

VEGETARIAN STIR-FRY
Sautéed fresh vegetables in a garlic soy sauce
on a bed of wild rice - 12.99

1 LB. BBQ BABY BACK RIBS
Succulent baby back ribs slathered with BBQ sauce - 14.99
Add Another Pound for 5.00

BROILED PORK CHOPS
Lightly seasoned with our five pepper blend - 16.99

edo® LIGHTER FARE v

SPECIALTY BURGERS & CHIPS
Your choice of a Bleu Moon Burger, Southwestern Burger,
Guacamole Bacon Burger or Swiss Mushroom Burger - 9.49

GRILLED PORTABELLA &
ROASTED RED PEPPER SANDWICH
Marinated portabella mushrooms, roasted red peppers

and mozzarella cheese on a toasted rustic roll
served with chips - 8.99

BRATWURST & CHIPS
Traditional Wisconsin 1/3 Ib. brat - 6.99

CHICKEN CAESAR SALAD
Crisp romaine lettuce, red onions, croutons, egg slices and parmesan cheese tossed
in a creamy Caesar dressing. Topped with a grilled chicken breast - 11.99

ULTIMATE CHEF’S SALAD
Iceberg lettuce blend with ham, turkey, egg slices, Swiss and cheddar cheese,
vegetables, croutons and your choice of dressing - 11.99

Split plate charge of 5.00 per plate. A gratuity of 18% will be added to parties of eight or more.
A gratuity of 18% will be added to all separate checks.



Served daily 11 am to 3 pm

FLAME BROILED
SPECIALTY BURGERS

E Certified Angus Beef® burgers, served with chips.

GIBRALTAR BURGER
Without a doubt,

Door County's best burger! - 7.99
Add Cheese - 75¢

BLEU MOON BURGER
Topped with bleu cheese,
grilled onions, lettuce and tomato - 9.49

SWISS MUSHROOM
BURGER
Loaded with sautéed mushrooms and
topped with melted Swiss cheese - 9.49

VEGGIE BURGER
Delicious black bean and
corn veggie burger - 7.79

Add Cheese - 75¢

GUACAMOLE
BACON BURGER
Topped with zesty guacamole, applewood

smoked bacon and pepperjack cheese - 9.49

SOUTHWESTERN BURGER
Topped with BBQ sauce, applewood
smoked bacon and cheddar cheese - 9.49
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SANDWICHES

MARINATED
STEAK OR CHICKEN
FAJITAS
Tender strips of Steak or Chicken, onions
and green peppers served with flour tortillas,
guacamole, sour cream and salsa - 10.99

FLAME BROILED
CHICKEN SANDWICH
Tender grilled chicken breast. Topped with
Swiss cheese and sautéed mushrooms - 7.99

WALLEYE SANDWICH
Lightly dusted and pan fried
to perfection - 7.99

HANDCRAFTED
SANDWICH
OF THE DAY
Ask your server about
today's special - 7.49

STROMBOLI
Fresh ground Italian sausage
with mozzarella cheese and

marinara sauce - 8.99

PULLED PORK SANDWICH
Marinated, slow roasted pulled pork - 7.99

BRATWURST
Traditional Wisconsin 1/3 Ib. brat - 6.99

GRILLED PORTABELLA
& ROASTED RED PEPPERS
Marinated portabella mushrooms, roasted
red peppers and mozzarella cheese - 8.99

SOUTHWEST
CHICKEN WRAP
Flour tortilla with chicken breast strips,
bell peppers, lettuce, tomato and onions - 7.59

o SOUPS & SALADS

HOMEMADE CHILI
Bowl - 4.99 e Cup-3.99

CAESAR SALAD
Crisp romaine lettuce, red onions,
croutons, egg slices and
parmesan cheese tossed in a
creamy Caesar dressing - 7.99
Add Chicken - 4.00

SOUP OF THE DAY
Bowl -3.99 e Cup-2.99 e

THE ULTIMATE
CHEF SALAD
Iceberg lettuce blend with ham, turkey,
eggs slices, Swiss and cheddar cheese,
vegetables, croutons and
your choice of dressing - 11.99

SOUP & SANDWICH
Sandwich of the Day - 8.99
Grilled Cheese Sandwich - 6.99
Substitute Chili for 1.00 more
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FRIDAY NIGHT FIsH FRY
Pan fried Perch, Walleye or a Combination.
Served with potato salad, cole slaw and marbled rye bread - 13.99
SATURDAY PRIME RIB
Includes soup or salad, baked potato and garlic bread.
16 0z. King's Cut - 23.99 e 12 0z. Queen's Cut-17.99

SUNDAY FRIED CHICKEN
Served with cole slaw, choice of potato and garlic bread.
Half Chicken - 13.99 e All White or All Dark - 14.99
Rib Combo - 15.99

KIDS MENU

For our guests 10 and under.
Includes juice box and choice of chips or apple sauce with sandwiches.

GRILLED CHEESE SANDWICH -4.99
QUARTER POUND HAMBURGER -5.99
PASTA WITH BUTTER OR MARINARA SAUCE -5.99
CHICKEN TENDERS -5.99
CHEESE PIZZA -5.99
SAUSAGE OR PEPPERONI PIZZA -6.99

GRILLED CHICKEN BREAST -7.99

ON THE SIDE

HOUSE SALAD-3.99
CHEF’S POTATO OF THE DAY -2.99
SAUTEED VEGETABLES -3.99
BLEND OF WILD RICE -2.99

SAUTEED MUSHROOMS - 2.59

Consuming undercooked foods from animal products,
such as beef, may impose increased risk of food borne illnesses.




MIKE’S MARGARITA -5.00

«d® DRINKS G

GUINNESS BLACK LIST
7.00
BLACK & TAN - Guinness and Bass Ale

HALF & HALF - Guinness and Harp Lager
BLACK & BROWN - Guinness and Newcastle Brown
BLACK & BLUE - Guinness and Blue Moon
THE BENTLEY - Guinness and Berry Weiss

SPECIALTY BEER IMPORTED BEER

3.50 4.00
SPOTTED CoOw ¢ FAT SQUIRREL AMSTEL LIGHT
HONEY WEISS * BERRY WEISS HARPER LAGER
CAPITAL ISLAND WHEAT BAsSs ALE
LENNIE RED HEINEKEN
WISCONSIN AMBER CORONA
MIKE’S HARD CRANBERRY GUINNESS
BLUE MOON NEWCASTLE BROWN

DOMESTIC BEER
3.00
BUD LIGHT * BUDWEISER
MILLER LITE ¢ MILLER GENUINE DRAFT ¢ O’DouL’s (NA)
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By the glass and by the bottle.

HOUSE WINES

By the Glass - 5.00
CHARDONNAY ¢ WHITE ZINFANDEL ¢ MERLOT
PINOT GRIGIO * CABERNET SAUVIGNON

«/® BEVERAGES 6

PELLEGRINO & PANNA STILL WATER-4.00
FRESHLY BREWED COFFEE - 1.79
TAZO ICED TEA & HOT TEA -1.99

HoT CocoA With whipped cream - 1.79

BAUMEISTER SODA
Root Beer, Orange or Cherry - 2.75

DASANI BOTTLED WATER-2.00
SOFT DRINKS Coca-Cola Products - 1.99

MILK
White - 1.79 Chocolate - 1.99



