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soup

roasted red pepper bisque
cup 3.50 bowl 4.25

appetizer

beer battered provolone wedges
served with a bolognese sauce 6.75
grilled artichoke

two artichoke halves, grilled and served with parmesan garlic
sauce 8.75

artisanal cheese sampler

1. Port Salut (France) 2. Life Prov Fontagne éFrance) 3.
Clarissa Sardinian Goat (ltaly) 4. Queso a La Sidra (Spain)
5. Shaft's Aged Bleu Vein (USA) 6. Sap Sago, Switzerland.
serves 2 to 4 people 19.75

salad

shrimp cobb salad

shrimp, applewood smoked bacon, salemville bleu cheese,
avocado, tomatoes, roasted red peppers, cucumber and egg
served on a bed of romaine lettuce. served with green
goddess dressing 13.50

sandwich

mesculyn salad & panini sandwich combo

rosemary ham and emmentaler cheese. served with a
mesculyn, walnut and gorgonzola salad. balsamic vinaigrette
dressing 10.75 with cup of soup of the day 12.25

entrees

broiled prawns

broiled prawns in a garlic herb butter. served with a wehani
rice pilaf and steamed broccoli topped with tillamook cheddar
cheese. 19.75

tilapia en papillote

10 oz. tilapia filet baked with spinach, baby zucchini, baby
carrots and roasted red potatoes in parchment paper with a
lemon tarragon sauce. 17.75

broiled walleye filet

10 oz. walleye filet with a lemon walnut crust. served with
steamed broccoli topped with tillamook cheddar cheese 19.75

pasta primavera with garlic chicken

asparagus, broccoli, sundried tomatoes, bell peppers,
mushrooms, zucchini, squash and garlic buttered chicken
served in a white wine cream sauce over linguini 15.50

chicken marsala

lighlty floured and sauteed chicken cutlet with a shiitake
mushroom marsala sauce. served with cous cous and steamed
broccoli topped with tillamook cheddar cheese 16.75

infused chicken

two six ounce butter garlic infused chicken breasts served with
white wine cream sauce and our seasoned rice blend 13.75

side
broccoli with tillamook cheddar cheese
steamed broccoli topped with tillamook cheddar cheese 5.75
dessert

chocolate cream pear crostata

pear cream tart layered with chocolate and served with dulce
de leche and sisler’s french vanilla ice cream 6.75
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