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First Course
A choice of one

Calamari Buttermilk marinated, f ire roasted marinara, lemon aioli
Matanzas Creek, Sauvignon Blanc, Sonoma

Short Rib Pierogies House-made pierogies stuffed with braised shor t ribs, potatoes  
and white cheddar topped with caramelized red onion and horseradish cream

Great Lakes Dortmunder Beer

French Onion The one that made the french famous
Ecco Domani, Pinot Grigio, delle Venezie, Italy

Wedge of Iceberg Topped with crisp bacon, fresh tomatoes, crumbled gorgonzola,  
red onion, and bleu cheese dressing

Francis Ford Coppola Votre Sante, Pinot Noir, Sonoma

Second Course
A choice of one

Fish and Chips Battered f ilet of walleye, lemon tar tar, coleslaw, french fries
Kendall-Jackson ‘Vintner’s Reserve’, Chardonnay, California

Horseradish Crusted Salmon* Horseradish mustard panko crust, asparagus, quinoa, lemon aioli
La Crema, Monterey, Chardonnay, California

Chicken Parmesan Topped with mozzarella cheese and served with fresh linguini pasta
MacMurray Ranch, Pinot Noir, Central Coast, California

SUPPLEMENTAL ENTRÉE
Prime Rib Slow roasted & perfectly seasoned,  

mashed potatoes, horseradish, au jus +5
Murphy-Goode, Cabernet, California

Third Course
A choice of one

Upside Down Apple Walnut Pie Cinnamon ice cream

House Made Lava Cake

Sparkling Wine

Dinner Menu 
January 9th - February 6th

$30 PER PERSON 
not  i nc l ud i ng ta x  a nd g ra tu i t y

WINE/BEER PAIRING |  $15 PER PERSON

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Limited time only. 
Not offered during brunch or for special events. Management reserves all rights. Valid from January 9th to February 6th.  Cannot be combined with any other offers.

Month | 2019
Restaurant

5TH ANNUAL

Januar y 9th  -  Februar y  6th


