
~ Appetizers ~

~ Soups & Salads ~

Fried Calamari   $8.95
Lightly breaded, served with cocktail sauce

Calamari Livornese   $8.95
Sauteed in spicy marinara sauce

Shrimp Cocktail   $10.95
Served with cocktail sauce

Grilled Portabella Mushrooms   $7.95
Sauteed in extra virgin olive oil and garlic

Mussels   $8.95
Prepared with roasted garlic, tomato broth, Pinot Grigio

Onion Rings   $4.95

Mozzarella Sticks   $5.95
Served with marinara sauce

Buff alo Wings   $6.95
Hot or mild

Bruschetta   $6.95
Toasted baguettes with fresh tomato and fresh basil

Shrimp De Jonghe   $10.95
Baked to perfection in garlic butter

Baked Clams
Topped with De Jonghe butter

Half Dozen   $8.95
1 Dozen   $13.95

Soup du Jour   $3.50
Served daily

Baked French Onion   $3.95
Topped with melted cheese in a crock

House Tossed Salad   $3.95

Caesar Salad   $7.95
Tossed with homemade Caesar dressing and croutons

with chicken   $8.95
with grilled shrimp   $11.95

with grilled sirloin steak   $11.95

Caprese Salad   $8.95
Served with roma tomatoes, fresh basil, 

fresh mozzarella cheese

Cobb Salad   $10.95
Hearts of Romaine lettuce topped with chicken breast, 

bacon bits, bleu cheese, chef’s garnish

Chopped Salad   $8.95
Served with tomato, onion, bacon, 
green pepper, Gorgonzola cheese

Spinach Salad   $8.95
Served with tomato, cucumber, onion, egg, 

mushroom, bacon, choice of dressing

Greek Salad   $8.95
Add chicken breast   $2 extra

Hearts of Romaine lettuce topped with Calamata olives, 
cucumber, tomato, onion, green pepper, 

feta cheese, anchovies, oregano 

~ Veal ~

Veal Marsala   $19.95
Sauteed in olive oil with mushrooms

 and sweet marsala wine

Veal Picante   $19.95
Sauteed with lemon, butter, capers, black olives, white wine

Veal Parmesan   $19.95
Served over penne pasta with marinara sauce 

and mozzarella cheese

Veal Limone   $19.95
Sauteed with white wine sauce, garlic, fresh squeezed lemon

All Steaks are Black Angus Beef, Aged 21 Days
Served with homemade soup or salad, (choice of potato) baked potato, mashed potatoes, steak fries and fresh vegetable

~ Steaks & Chops ~

16 oz. Rib Eye   $19.95
Tender, tasty, lean

16 oz. New York Strip Steak   $21.95
All-time favorite! 

Top Sirloin   
5 oz.  $11.95

12 oz.   $16.95
All-time favorite! Broiled top sirloin

Filet Mignon
The tenderest of steaks
Single 6 oz.   $17.95
Twin 12 oz.   $25.95

Chop Steak   $10.95
With grilled onions

BBQ Baby Back Ribs
Slow roasted with our own homemade sauce

Half Slab   $14.95
Full Slab   $19.95

Center Cut Pork Chops
Please allow 15-20 minutes to be prepared

1 pc.   $10.95
2 pcs.   $14.95

Baby New Zealand Rack of Lamb   $23.95
Cooked to perfection

Prime Rib
Served Friday and Saturday only

16 oz.   $23.95
King 24 oz.   $29.95

Served with soup or salad and choice of potato, rice or pasta



~ Seafood ~

~ Sandwiches ~
Served with homemade soup and french fries

The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone,
but especially to the elderly, young children under age 4, pregnant women and other highly susceptible individuals with compromised immune systems. 

Thorough cooking of such animal foods reduces the risk of illness.

18% Gratuity may be added for all parties of 7 or more

All fi sh can be prepared Cajun, broiled or sauteed
Served with homemade soup or salad, (choice of potato) baked potato, mashed potatoes, steak fries and fresh vegetable

Shrimp De Jonghe   $16.95
Served with garlic butter, baked to perfection

Tilapia   $15.95
Sauteed with olive oil, garlic, fresh basil, sun dried tomatoes,

artichokes, white wine

Lake Perch   $14.95
Pan fried, sauteed or pretzel crusted pan-fried

Baked Haddock  $13.95

Zuppa De Pesce   $23.95
Shrimp, clams, squid, mussels sauteed in olive oil

and served with red sauce over linguine

8 oz. Yellow Fin Tuna   $16.95

Fried Shrimp   $15.95
Served with cocktail sauce

Shrimp Scampi   $16.95   
Sauteed with olive oil, garlic, shrimp

on a bed of spinach 

Char Grilled Salmon   $16.95
Topped with sun dried tomatoes

Baked Walleye   $16.95

1 Lb. Alaskan King Crab Legs Split   Market Price
Served with drawn butter

 
Cold Water Lobster   Market Price

~ Chicken Entrees ~

Chicken Breast Marsala $13.95
Chicken breasts sauteed in olive oil with mushrooms

 and sweet marsala wine 

Chicken Breast Parmesan   $13.95
Served over penne pasta with marinara sauce and mozzarella cheese

Chicken Breast Picante   $13.95
Sauteed with lemon, butter, capers, black olives, white wine

Chicken Breast with Artichokes   $14.95
Sauteed with white wine sauce, lemon, artichoke hearts, fresh basil

Chicken Breast Vesuvio with Roast Potatoes   $13.95
Sauteed in olive oil with garlic, peas, 

fresh herbs, white wine sauce

Chicken Florentine   $13.95
Sauteed in olive oil with garlic, 

fresh spinach, white wine sauce

Chicken De Jonghe   $13.95
Baked to perfection with garlic butter

Served with soup or salad and choice of potato, rice or pasta

Half Pound Cheeseburger   $7.95
Served on a gourmet bun with garnish

Rib Eye Sandwich   $9.95
Served on a garlic french roll with garnish

California Chicken Wrap   $7.95
With roast peppers, mushrooms, mozzarella cheese, 

pepper mayonnaise wrapped in a tomato tortilla

Chicken Breast Sandwich   $7.95
Served on a gourmet bun with swiss cheese and garnish

Eggplant Parmesan on Focaccia   $8.95
Lightly breaded eggplant with marinara sauce and mozzarella cheese

Patty Melt   $7.95
Served on marble rye with grilled onions

~ Pasta ~
All pasta entrees are served with your choice of soup or salad and garlic toast

Fettuccine Alfredo   $10.95
with chicken   $12.95
with shrimp   $15.95 

Shrimp fra Diavolo   $15.95
Jumbo shrimp, crushed hot peppers in olive oil, 
served with marinara sauce over penne pasta

Homemade Ravioli  
Cheese or Meat   $11.95

Served with marinara sauce and mozzarella cheese   
Lobster  $15.95

Served with white cream sauce and diced tomato

Homemade Lasagna Bolognese   $12.95
With meat sauce

Tortellini
Cheese   $11.95
Chicken   $13.95
Shrimp   $15.95

Served with homemade alfredo sauce

Homemade Manicotti   $11.95
Thin sheets of pasta hand rolled and stuff ed with 4 cheeses, baked with 

pomodoro sauce and topped with mozzarella cheese

Aglio Olio   $10.95
Sauteed linguine with broccoli, olive oil, garlic, parmesan cheese

with chicken   $13.95
with shrimp   $15.95

We also accommodate private parties of 20-100 people for any occasion.  Please inquire 920.928.2576

~ Friday Night Fish Fry ~
Beer battered Cod   $10.95

Served with cole slaw


