SHAREABLES

* AHI TUNA WONTONS LOADED TAVERN CHIPS
Sesame Seared Ahi Tuna, Mango Chutney, HOUSC Fried Russet Potato Chips,
Asian Citrus Slaw, Wasab1 Aioli, Sesame Lingonberries, Bleu Cheese Sauce,
Dressing. 14 Bacon, Scallion 13

Renards White Cheesecurds, Srirachi
Butter Glaze, Cilantro, Ranch Dressing
(available plain upon request) 13

Choice of Sauce; House Hot,
Applewood Barbecue, Garlic Parmesan,
Mango Habenaro 14

REUBEN ROLLS BRUSCHETTA
Corned Beef Brisket, Swiss Cheese,
Bavarian Sauerkraut wrapped and fried

Ciabatta Crostini, Roma Tomato
Bruschetta, Balsamic Reduction,
mn an Egg Roll Wrapper with Fresh Mozzarella, Basil 13
Traditional Dressing 14

SHANGHAI CALAMARI
Hand Breaded Calamari, Sweet Chili
Glaze, Piquant Peppers, Cilantro,

Bean Sprouts 14

/

\

Served with Your Choice of Protein, Choice of Sauce, Mango, Avocado, Sliced Egg, Cucumber, Cilantro,

POKE BOWLS \

House Rice, Sunflower Sprouts, Organic Greens, Marinated, Seaweed Salad and Won Ton Crisps

Proteins - Choice of *Ahi Tuna, Grilled Shrimp or Chicken Breast
Sauces - Choice of Korean Pepper BBQ / Kick’n Sesame / Sweet Chili

16

/

SALADS

WILD BERRY CHICKEN SALAD ZEN SALAD

Chicken Breast, Seasonal Berries, Cheddar Broiled Salmon, Baby Kale, Spinach,
Cheese, Shaved Red Onion, Almonds, Arugula, Granny Smith Apple, Granola,
Mixed Greens, Strawberry-Balsamic Pecan, Feta Cheese, Dried Cranberry,
Dressing. 16 Lemon Vinaigrette 18

SHRIMP COBB *BEEF TENDERLOIN CAESAR
Grilled Shrimp, Avocado, Hard Boiled 6oz Tenderloin Filet, Tomato, Red

Egg, Bleu Cheese, Tomato, Bacon, Onion, Fried Capers, Hard Boiled Egg,
Scallion, Mixed Greens, Raspberry Acai Herb Croutons, Parmesan Cheese,
Vinaigrette 18 Romaine, Caesar Dressing 18

*Consuming undercooked meats, poutlry, seafood, shellfish or eggs may increase your risk of food born iliness*



BURGERS, SANDWICHES & WRAPS

(served with your choice of French Fries, Pub Chips, Soup or Fresh Fruit)

*1951 WEST BURGER

Yot Angus Beef Patty, Bacon, White
Cheddar, Caramelized Onions, Mushrooms,
French Onion Mayo, Brioche Roll 15

TUSCAN CHICKEN PANINI

Grilled Chicken Breast, Spinach, Tomato,
Caramelized Onion, Roasted Red Bell Pepper,
Mozzarella, Pesto Aioli, Balsamic, Ciabatta 14

BLACKENED SHRIMP TACOS

Blackened Shrimp, Avocado, House Pico,

Mango-Jicama Slaw, Fermented Chili Creme
Fraiche, Corn Tortilla Chips, Salsa Rojo 15

*BOURBON ‘n’ BLEU BURGER

Sweet Bourbon Glazed Angus Beef Patty,
Applewood Smoked Bacon, Bleu Cheese, Flash
Fried Onions, Brioche Roll 15

FISHERMANS CLUB

Hand Breaded Haddock Filet, Tomato,
Lettuce, Red Onion and Tartar Sauce on a
Brioche Roll. 14

WEST COAST CLUB WRAP

Turkey Breast, Bacon, Avocado, Mango-Salsa,
Toasteed Almond, Mixed Greens, White
Cheddar, Strawberry-Balsamic Dressing, Spinach
Tortilla 14

PRIME RIB DIP

Shaved Prime Rib, Bacon, Swiss Cheese,

Mushroom Bordelaise, Flash Fried Onion
Straws, Ciabatta Roll, Seasoned Au Jus 14

BLACK BEAN BURGER

Spicy Black Bean Patty, House Pico De Gallo,
Jalapeno Ranch, Monterey Jack, Local Organic
Sprouts, Brioche Roll 14

CRANBERRY-MACADAMIA CHICKEN SALAD
House made chicken salad with Cranberries and
Macadamia Nuts, Whole Grain Toast, Fresh
Tomato, Baby Field Greens 14

RUEBEN
Corned Beef, Sauerkraut, Swiss Cheese,
Thousand Island Dressing, Marble Rye. 14

TRADITIONAL FAVORITES

BROASTED CHICKEN DINNER

Our Classic Broasted Chicken, Mashed Potatoes,
Dressing, Creamy Slaw, Gravy

V4 Bird - 13 % Bird - 17

BARBECUED BABY BACK RIBS

Slow Cooked, Flavorful and Tender. Served with
Choice of Potato and Creamy Slaw

%5 Rack - 18  Full Rack - 25

ROCK GARDEN COMBO

A Mouthwatering Combination of our Classic Broasted Chicken (1/4 bird) and % a Rack of our
Barbecued Baby Back Ribs. Served with Choice of Potato and Creamy Slaw

BROASTED BONE IN PORK CHOPS

Two Thick Sliced Bone in Pork Chops, Pressure Fried and Coated in our Signature Rock Garden
Breading. Topped with Bacon Braised Apples, Srirachi Honey and serve with Your Choice of Side.

*Consuming undercooked meats, poutlry, seafood, shellfish or eggs may increase your risk of food born illness*



HOUSE BUTCHERED STEAKS ‘N° CHOPS

We Proudly Offer Upper 2/3rds Choice Angus Beef, Premium Cuts of Pork and Lamb.
Hand Trimmed In House, Flame Broiled and Seasoned To Perfection

Steaks are Priced at Market Value
*LAMB LOIN CHOPS *FILET MIGNON
Red Pepper Coulis and Chimicurri Tender and Mouthwatering
Twin 60z Chops 6 ounce 10 ounce
“PORTERHOSE “RIBEYE *“NEW YORK STRIP
Perfect Balance of the Strip and Tenderloin Well Marbled and Flavorful Bold Beel Flavor
A 24 Ounce Cut. 14 ounce 14 ounce

STEAK ‘n’ CHOP ENHANCEMENTS

ROASTED GRILLED GARLIC SAUTE’D ANCHO
MUSHROOMS ONIONS BUTTER SHRIMP COFFEE RUB
3 3 2 5 2

Fresh Seatood Selections
BROILED SALMON BAKED HADDOCK
8oz Filet, Ch(.)ice of Side, 8oz Filet, Choice of Side
Cucumber Dill Sauce 26 Drawn Butter, Lemon, 23
PAN FRIED WALLEYE CEDAR PLANK SAIMON
Lightly Breaded Fresh Walleye, Bourbon Glaze, Grilled Cedar Plank
Choice of Side, Drawn Butter 25 Asian Citrus Slaw, Choice of Side 26

Sticky Rice Pilaf. Asian Citrus Slaw Pan Fried Walleye encrusted with Pistachio
: and Breadcrumbs, Bacon-Apple Ragout,

Sesame Vinagrette. 25 . ’
Cider Cream 26

WILD MUSHROOM RAVIOLI BRUSCHETTA
Wild Mushroom Stuffed Ravioli, Grilled Portabella, Fresh Mozzarella, Tomato Bruschetta, Basil
Cream, Balsamic.

18

Add On:
Grilled Chicken Breast - 8 Grilled Shrimp - 5 *Grilled Tenderloin - 7

a SIDE SELECTIONS N\

BROILED ASPARAGUS ROASTED BABY POTATOES BLISTERED HARICOT VERTS
Sun-Dried Tomato Pesto Herb and Garlic Butter Toasted Almond Butter
SHROOM ‘n” GOUDA MAC BAKED POTATO GARLIC MASHED POTATOES
Bacon Gratin Sour Cream, Whipped Butter Chives

K FRENCH FRIES /

*Consuming undercooked meats, poutlry, seafood, shellfish or eggs may increase your risk of food born illness*




DAILY DINNER SPECIALS

SUNDAY

SUNDAY BRUNCH (10a.m. - 2p.m.) Youth (under 12) 10 Adult 18
Made to Order Omelet Station, Classic Breakfast Specialties, Barbecued Ribs, Angus Beef Tips,
Seafood Specials, Broasted Chicken, a Variety of Salads, Fresh Fruit, Decadent Dessert Display,
Chocolate Fountain and Much More...

ALL U CARE TO ENJOY CHICKEN (4p.m. - Close) 12
Available “Broasted” or “Baked”. Served with Mashed Potatoes, Dressing, Creamy Coleslaw, Gravy
and Dinner Rolls.

TUESDAY
(includes choice of soup or salad and bread basket)
CHICKEN CORDON BLEU 16
Lightly Breaded and Pan Fried Chicken Breast topped with Smoked Ham, Swiss Cheese
And Morney Sauce. Served with House Rice Pilaf and Fresh Vegetable.

WEDNESDAY

(includes choice of soup or salad and bread basket)
FRESH CATCH Market

Our Chefs Fresh Sefood Selection. Ask Your Server for Tonights Preperation.

THURSDAY

(includes choice of soup or salad and bread basket)

*T-BONE SPECIAL Market
18 oz Choice Angus Beef T-Bone, Choice of Side

FRIDAY

LAKE PERCH PLATE Market
Lightly Breaded Lake Perch, French Fries, Buttered Rye, Red Onion,
Coleslaw, Tartar Sauce

LAKE PERCH DINNER Market
Lightly Breaded Lake Perch, Choice of Side, House or Caesar Salad,
Fresh Bread Basket, Tartar Sauce

FISH ‘n’ CHIPS Market
Beer Battered Haddock, French Fries, Buttered Rye, Red Onion,
Coleslaw, Tartar Sauce.

FRIED SHRIMP PLATE Market
Lightly Breaded Shrimp, French Fries, Buttered Rye, Red Onion
Cocktail Sauce, Coleslaw

COMBINATION PLATE Market
Breaded Shrimp, Beer Battered Haddock, Lake Perch,
Choice of Soup or Salad, Bread Basket, Cocktail and Tartar Sauce

SATURDAY

(includes choice of soup or salad and bread basket)

*PRIME RIB Queen / King Market
Slow Roasted Prime Rib, Natural Au Jus, Choice of Side

*Consuming undercooked meats, poutlry, seafood, shellfish or eggs may increase your risk of food born illness*





