
CERTIFIED ANGUS BEEF®
Our commitment to quality begins with our beef. That is why we proudly serve only Certified Angus Beef®,
a distinction earned by less than a third of all Angus cattle. Each cut is carefully selected to meet the
brand’s rigorous standards for marbling, tenderness, and flavor, ensuring a consistently exceptional
dining experience. Certified Angus Beef® delivers the premium quality our guests expect and deserve.

LUNCH SANDWICHES

Fast Fare TRIO ON THE FLY

SHARABLES

ENTREES

HEART HEALTHY SALMON* gfo
GRILLED FAROE ISLAND SALMON, MULTI-GRAIN RICE W/ MIRE
POIX, SALSA ROJO, GARLIC GREEN BEANS, CHIVES, LEMON
INFUSED EXTRA VIRGIN OLIVE OIL

SURF & TURF* gfo
BRAISED BEEF SHORT RIB W/ CABERNET DEMI, SHRIMP SCAMPI
IN A WHITE WINE BUTTER SAUCE W/ GARLIC & LEMON, CRISPY
POTATO CROQUETTE, GREEN BEANS

BLACKENED COD TACOS
LIME CABBAGE, SALSA ROJO, COTIJA CHEESE, SMASHED
AVOCADO, FLOUR TORTILLA, SPANISH RICE

VEGETABLE STIR FRY n, vo, vg
STEAMED BASMATI RICE, CARROTS, ONIONS, BELL PEPPERS,
BROCCOLI, SNOW PEAS, SWEET & SPICY SZECHUAN SAUCE,
MANGO, AVOCADO, SCALLIONS, CASHEWS, LIME, CILANTRO 
SUB MULTI-GRAIN RICE OR LO MEIN NOODLES +5
ADD KEBAB - BEEF +11 | CHICKEN +9 | VEGGIE +7 | SHRIMP +12

BACON & EGGS gf
DRY AGED CLOTHESLINE BACON W/ OHIO MAPLE, DEVILED
EGGS W/ CAVIAR & CHIVES 

CAULIFLOWER WINGS vg
CRISPY FRIED SEASONED FLORETS, HOUSE BUFFALO, 
BUTTERMILK RANCH

OLD BAY COD BITES
CRISPY FRIED CHUNKS OF BOSTON BLUE COD, CRUNCHY
MALT VINEGAR AIOLI, LEMON 

SHRIMP COCKTAIL gf
COCKTAIL SAUCE, OLD BAY, LEMON

SPICY GARLIC PARM FRIES gf, vg
HOUSE-MADE FRENCH FRIES, ROASTED GARLIC OIL, GRATED
PARMESAN & RED CHILI FLAKES, CRUNCHY MALT VINEGAR
AIOLI

HUMMUS gfo, vg, vo 
ZA’ATAR, SUMAC, CRISPY CHICKPEA, CRUDITÉ, PITA

GREENS

HOUSE SALAD gf, vg, vo
MIXED GREENS, CUCUMBER, RED ONION, RADISH, CHERRY
TOMATOES, MOZZARELLA, SIMPLE VINAIGRETTE

GREEK VEGETABLE SALAD gf, vgo, vo
CUCUMBER, TOMATO & RED ONION, RED WINE VINAIGRETTE &
OREGANO W/ FETA & MELON

CAESAR gfo
FREE LEAFY GREENS, CORNBREAD CRUMB, GRANA PADANO,
CRISPY SHALLOT

GRILLED CHICKEN SALAD gf, n
MIXED GREENS, CRUMBLED BLEU, SLICED PEAR, DRIED
CRANBERRIES, CANDIED WALNUTS, BLACKBERRY BALSAMIC

CRISPY GREAT LAKES WALLEYE 
LETTUCE, TOMATO, BUFFALO MOZZARELLA, SPICY
REMOULADE, HOUSE SLAW, OLD BAY HOUSE FRIES

CLASSIC BLT
APPLEWOOD SMOKED BACON, LETTUCE, HEIRLOOM
TOMATOES, GRAIN MUSTARD AIOLI, TOASTED 9 GRAIN BREAD,
HOUSE CHIPS

SMASHBURGER DELUXE gfo
TWO ALL-BEEF PATTIES, SP SAUCE, LETTUCE, CHEESE, PICKLES,
ONIONS, TOASTED BRIOCHE BUN, HOUSE FRIES

BUFFALO CHICKEN WRAP
GRILLED OR FRIED, HOUSE BUFFALO SAUCE, AGED CHEDDAR,
FREE LEAFY GREENS, TOMATOES, ONION BRULEE, BANANA
PEPPERS, SIDE RANCH, HOUSE FRIES

MEDITERRANEAN CHICKEN SALAD n, gfo
GRILLED CHICKEN, CELERY, GREEN ONION, GREEN GODDESS
YOGURT DRESSING, CRANBERRIES, GRAPES, TOASTED PECANS,
FOCACCIA, GREEK VEGETABLE SALAD

CHICKEN & VEGETABLE gf

SOUP DU JOUR 
CHEF’S DAILY PREPARATION 

CHICKEN BONE BROTH gfo
ORGANIC, NON-GMO 

SOUP

SOUP SALAD HALF SANDWICH $21 ENTREE $27

SOUP DU JOUR

CHICKEN & VEGETABLE

CHICKEN BONE BROTH

HOUSE

GREEK

CAESAR

CHICKEN SALAD

CLASSIC BLT

WALLEYE SLIDERS

GRILLED KEBABS

SEAFOOD RISOTTO

SURF & TURF

GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION | N - NUTS | VG - VEGETARIAN | VGO - VEGETARIAN OPTION | V - VEGAN

Please inform your server of allergies or dietary restrictions as menu items contain ingredients that are not listed. 
*Consumption of raw or undercooked foods such as seafood, shellfish, and meat may increase your risk of food borne illness.

-Maximum of two forms of payment per party. For parties of 6 or more,  a 20% gratuity will be automatically added to your guest check.
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ADD A HOUSE SIDE SALAD TO ANY ENTREE +6
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12oz. | 100% ORGANIC COLD-PRESSED JUICE

REFRESH
TANGERINE, PINEAPPLE, BASIL, ORANGE,  ALOE

GLOW
CARROT, GINGER, TUMERIC, APPLE

CLEANSE
CUCUMBER, PINEAPPLE, CELERY, KALE, ZINC
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COLD-PRESSED JUICES

ADD CHICKEN +11 | SALMON +17 | SHRIMP +13

GENERAL MANAGER |  TOM ASIMAKIS   EXECUTIVE CHEF  |  MICHAEL LOVANO
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