Starters
FRENCH ONION SOUP

5/7

SOUP OF THE DAY

4/6

baked with gruyere, fresh bread
chef’s selection
BULL BITES GF

12/17

WINGS (bone in or boneless)

bbq, buffalo, sweet chili, teriyaki, kickin’
bourbon, mango habanero
CHARCUTERIE BOARD

chef’s selection of meats & cheeses

14

TUNA TATAKI

19

FRIED PICKLES

10

LAVOSH
choose one:

27

seared rare, sesame soy, red onion, avocado

pan seared sliced sirloin, cajun, chimichurri

beef, cheese, lettuce, tomato, onion, jalapeño,
black olive

21

polenta & andouille tots, smoked gouda beer
cheese, shrimp, bacon, chives

17

NACHOS GF

SHRIMP & TOTS

havarti cheese, pickle, chipotle ranch

grilled chicken, pulled chicken, shrimp, prime
rib, canadian bacon, pepperoni
choose up to three:

24

fontina, swiss, pepper jack, gruyere, smoked
gouda, havarti
bell pepper, roasted red peppers, caramelized
onion, red onion

Salads
SIDE SALAD/SIDE CAESAR

6

BLACKENED CHICKEN CAESAR GF

16

GARDEN SALAD GF

11

COBB GF

16

mixed greens, cucumber, carrot, tomato,
cheese, croutons

romaine, parmesan, tomato, croutons

pulled chicken, bacon, egg, tomato, gorgonzola,
cheddar

Hand Helds
choice of kettle chips, shoestring fries, sweet potato fries, tater tots, waffle fries, fresh fruit
OXBOW BURGER

13

PICKLE BRINED CHICKEN

10

WALLEYE SANDWICH

15

HOT TURKEY

12

FRENCH DIP

19

CHICKEN CAESAR WRAP

13

6 ½ oz house ground burger, brioche bun,
lettuce, tomato, onion

pan seared or fried, lettuce blend, dill & malt
vinegar aioli
prime rib, fontina, caramelized onion, au jus

brioche bun, old bay hot sauce, mayo, pickles,
smoked gouda
open faced, roasted turkey, whipped potatoes,
country gravy, cranberry
romaine, parmesan, tomato, croutons, caesar
dressing

Bowls
choice of white rice, brown rice, or cauliflower rice
POKE BOWL GF

21

rare tuna, ponzu, cucumber, jalapeño, spicy
mayo, avocado, scallion, sesame

GENERAL TSO BOWL
scallion, sesame, eggroll, broccoli

12

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions

Pasta
GF penne available upon request
CAJUN

13/21

pulled chicken, andouille, onion, peppers, penne

CHICKEN PARMESAN

17

breaded chicken breast, house red sauce, penne

FRESH PASTA OF THE WEEK

inquire with your server for chef’s
fresh pasta of the week

Entrees
BLACKENED SALMON GF

21

PAN ROASTED CHICKEN BREAST

SHORE LUNCH WALLEYE (pan seared or fried)

28

PICKLE BRINED FRIED CHICKEN

19

GARLIC SHRIMP SKEWERS GF

21

MEATLOAF

24

grilled andouille polenta, green beans,
remoulade

parmesan risotto, braised spinach, citrus beurre
blanc
garlic butter grilled, braised spinach, parmesan
risotto

GF

21

roasted red pepper risotto, broccolini, pan
sauce

whipped potatoes, green beans, country gravy,
pickled red onion
bacon wrapped, whipped potatoes, asparagus,
country gravy, fried onions

Prime Grade Beef
all steaks come with choice of two sides & choice of steak butter: bacon, gorgonzola, horseradish,
A1 & chive, roasted jalapeno
GRILLED 6oz SIRLOIN GF
GRILLED 12oz RIBEYE GF
DUCK FAT CHARRED 8oz FILET GF

27
39
42

Steak Add Ons
GARLIC SHRIMP SKEWER GF
GRILLED LOBSTER TAIL GF

9
18

WILD MUSHROOM DEMI GF
PEPPERCORN DEMI GF

4
4

Sides
PARMESAN RISOTTO GF
ROASTED RED PEPPER RISOTTO GF
BACON BRUSSELS SPROUTS GF
GRILLED ASPARAGUS GF
GRILLED BROCCOLINI GF
BRAISED SPINACH GF
STEAMED BROCCOLI GF

5
5
6
4
4
4
4

WHIPPED POTATOES GF
FRESH FRUIT GF
TRUFFLE FRIES
WAFFLE/SWEET/SHOESTRING FRIES
ONION RINGS
TATER TOTS GF

4
4
5
3
3
3

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions

