
 

 

 

 
 Entrées 

 
 

Available after 5:00 p.m. 

Served with your choice of two compliments 

Salmon with Mango Salsa 
Fillet of Atlantic salmon served 

with sweet and tangy mango salsa 

and fresh cilantro. 
17.95 

New York Strip Steak 
Hand cut 14 oz strip steak prized 

for its flavor and tenderness. 

A steak lover’s steak.  

21.95  

 

Canadian Walleye 
A fresh water fillet, lightly 

seasoned, floured, and pan fried. 

Fresh, flakey, and flavorful.  

18.95  

Mac N Cheese 
Al Dente pasta stirred into a trio of creamy Wisconsin 

cheeses, a combination of sharp cheddar for flavor, 

Monterey jack for creaminess, and Asiago to take it 

over the top; topped with homemade, buttery bread 

crumbs, browned to a golden crust. 

8.95  
 

 
Complements

 
 

● Caesar Salad ● Side Simple Salad ● Coleslaw ● Chef’s Vegetables                 

● Kettle Chips ● Sweet Potato Fries ● French Fries ● Smashed Red Potatoes  

● Baked Potato; (Order Loaded add $1.95) ● Cup of soup add $1 ● Mac & Cheese add $1.95 

     

Summer Pasta 
Fettuccini pasta tossed with our creamy light pesto, 

(Fresh basil, garlic, and toasted pine nuts) 

fresh garden tomatoes, finished with fragrant basil 

Add Grilled Chicken, Salmon, or Shrimp – 3.00 

11.95 

St. Louis Ribs  
Our ribs are cooked low and slow 

to ensure tenderness. Finished on 

the grill and topped with our 

homemade BBQ Sauce.  

Full Platter -19.95 

Half Platter- 14.95 

 

Tenderloin 
This cut of beef is the center of 

tenderness. Lightly seasoned, wrapped 

in smoked bacon, and grilled                

to your liking. 

19.95 
 

 
 Soup & Salads 

 
 

Add grilled chicken breast, salmon, or shrimp for 3.00 

Spinach and Strawberry Salad  
Baby spinach served with plump, sliced 

strawberries, Chevre (Goat Cheese), 

candied walnuts all tossed in 

a sweet poppy seed dressing 

Small  - 6.95  Large - 9.95 
 

Simple Salad  
Mixed greens, seasonal 

vegetables, house dressing 

Small – 4.95 Large 7.95 

 
 

Caesar Salad  
Classic Caesar salad with 

homemade croutons, topped 

with Wisconsin parmesan 

cheese 

Small – 4.95 Large – 7.95 

 
Potosi Beer Cheese Soup 

Roasted Red Pepper, Smoked Gouda & Good Old Potosi Beer    

Bowl 3.95 Cup 2.95 

 

Steak Toppers 
Bleu Cheese Crumbles • Cabernet Demi-Glace with Mushrooms • 

Roasted Vegetables in a Demi-Glace • Grilled Onions & Mushrooms 

2.95 each 

 

Hidden Valley Chicken 
Walnut and panco breaded breast fillet 

pan fried, sauced with Marsala wine, 

and topped with button mushrooms. 

$13.95 
 


